
PART XXI.

THE CRAB. LOBSTER CRAYFISH, ROCK LOBSTER, SHRIMP, AND
PEAWN FISHERIES.

By RIOHARD RATHBUN.

I.-TIlE CRAB FISHERIES.

¢.-AT:LANTIC AND GULF COAST.

COmm(m lJ<iible C'/'ab, or blue crab,

1. Nll.tural histury !lnd uses of the blue crab.
\!. Methorl~ of fulbing and transporting.
3. }:xtent. :md character of the tillhery.
4. Coast n'vi",\'( of the crll,b fulhery.
5. Crab oRuDing.
ti. Statistical teCl,pitulation of blue orall fiBher~"

T IuJ nliROf" crab JU'lf1'-ies.

7, The fiddler cra.b, oyBter crll.b, stone CIab, and other
minor l:Ipecies.

The hot"i1l1-dlo-e CO'ab fi$hPrll.

d. The COllilli6I'l,)ial imjlortance of the hOI"lje-shoo cra.b.

b.-TH}~ PA(;IFfC COAST.

D. Crab fi~herie8 of th" P ..lliJic SMtes and Territories,
California to Alatika. •

C.-STATISTICAL RECAPTTULATION.

10. Statilltics of the crab fisheries of the United. Stll.t6II.

2.-THE LOBSTER FISHERY.
1. General review.
2. The fh<hing groundl!l and fishing lIell-llUns.
3. AI'paratus and methods of the fishery.
4. The fishermen.
!i. The fretili..lob&k.1: 1Jl8"I:k.<'>te.

6. The methodll of shipping; I,rices.
7. 'fbI' ca.nning induBtr~·.

H. History of tLe tbher)'; UCCTCIl.6e; prowctivalawB.
U. The cultivatioll and tral.lBplllontillg of lobaterli.

10. CoWlt r""ie'W, with. sta..tUltiCil.

3.-THE CRAYFISH FISHERY.

1. Tile cTlIoyfiah fishGTY of North America. I
2. Methods of capture, preeerva.tion, and transportation

in Gennany.

3. Statieties of crayti~h fishery for HISO.

4.-THE ROOK LOBSTER FISHERY.
The rock lobstel' li8hery of California.

5.-THE SHRIMP AND PRaWN FISHERIES.

II.-TUR ATLANl'IO Al'ID GULF COAllTS.

1. General review.
:1. CO&lIt review ofth& ftaherlM.
3. Shrimp (l&l1Ding.

b.-THE P4CI11'IC COA.IT.

4. The shrimp iI.lIhery.
5. The pra.wu ft8h6ty".

c.-STATI8Tlc.u. R&CAPrI'ULJ.nOli!.

6. Statistics of the Bhrjmp and prawn fisberies of U",
United States. •



PART XXI.

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

By RICHARD RATHBUN.

I.-THE CRAB lfISHERIES.

(.a.)-FISHERIES OF 'l'HE A'.rLANTIC AND GUT~F COASTS.

COMMON EDIBLE CRAIl, OR BLUE ORAB.

1. NA'l'URAL HISTORY AND USES OF TIlE BLUE CRAB.

The common edible crab, or blue crab (Oallinectcs hastatm, Ordway)! occurs in greater or less
abundance along the entire eastern and southern coasts,of the United States, from Massachusetts
Bay to Mexico, and gives rise to an industry which, amonl crustaceans, is second. onI.y to that of
the lobster. It is used both 88 food and bait, and also to some Illtent 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 sp~cies,have bccu recorded. They are: OaUinecreB

UY'1u/,tu8, ranging southward from Charleston Harbor, South Carolina, and OallintlCteIJ larvatus and
lumidUfJ, occurring in Southern Florida and the West Indies. These several species, including
the blue crab, resemble one another so closely that the.y would probably not be distinguished
apart by the fishermen, and it is not unlikely that one or more of the additionaJ forms rna.y COD

tribute toward the market &upplies in Borne pJ.a.ces. Of their relative abuudance, however, we know

nothing positively, but among large numbel's of specimens sent from the SOlltbern markets we

JlIl,ve failed to recognize any form but the genuine blue crab. From New Orleans, La., we
bave received two 8pecies of crabs belonging w other genera, which are sold ill the markets but
to what extent we are not informed. One of these is the lady crab (Platyonichus oceUat'U6) a.Iw

occurriug on the Atlantic ooa.st, but neither of these species is enumerat.ed separately ill the
Mturus of the crab fulheries of Louisiana.

The Stone crab (Mentp.PCl mercmuwiU8) fishery of the Southern States coustituum, however, a
totaJ.ly diBtinct and well·defined industry, and the same Call be 8&i<1 with regard to the rock crall
(Oancer irrtwatu) and tbe Jonah crab (Oancer banali8) of the New England coast, so far a8 tlJ~y

are fished for.
N.tM:£.-04lUMotel Aaltatu hM received a long list of vernacular names, mall.Y of which art'

quite 100&1 iD their application: Those moat in nBe are as follows: .. Edible crab," "commO!l

crab," abdllblue ()rabt towaid the north; "sea crab" and ., channel crab" along the middle and

8QQthe1'1l A,tlanticooast, and H gulf crab" in the· Gulf of Maxieo. The more tooal names are
WJ
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"green cra b" (New Bedford), a term which properlJ- belongs ro a smaller species,.not regarded as
edible on our coast; "paddler" (Vineyard 80undt NarragaD86tt Bay, and Long Island Sound);
H blue claw"; "bay crab" and "river crab" (New Jersey); and "lake crab" (Gulf of Mexico).
The terms" 80ft crab" and" hard crab," although having reference to different conditions of the
same species, are frequently 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 tbe crab during the period of shedding its old and growing its new shell, 3S they will
be used on the fGllowing pages without further explanation. The hard-shell crab, or "hard crab,"
as it is commonly called, when about ready to shed its shell, bnt before the shell has actually
broken, is termed a II comer." Dllri.ng the various stages of shedding, from the time of tbe breaking
of the old shell to the soft shell state, it is called a "buster," "peeler," or "tilledder." As soon as
tbe crab has freed itself from its old covering it is a H soft crab," bnt a slight hardening makes it
a " paper shell;' 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, soon 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 gotten rid of by

the operation of shedding.
SIZE.-The average 6ize of the blue crabs Bent to market ran«es from 4 to 6 inches in wi<lth

across the carapax; extreme dimensions are 7 to 10 inches.
DISTRIBUTION, SEASON, AIlUNDA.NoE.-The winter habits of the blne crab have never been

carefully studied. Cold weather drivC8 the crabs away from the shores and into somewhat deeper
water, where they are supposed to pass the winter without mnch activity, or even partly buriall
in tbe soft muddy or sandy bottoms. }luring the warmer months of the year they keep close to
the shores; and enter the shallow water areas in immen8e numbers, atrording an excellent oppor
tunity for their capture.

As would naturally be expected, the crabbing season, or, more explicitly, the season in which
crabs may be taken in shallow water, varies in duration on different parts of the coast, according
to the climatic conditions. At the North the season is considerably sborter than at the South, amI
during mild winters crabs can be taken -close to the shore, on the coastB of the southernmost
States, dnring nearly every month of the year. On the coasts of Southern New England and
Long Island, the season extends from about May to October or November. On t"!t: New Jersey
COBSt, the season opens somewhat earlier and lasts until cold weather begins. At the mouth of
ChesapeakeBay, and from there to Georgia, it extends from March to Novemher,but the best months
are said to be generally thoRe from May to September. In Western Florida the nenal BeasoD i~

from March to December, and in the Gnlfof Mexico it is about the same; bUt, as mentmnoo ahow"

warm winters in this region keep the crabs in nearly the same localities whi4ili th~y inhabit during
the summer. Crabs are Dot always taken for food and shipment at the South throughout the
season of their abundance near shore. Warm weather interfere8 with the indnstry, and jn soch
caseB most of the fiShing is done in the spring and falL Soft erabB are only obtaiIu\bllt daring the
wariner monthB of the year.

During the period deaignated as the crabbing season, crabS are to be foo.nd~ile6rshi>rein all
localitie8 favorable _to them within the limits of their distribution. 'l'heyiDllabit pri1J.cipSJly
muddy and BaOdybottoms,entering the bayB, eonods,inlet4\, rivers, ei'eek$, aWlatIotberb:adenta
tionB of the eo&st, as welll:Ul living ,npon the outer shores atld sand-bars.Bfack~w.ter&Pp"E!9l'8
to be 813 favorable to their e%i8tence a$ aalt, and they often a8CEl1ld. the :riveD5to~~..-ater
Is absolutely freAh. It is probable .that even during the 81UDme.r~e:·Juay.~'Ul'~te
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depths of water fartber fr~m tbe shore, but in sucb localities they would not be generally
Iloticed when they could be obtailled Ilearer land. According to correspondents, they are
obtained for food and bait in the snmmer months in ull depths from high·water mark to 3 or 4
fathoms, but mostly where they can be reached with a. hand net. As above stated, cold weather
drives the crabs awa;v from the shore and causes them to seek depths which are not subject
to sudden changes of temperature. Nearly aU observers agree in !itating that during the
winter months they remain quiet a,nd more or less concealed in the bottom mud or sand. At this

Reason they are often taken by means of tODgS and spears, but being then obtained with s<i much
difficulty, the winter crab fishing has never assumed any coDsiderable proportions. In BOrne
localities it appears that the crabB do not ~ntirely l£>ave the very shallow water in the fall, but a few
bed near tbe shore, where the conditions aJ.'e favorable, and these crabs are said to suffer greatly
ill times of extreme cold. A ver.y severe winter kills many of tl.telU, and after h~avy winter
storms many dead ones may often be fonnu thrown upon the bearbel'l by the waves. After an
unusually cold winter, crabs are less abundant thau after a mild one. Little ean be said regard
ing the depths frequented by crabs in the willter season. They are taken for food in depths of 3
to 4 fathoms, but probably live also in much dee!)er water. A correllpoudcnt at Hampton, Va.,
~t.ates that the winter crabs are less savory than those procured ill tlJe summer, their flesh being
rather soft and watery.

According to the statements of many persons along the entire coast from Cape Cod to Mexicot

t'tlible (',rubs a,re as abundant now as tbes have heen at allY pl'evious time. Despite the immense

(jllantitiea taken and sold or dfl8troyed, there has been no apparent diminution in their numbers.
'l'hey vary in abunda.nce from year to yeal) being especially searce after severe winters; but if
the:r are less abundant one year, they are just aB likely to be more abundant the next. Still it
would uot be wise to countenance an indiscriminate ftsbiug, 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 Jersey coast, where a law exists to protect crabs during the winter, they have apparently
increased in abundance since the law has been enforced.

H.J.ll.D AND SOFT ORABs.-Botb hard and soft shell crabs are used as food and bait, but for
hoth of these purposes the soft-shelled indiViduals, called simply II soft crabs," are greatly preferred
in nearly aU localities. While shedding, howC\"er, and as long as they remain Boft, the crabs
generally seek shelter and protection in aeeludell pl~ or by partly burymg themselvlls ont of
barm's we,y.- It is also certain that soft crabs are much less abundant than hard on6S at any
time, as the !Shedding period is of several months'duration, and it is probable that but a compara
tively smaJI proportion sbed at exactly the same time. Soft crabs are, therefore, much more ditli
cult to obiain. thn hard on68, and being in greater demand, bring much higher priOO8 j in lIUl.ll,Y

place!) they are regarded &l!I great laxuriea. Soft crabs have this advantage, that there is littlu

waste in preparing them for tbe table; but with hard crabs, on the contrary, the external
coating or :shell is thiek: and hard and constitotes & large proportion of both the body and tlw

f"laws. At the&uth, however,itis considered that the 80ft crab is fit only for frying, while bard
crabs may be prepaMd in a mnltitude' of ways. Only harcj. crabs are ueed at the canneries. The
(fUa.utity Or hard crabS oonsumed upOn our coast probably far exceeds that of soft crabs, but tit"

aggregate yalueofthe latter appeat$ to be much greater.
OJUBs ,ASB.A.IT;-Crablfono an excellent bait for many kinds of flah taken with the book

and llne,;and~ ""et'Y 6Xtensi~ useQ for that purpose throughout their entire range from Cape
Ondto~:,.A.'bolltIf-ew Bedford they are especia1ly recommended for tautog t and during Some
8eB8oua JlM1!ly:anthe catch 'of crabe, amountingattlme8 to many tbonsRndll in number a week,
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is employed in the tautog :fishery. They are, however, also used for other species of fish in the
B&me region.

On the coast.s of Long Island and New Jersey they a.ppear to be as fa.vorably regarded as at
New Bedford for wany kinds of salt-water fish, &nd are much '"more extensively employed. The
species of fish for which they are said to aDswer OD. the New Jersey coast is a very long one, and
includes nearly all the species taken 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 crabs, which are considered to be by far the best, hard
crabs, clams and mussels, the latter being but rarely employed. About Norfolk, prawns form the,
best bait for rockfish, bnt next in preference for the same species of fish comes the 80ft era,b. Both
ROft and hard crabs are also clllB8ed among the .principal baits of this region for nearly all tbe
species of edible marine fish.

Southward from here, along the remainder of the Atlantic coast, extends the great ahrimp
and prawn region, and wherever shrimp and pra.wns occur and can be conveniently obtained
they form the favorite baits for nearly all kinds of hook and line fishing. In their absence crabs
must often be resorted to, and they are used to a. very large extent.

On the Gulf coast of the States crabs are al80 used as bait for all the species of flsb for whicb
shrimp will aDlJWer. Soft crabB and very small hard crabs are preferred.

2. METHODS OF FISHING AND T.RANSPORTATION.

METHODS OF FISIDNG.-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 ooarse meah,
fastened to a ring or hoop, which is attached to a. handle of sllitable length, dependent upon the
manner in which the net is to be used. This scoop-net, generally called "crab-net," is employed
alone for catching crabB in very shallow water, but in deeper water, where the net canno~ be con'
veniently used on tbe bottom, or where the crabs cannot be seen from the surface, it is cW:ltomary
to bring in the aid of auxiliarie8, in the shape of baited lines. These lines may be used singly,
several being easily managed by a single person, or be arranged after the fashion of cod trawl
lines or trot-linea. They are intended merely to entice the crabs to the surface of the water;

within reach of the scoop-opt, and are seldom furnished with hooks. On the coast of Georgia
they sometimes employ the so·called hoop.net, which is simply apiece of twine netting tied to a
barrel hoop. It is weighted in the center, and, after being baited. with a. piece of mAt, is lowered
to the bottom in shallow water where the crabs are known to occur. This applianeeis similar in
construction and mode of use to the hoop·net pots formerly employed in the lobster fishery of
New England. Seinea are also used in crabbing, and in favoralJ1e looalitiea are veIJf effective.
Oyster or clam tongs and eel-spears are about the only additional implements USed in the crab
fishery. They are, however, seldom employ~ excepting in winter, after theorabsbave retreated

to deep water and have embedded, themselves in the mud, and but Ilttleis done with them .at any
time.

,Incidentally orab8 a.re ta.ken in IObfer.pots, gill.netll, and tlsh·seines, and on fish" book8aud eel
spears, wben they are U8nally regarded as a great annoyance and seldom ltltai.fiea.iwIfood. They

an especially troublesome to the Beinem on some portions of the Soutbem oout, aat.ha$ become
entangled in the nets and greatly interi'ere with 9P&'&tioni:. Tholl8aI)ds .are O~D.coptll:ll'd·.jn the

. .

seines, and when they cannot be sold a-re:tbrown upon the shore orQ~for~l~l~;
"Nearly all the aot't crabs obtained are caught by means or thesCoop-netA)r~.ali$e,:l'I

crabs will not take tbe bait whHein the 80ft state,RQd are a.eldo.. caPtttre~iD:~:a8ines.·.::,~
. . . . .. ... ~
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lines for enticing hard crabs within reach of the scoop-net arc in common use, wherever crab fl..8h
ing is pursued as an industry, from New York to Galveaton, Tex. As stated above, the usual thrm
of line employed ia constructed after tho 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.-liue consists of a
main line from 250 to 1,200 feet long, with smaller la.teral linesl 18 inches or more in length,
ulTllllged at regular intervals of about 18 inches to 2 feet. At Hampton, Va., one-half.inch lUUll

illa rope is used for the main line. The bait, usually coutliating of beef, tripe, raw me<l,t, or flab, is
simply tied to tbe lateral lines.

There a.re several wa~-8 of settillg the trot-lines, each of which is managed by one or two
persons. In some places, 88 at Hampton, Va., each end of the trot-line isfuruished with an anchor
and buoy, and one man tends each line in a small skUl, about 16 foot long by 3 foot wide. Arriv
iug at the fishing-ground, he drops one end of the trot·line overboard, with its a.uchor and buoy,
and rews off, paying out the entire length of the" line, until the other end is reached with its

anchor and blloy, w.hieh are likewise thrown over. The line is then constantly examined,
the man in his skiff pILSsing continuously backwa.rds and forwards, drawing himself along by

means of the main line, after the manner of llDder-running 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 scoop
net and thrown into the boat. Another method of setting the lines is to tie the ends to poles,
which are thrust down into the bottom, so as to allow the latemllines to rest upon the Baud
or mud. On the Louisiana and Texas coasta, the trot·lines are used from the beaehes, each being
tended by two persons. The main line, which usnally measures about 1,200 feet long, is stretched
along the beach at the water's edge and the lateralline.s are thrown outwards 118 fa.r as they will

reach. The lateral lines are then hauled in in qniek suooe88ion, the men pa.ssing continuously
backwarda and forwards and securing the unsuspooting victims in their scoop-nets, as they are
cautiously drawn upon the beach.

O!U.B CABS OR PENs.-In localities where large quantities of cra.bs are taken for shipment to
market, in the soft-shell state, it is genemlly customary to make arrangements by which the hard
crabs De8I'Iy ready to shed, called" comers,'" ca.n be kept in eonllnemeut until they have CQi,lt their
hard covering. This practice is extensively resorted to on the northern coast of New Jersey by
the ose of floating oars or pens, made of ta,ths or thin boa.rds, each fisherman possestling several of
them. They are osually from 4, to 8 feet square and about 1 foot deep, with a partition through
the centm a.nd a cover. When the crabber arrives with biB catch, he places the "comers" in one
compartment and the" bll8tie1'8 " in the otber. The cars, which are kept moored in some sheltered
COve a short dilltanoo from the shora, are ~lUined two or three times a da.y l and the soft crabs as
they appeal"'&I'e taken out and packed for shipment. Soft crabs hd't for any length of time with
the hani orabll are liable to be injured. by tho latter, and in warm weather tbe new akin or shell
is said to harden rapidly.

ME'I'HODS OF sJUPpmG.-Craba are shipped to market in various ways, but generalI)' alive.
Soft crabs are 115ually peeked in boxes, with moist sea.weed or 8&lt gI'Wl8, each ODe being ea.re·
fnIly plBOOd a.t a. OOft,a,in angle, with the. front edge. of th.-body up, so Qi!, to prevent, tl6 flU' M.

possible, the escape of tbemoiatnre from the gills. They are alSo packed snugly together to pre
vent lateral moveDl61lt,the qnantity stowed in each box: ranging all the way from four to fifty

dozens. During warm weather icei8 sometitnet1 used in the packing. Tbeshipping-box6B for soft
crabe on ihl:lN"Oi'thern New .Jersey-coast are about 3 feet long by .2 foot wide and 3 inches deep.
Theyal'6~ of pine boards -or lathe, and have a capacity of from four to sixdozet18 eacb.
A. tldDlayerOftlNoiaor'M&Weedt& fl-ret'plaoed in the bottom of tbe box, then the cmbs in tbe
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ma.nn~r above described, and tinally another layer or covering of the same grass or seaweed. In

thlli condition they will remain ..aJive for severnl days, except in very warm weathet'. Hard
crabe am generally sent in barrels. Baak6ts arc also empl~yed for transporting crabs in some
looolities,especially at New Orleans, and on other parts of the Gulf COaflt; On the Sonthern coast
crabs are sometimes boiled before shipping.

3. EXTENT AND CHARAOTER OF THE FISHERY.

The crab industry of the Atlantic and Gulf coast8 is vel',)' extensive, and gives employment
to maoy persons. It had, however, never boon carefull~" studied previous to the im·estigations for
the census of 1880, and being carried on mostly in a small way b.y fishermen scattered irregularly
along the coast, it has been impossible in the Bhort time at our disposal to bring together &ny
thing like a complete account of its extent and value.

The crab fishery, like most other fisheries, i8 not kept np continuously throughollt the ~ar,

and the people enga.ged in it during the snmmer generally have other oc(Ju-pations ill tho wintM.
A large share of the crab catchers are women and children, especially at the South, where
III any of the colored people, living upon the sea-coast, devote a portion of their ~ime to hunting out
the soft crabs and selling thew in the nearest towns. At numerous places, howevn, a regular
erab fishery is carried on throughout tile entire season for the pnrpose of supplying the larger
markets, like New York, Oharleston, Savannah, and New Orleans, or the crab canueries, as at
Hampton, Va. The number of crabs used as bait is very great and their value (',oDsiderable.

Southern Kew England canuot be said to luwe allY regular crab fishery. About New Bed·
ford man;r crabs are taken for bait and for eating, and at other places smaller quantities are
captured and made Ut,)B of; but vcry few IlBl'Bons, if an)", devote their entire attention to this industry,
even for a short period. Must of the blue crabs eaten in the interior New England towns and ill

Boston, come from fa.rther south, through the New York markets. New Bedford makes some ship

meuts to Providence and :New York. Both the north and south sbores of Long Island furnish
many crabs} the bulk of those not used at howe going to New York and Brooklyn. New

Jef6()Y is the center of the soft crab industry, and many more soft crabs are taken there for home
eommmption and 8hipment than in any other State in the Union. The flsbery is principally con-.
tined to the section of coast between Sand;)' Hook and Barnegat Iulet, and a. large sha.re of the
crabs Bold in New York come from this region.

The lower part of Ohesapeake Bay, bordering on the Sta.tes of Virginia and Maryland, is said
to be the center of distribution, as regards abundance, of the edible cra.b; but theftsbm-y in this
region, outside of the canneries, is not as important in money value as that of New Jersey,
mainly perhaps for the reason that the larger markets are wore distant, and 80ft cr&bsnot so
easily obtained. The large crab ca.nneries are all located ber~. In North Carolina the cmb
fishery is mainly confined to the neighborhood of Wilmington, and in Soutb· Carolina to the

neighborhood of Charleston, at both of which places a large business is carried on. B3van~ is
the center of the Georgia crab industry, which is very extensive. Florida. appea.rs to b6bntlittle
iuterested in crab J:l8hing, although ..aba are abundant on both the eastern &ond~ ooaata"
Mobile, Ala., reeeive8 large quantities of crabs from the neighboring eoast for its own .US6,but
ships only a few. The crab fishery is extensively pursued ontbeCOSflteM bOth~l\Ild

Te.laB to SIlPPly the ma.r1tets of .New Orleans, Galveaoon, and interlort.oimfi...
In the Northern cities and townaerabs are regularly sold in the lDarkef,8.roDgwitldJ.ab,buL

at the South (from North 03rolina 8OUthwlloJ'd), they are generallyhawked-tIn'o"og'htbe lltttllrti8 bY

ne~el\.
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Three large canneries, two located at Hampton,Va.) and one at Oxford, Md., are engaged in

packing"Crabs in bermetically sealed cans during the crabbing !'!eason. This indnstry is of recent
origin, but has already 3BSumed considerable proportions. It is described further on.

4. COAST REVIEW OF THE BLUE CRAB FISHERY.

NEW ENGLAND.-The blue crah is not known from north of Massachusetts Bay, where it. i~

of rare occurrence) but it ranges along the entire southern coast of New England from Oape Cod
to New York. At no plaee upon this section of co~.st, however, is crab-catching earned on as u
regular business, mainly for the reason tbat this species of crab is les8 abundant here than to the
south of New York, where it is more easily and cheaply obtained. Blue crabs are common in
Buzzard's Bay, especially in the vicinity of New Bedford, and enter the months of the rivers duro
ing the summer in large numbers. Acushnet River, nea.r New Bedford, is described as a great abid

ing~place for erabe in the summer season, and as affording good facilities for their capture. In tbrl
sprillg the average w~klyclilltcb is stated to be about four hundred crabs, but in the fall the nnm
her taken is sometimes as great as forty thousand per week. Some of tJtese crabs a,re used a.'l

food, heing retained in New Bedford or sent t::. 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 crab
is utilized as bait in this vicinity are the striped bass, rock bass, cod, squeteague, and blackfllllJ.
".Then !ihipped away, they are packed in boxes with seaweeds, ice being added in warm weather.

In Vineyard Sound blnc crabs are less abundant, and are only taken occW:lionally by personA
desiring them for their own usc. The Newport markets are partly supplied with blue crabs from
Karragallsctt Bay, where they qre said to be more abundant and more easily taken than the .Jonah
crab (Oaneer borealis), which also oceurs there, and is the only other species of crab nsed in New

llOrt. Soft blue crabs are also sent to Newport froUl New York.
All of the other larger towns-and cities on the Sonthern New England coast (Stonington, New

London, New Haven) &c.,) make use of greater or less qnantities of crabs caught in their iUl
lnediate vicinity, but these places probably receive most of their supplies from New York. At
the smaller towns and villages crabs are probably also collected at times. when desired for
lwme consml/,ption, but nowhere in this region can crab-catching be regarded as an established
indnstry, nor is it possible to give an estimate of the nnmber of crabs Wlnually taken and disposed
of. The season extends from April to November, but varies according to the oonditions of wm.
perature, some years being more favorable than others. The fishing is carried on mostly by means

of dip·nets or 8<lOOp-nets, the orabs being sometimes enticed to the surface of the water by tbe use
of baited lines. Incidentallyera.bs are obtained, often in great abnndance, in lobste-r-Ilots, fish

seines, aJld other neta. In the winter they are occasionally speared by eel fishermen, who find
them buried in -the mudd,.v bottoms.

NEW' YORK.-Blne crabs are abundant at rna-uy places on the muddy and smooth sandy

flhores of Long Island,ood are taken in considerable quantities for horne consumption and for
l'ibipment to New York. Small scooP-lWts, rakes, and trot-lines are used for their capture. The
practice ofoonftningbard crabs, nearlyre&dy to Bhed, in floating ears until they become soft 8110H,

is pu,Nu,ed in AQm6 looalities.SOft crabs sell at from 35 cents to flUiO per dozen, 8CC1lrding to
their abundance. Hard or&b8 bring from 75 cent.e to .1.50 a hundred. The principal markets for
the Long Island crab ilsltaries are New York Oity and Brooklyn. Shipments are generally madl;'
hy rail. Hard l}1'absare abipp;ed to New York from Long Island during the entire ;year, but soft
crabaare fltllteent to that-marketa.bout July 16, the sbipmentB continuing nntil about October.

AooordbiglrO,)Ir.Fteil.M&tber, JIlO8t·of the 'bard erabs sent to market from Long Island come
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May_ •• _•••••••• ••. _••••• _._ ••.. •• _•• .. _•••••• . _••••• ._ ••••
June •••••• •. ••. _••••. •• _._._. •. ••• . .
July ••••.•..• __ •.••• _.. •.. _••• .• _. _...•••••. _.•• _• •• .
Altga'ft •••• - ... ---. ..- •. --.-. ---- .---- .. -•• -- -.- __•••• --_ •••••••••••• " •••••• _•••• _..
September ••. _. _. ._; . __ ••.•• .. _..

from Moriches Bay, on thesoutb side. They are taken by means of trot·lines, with thesDoods2 or3
foot apart. These are baited with meat, eels, or other kinds of fish, and the line is nnder·ran by a
man in a small boat; the crabs being taken np in a. scoop·net., Shipments are rcade to New York
in second-hand cement barrels, obtained from the East River Bridge Company, at a cost of 10 cents
each. The Long Island Railroad transports the empty barrels free of charge for t,he sake of the
freight when full. The prinoipal other places 011 Long Island where Mr. Mather found the crab

fishery carried OD, though to a less extent, bot,h for home consumption and shipment, were:
Canarsie, l!'latlands, Sheepshead Bay, Gravesend Bay, Bay Shore, Cold Springs, Oyster Bay, and
Centreport, Hnntington Bay.

The produot of this fuiliery for Now York State, including Long Island, to which the industry
is mainly confined; amounted in 1880 to 1;6201,583 pounds, valued at .69,234. The crabs were
mOl'ltly taken and sold in the hard-shell state.

NEW YORK OrTY lUBJrnTS.-The blue crab is about the oIlly species of crab tha.t is Sold
in the :New York markets. Hard crabs are rooeived in greater or less quantities during every
month of the year, but mo!<t abundantly during the winter. Soft crabs first begin to arrive about

May 1, from the coast of Virginia; about the 1st of June, from the mouth of Ohesapeake Bay;

about JUDe 15, from the New Jersey coast, a.nd about J Illy 15, from the coast of Long Island. Th..
greatest coDsumption of 80ft crabs it! from July 1 to September 1, when the daily gales some

times reach 2,000 dozens. This amount may, however, be considered as the mMimum.
Mr. Eugene G. Blackford, of New York City, furnishu the following estimate of the a.verage

sa.les of80ft crabs in Fulton market, by months, for 006h summer during the past two or three years:

~.

~,600

!l,OOO
22,::;00
22,500

1,500

TotoJ_ •• __ •. __ _ _•••.••.•. __ • _._. . __ •• , _•• _.......... .•.• 58, tOO

The pri06l!l of these crabs vary with their il.bunda.nce a.nd the time of year, from 50 cents to
.2 per dozen. Sometimes, but rarely, the price fal18 as low as 25 cents per dozen., One dollar
l\ dozen is regarded by Mr. Blackford as !l fair average price for the entire se~n, lIl&kiog the
total value of the sales for One season about .58,000.

The quantity of hard crabs sold annually in Fnlton market avera.ges about 750,000 by count,
the avera.ge price being about 11 cents each, and the total yearly va.luation, *11;250. Tbef
come m08tly from the ROuth side of Long Island. About one-fowth of the erabH Hold in New
York are slripped to other placea, but the above estimates dO not cover the entire amount rnarketed
in that cityt accordiug to the retW'Da from other States.

NEW JERsEY.-The edible crab is abundant along the entire New Jersey coast; coming out
of its winter hauntli in the early 8pring and thronging the sboal wa.ters during the Slimmer. Its
summer habitats a.re the bays and sOunds, the months of creeks and rivers, and even the salt :IIats
andshoal8, where the tide8 ebb and flow, in depths of iii few inches to 1-6 feet lUld more. Many
are often left exposed at low water, and 80meaacend the atreamsto where the w&teri8deetdedly
brackish or even nearly fresh. In the winter they generally go into deeper water-,andbei1in tbe
mud, bllt 8OmetUne8 they remain oonoealed in the shallow water Dear ebofe. .

The shedding season is said to begin the l&tter part of May and to OODtinnelUlUloCtober.
During this period a great nambero! meDand boY8 and even ~tneIl~in~iD"JPreas

lng intotbeir aervioe aD·the old boatti &ad 'MOWS available. Ontheli~Ne:~~~
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from Sl~ndy Hook to Barnegat Inlet, the crab fishery is of great importancc, but farther south it ill

as ~ret of-rery little account.
Between the two pllWes above mentionid this industry is perhaps more extensive than in any

;;imilar district ot'the entire Coast, giving employment, as it does,- to over :five bnndred men and
boys during at least four months of the year. As a rule, only soft crabs, or those about to IShell,
are te,ken for fuod, but there is also a certain trade in bard crabs, which are used for fish bait as
well as food. The 80ft crabs bring from fOUf to eight times as much as the hard onea, the price
depending upon their abundance.

Notwithstanding. the immense quantities of crabs annually taken on this coast, there appears
to have been no decrease in their numbers, and they continue 38 plentiful now as they ha.ve been
iu former years. This may be accounted for by the fact that the female orabs have spawned
before shedding, or at least do not carry spawn on the oul:8ide of the body dnring the shedding
season, and hence but few crabs with matured spawn are taken and destroyed. Crabs vary in
abundance, however, from year to year, being more plentiful some years than others, and a ver~'

l:old wiuter is said to kill large numbers, and make them less Itbundant the fonowiug spring. One
correspondent informs us that they are most abundant on the shore at times of full and new moon,

hllt this may be dne to the fact that at such times the tides ebb lower and leave a greater brell.dth
of shore exposed. The enactment of a law in some plac68 to protect the crabs in winter has had
the dE',sired effect of increlVling their abundanco in the following spring and summer.

Crabs can be taken throughout the year, but the regular seasoll, when tbey are most easily

obtaiueU 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
thcy must generally be sought for iu 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 son..etimes bed in the-shallow chann~18 and inlets,
and in such locations the winter mortality is great if the weather beoomeB nnusually se..ere~

The common method of capturing crabs in the enmmer is with & crab or scoop net, having
the ring or hoop a.bout 1 foot in diameter and the handle from 7 to 8 feet long. In water too
deep for the use of the scoop-net alone, lines baited. with raw meat or fish are employed to
flUtice the bard crabs to the surface. Small hauling seines are also sometimes uaed. For the
winter fishery long-handled tongs or rakes are brought into play. In those sections where the
crab fishery amounts to a regular industry, not only are the soft cra·bs sec~ but also the
HlIomeJ;'S" and 'I busters," which are kept in cars until they shed.

As stated aboVe, the crab fishery of New Jersey is mostly confined to the section of eoast
hetweenSandy Hook and Barnegat Inlet, and,m fact, as a regular ind1i8try, it is mainly limited
to a few localities, such as Sha.rk, Squau, and the North and South Shrewsbury Rivers. But
C(lnQiderablequantities of crabs are also taken along the entire northern coast, and smaller
amounta toward the Bouth. The greater part of the entire catch dnring the snmmer is sent awa,r.
A. certain quantity is used by the inhabitants of the coast, and a large number are sold to
~nmmel' hotele,ooardingchouses, and restaurants in the orabbing region. At Atlantio City. where
tbe number of summer viaiOOl'l!,. is: very great, tbe demand for crabs equals the entire fmpply
caught in the :neighborhood. At the eaJDe place crabbing is pursued a.s. 9, pastime by the sammer
visitors and, BOJlfe twenty to thirty men and boy.s are engaged in Q88ieting these amateur crabbing
Parties. Fi1\Y. to .Obe· hundl'ellpeI'8A)us may )e seen. at times on pleasant days occopied in thIs
way, and Urls t1iiliarywnow eonaidered by m&Dyae better sport than that with hook and line.
A" winteril,a,beryy.attemptedaloilg the Southern New Jersey coast several years· ago, but it did

. .
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not prove .succei;sful. The fishermen visited the bedding places of the crabs and took them from

the mud hy weans of oyster and clam tongs.
It is estimated that about three-fourths of the crabs sent away from the Northern New Jersey

coast (Sandy Hook to Barnegat Inlet) A'O to New York City and other northern markets j about
onc"tlixth to Philadelphia, and the remainder to interior cities and towns of New Jersey. The New
York markets are first I:lupplied from New Jersey a.bout the middl~ of June, after which time
until late in the fall, shi!)ments are being constantly made. Hard crabs aN? sent in barrels
packed in seaweed. Soft crabs 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,
amI sailing vessels.

Crabs serve as bait for nearly all kinds of salt· water .fish taken with hook and line. Hard

crabs only are used. They ure most extensh'ely employed for blackfish or sea bas8, and to a lesser

cxtent for many other species.
The follOWing notes on the crab fisheries of Northern :New Jerse;y, furnished by Mr. Charles

Doughty, of Fairhaven, are so complete in themselves, that we cop;y them verbatim:
" The fishing seMon begins about the middle of Ma.y, and last~ until the latter part of September.

Dul'iug this period the men and boys in the viciuity of the river mouths and shallow bays provide
themselves with loug-handled dilHuOlts and swall boatg. EacIl boat is manned by only a single
!l(ln.;on, who Btauds in the bow and poles it with the handle of bis net slow1,\, along the shore in search
of erll,bs. The depth of water usuall.y re8Qrted to varies from a few inches to 5 or 6 feet. TIle

experienced fi~hermall call tell whether the craus he meets with are suited to his purpose or not
b.y their color. A 80ft-shell crab 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
tin,t. When he is in doubt as to the condition of a crab which he supposes is about to shed, he
lJrcakl:> off al'~int of shell or a joint of one of the smaller legs, and if a new shell is forming under
neath, the crab is reservetI, otherwise it is thrown back into the water. It:is considered that
about half an hour ii, required for casting the shell, after the crab is ready to shed, and the crab
illCl'ea8C1:l abont one,third in size at each molting. The new Mhell begins to harden in about six.
hours after shedding, and is supposed to become fuII~7 hardened in abont thirty-six hours. :No

hardening appears to take place out of water. After the fishing is over, the crabbers return tll

the shore where their cars are moored. These are usuall~' 4: to 8 foot long, and abont 1 foot deep,

with a oover, and are divided in the middle by a partition. The;y are made of laths or thin boardll~

and are moored in some sheltered cove a !Short distance from the shore. The crabs are separated
into two lots, the" busters» and 80ft crabs going into ontl compartmtnt, and the ,( comers» into
the other.' The carll are examined t'wo or three times a day, and the 80ft crabs taken out and

packed for llhi!lment. 'I.'be boxes used are about 3 foot long by 2 feet broad and 3 inches deep,
and hold from 4 to 6 dozens ea.ch; they are made of thin pine or laths. A layer of grass or sea
weed is first aITauged in the bottom of the box, and the crabs are then packed in cI08eI)', being
placed at such an anj;le that the moisture will not run from th~ gills. They are flnally <:overed
witll seaweed, and ill tbil:I condition will last several days."

From another tlonroe we obtain the follOWing account of certain crab-pens, diilering from
the above, situated. at tbe mouth of the South Sbrewsbury River. We do not know to what ex
tent such inelosnres are used, but at the place visited by our informant there were four woodell
pens located near the bank, and also several cars floating close by. The pens bad a capacity of

4,000 crabs each, and were devoted to the four oondttiona of the crab known to th.eflBhermen,
one being for bard cralJB, aoother for I' comers," tbe third for "buster&," and the fourth tar soft;
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cralJs. These pens were visited several time:> 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 ~ew J braey coast for many years, and as long

ago as 1855 formed an extensive industry. At that time it was customary to tow a small car behind
the boat for holding the crabs just ready ttl shed, rn<lnr of which would molt before the shore war;

reached. A.bout twenty rears ago tilt' preSt'Ilt form of slwtldiug' cars was introduced, and sinc(·

then it has becn almost univel'1,aHy adopted by the fishermen. J~revious to its introduction, how

e"cr, pens were rnad~ u.long tlte "hore, in whiell the shedder crahs were kept until the.)' bad b8COmc
" soft shell." These pens cOll",isted ilIer(l!~· of >liliall sections of t.Le shol'(; line fenccd oft' in such a
way al:l to prevent the escape of the craJ.)r:;, and they reilched a short distallee into the water.

During the season of 1880, five hundred and fifteen mon and boys were engaged in the crau

tisheriel:l of the New JerSt".)" coast between Sandy Hook and Barnegat Inlet. The total catnh of
NOft crabs for that region the same year amounted to 285,825 dozens, valued at $128,612. A fair

"verage daily catch per lIla:J is sixt.Y suft crabs, but, :18 many as olle lmndred and twenty are 80Ul(~'

rimes taken; some of the best crabbers will make a thousand dollltrs jlJ a single sea8011, while

others make less than a hundred. The average sroek is about $250 per mall, which would equal a

eatcb of 550 dozens, netting 45 cents a dozell. About 50,000 dOZt'll hatd crabs were ufied in this

region as bait during 1880, their valnc being reckoned at about $G,~50. These W{';l'e partly caught
by the fishermen themselves daring their leisure hours, and were parHy"upplied uJ children w]w

received about 12 cents a dozen f(lr tllem. It is impossiule to make lUI accuraW estimate of the

llUmber of hard crabs used as food. 1'he total number of 80ft crabs consumed along the entire

:Sew ,Tersey coast aud shipped from there during 1880 is estimated at 302,Oi 5 dozens. For the same

region and time, the estimated number of bard cra.bs used a<> bait was 59,500 dozens. The total
catch of crabs for the New Jersey coast in 1880, tllertlfore, amounted to at least 361,575 dozens,
nJued at $142,292. .

DELAWARE.·~The crab fisheries of Delaware are of considerable iwportance, especially in

Indian River and Bay, and a large part orJ-he male population, a8 well as a few colored womell, are

engaged in it to a greater or less extent during the shedding season of the crabs. This fisher)' i:;

~aid to have been started at Indian River, in 1873, by two men who came from Long Branch,

X. J., for the purpose of catching and shipping crabs to market. Since then, however, thc fl~her.v

Las been wholly carl'ied OIl by residents of the vicinity.

Crabs are ,"er,Y plentiful along mans portions of the Delaware Bay shore. Mr. D. R.. Tomlin
HOll, of Dover, states that son crabs abound 011 the beaches in the vicinity of Kit's Hammock from
(he 1st of June to Selltember, and hard crabs from May to November. According to Mr. Vall

IlUl'kalow, of Magnolia, both hard and 80ft crab~ may be taken in abuudanee 011 the bay shore,
but as a rule only enough are caught to supply the local inhabitants. He estimates that ahont

1,000 bushels are secured, during the summer, betwoon Little Creek and Jones's Creek. During a

period of ver.y cold weather, in February, 1880, sa;ys Mr. A. Hill, of Milford, and immediatelJ' at1er
a gale, an enormous quantity of crabs was driven a<>hore 011 the west lide of Delaware Bay, so
llJany in fact that iu 80ille plaoos they lay in windrows 00 the beaches. One man shipped several
bllrrels of these crabs to Philadelphia, but they did not pay the cost of shippin~. But few 80ft

crabs are taken at Lewes, a.lthough at least twenty-five thousand hard crabs are caught and dis,
posed of annually in that looaIity. In the towns of Roxanna and Williamsville, and elsewhel{'
along the extreme southern coaat of Delaware, no regula.r crab fishery exists. 'l'be most impor,

tant crab fhlheries of Delaware are those of Indian River.
-~--'--------------. • The IoOCOnnt of the orab &herles of Delaw~ hlll:l bcell futniIlhed 'by Capt. J. W. Callillll, of the U. S. FhW
C0tlUuie&i.oo.. . ., .
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The crab· catchers of the vicinity of Dover are, a.s a. rule, professional fishermen, who, during
the summoc, after the close of the trout seaaon, gather large quantities of crabs and oarry them to
Dover, where they hawk them throngh tbe streets, together w:ith fish of severalepecies which they
may have canght at the Bame time. Between Dover and Lewes, crab fishing does not appear to
be regnlarly carried on. The residents of the towns in this section who desire crabs for their own
use, ean readily obtain them almost any time by simply dipping them up from the onter edae 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 Reulopen, in
the towns hordering on Rehoboth Bay and Indian River, a large proportion of those employed in
crabbing are boys, and colored women also take a ~ight part in the fishery. The fishermen,
whether young or old, arc, as a rule, also farmers. Mr. Harmond, of Millsborongh, states that he
has in bis employ during the fishing season, from May 1 to September, twelve men, all of whom,
with one exception, are farmers.

Most of the boe.ts employed in the crab fisheries.of Indian River are patterned soID6what after
the sharpie, being flat-bottomed, sharp-bowed, and wide-sterned; they are constructed of pine
boards in the simplest manner possible, and a.t very slight expense, their average value, lUI stated
by the fishermen, being from two to three dollaI'ij elUlh. About two hundred and fifty of thelia
boats are in use in the crab fisheries of Indian River and Bay. In addition to these skilfs espe
cially designed forcrahbing, the boats used in the other fisheries are also employed to a large extent
for the same purpose. "

The principal appliance for catching crabs is a small scoop·net of tbe ordinary pattern, having
a bow from 12 to 15 inches in diameter, with a ehallownet-bag, attached to fl, pole from 10 to 12
feet long.

On the south side of India,n River, many of the crab catchers have small live-cars, which tbey
drag after them as they wade along in search of crabs. The latter, as they are taken, are trans
ferred to the cars, in order that they may be kept alive until the time of shipment arrives.
'When larger boats than the skiffs above de8Cribed are nsed, the cars are towed astern of them or•a.longside.

At Lewes, crabs are freqnently taken incidentally in the gi1l.net8 and ha.nl-seines of the fish·

ermen, who do not regard them as of much value. In regions where the fishery is regularly car·
ried on, however, the ftsherman, ail a rnle, stands in the bow or stern of his skiff, shoving itaJong
with the handle of his dip·net, at the same time wat-ehing clCNlely for II shadows" on the bottom.
The depth of water visited rarely exceeds 3 or 4- feet, and is sometimes shallower. Whenll crab
is sighted, it is qnickly pioked up in the dip-net and thrown into the midehip section or Wf']l oftbe
skiff. When the water is warm, the crabbers often wade along, towing theirski0'8 after them.
On the south side of Indian River, many of the boys and othe1'8 use the cra.b-catli above d~bed
instead of boats.

According to Mr. Isaac HanDond, the crAb fishery continues active for about three months,
or from the lst of May to the lrrt of Angnst. During_ thfsperiod, however, tbemen 1iSh very

irregularly, some going ont only four or five times in & BeaBOn, whileothere go mnchm-orefre.

quently. They are -said to average, as a whole, aboot ODe-foorth of their time et1\bbingdorlJig
the season of three montb8. Tbe crabs are canght mainly about the lull &ndOhang4i' ofthe-DlOOD;

. .

being m08tabuodant (or three or four days at elKlh of these periodll.

Nearly all the crabs caugbt north of Oape &nlopen are retaneti bythe~eriiJlthe to.wnS
and rural districts of that section. At Dover the catch ism<l8tly':sold iiJthe:to-WD.jthe:.~~

bringing 18 cents a dozen, and tOO hard crabe 80 eents a bUndre6.At:LeftB~tn<8OfIi:,4;lraba

.,":.-".:
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taken at'" eaten b;\' the ftehE'lrmen. Large numbers of hard erabl'l, however, obtained in the- ncinity

are hawked throngh the village streets by the fishermen, who rec(\ive for them about 10 cl.\ntg a
dozen.

A. oompRl'ativ~ly small quantity of &1ft eratw. il:' tak('.ll ~t R<'hoboth by the ftli'.hermen {If !.eWeR,

who dispoSie of them at the lattpr pl'tce. Lewes al"o receives a few floft crllbs from Angola..

Farther Routh, in the tOWUfl lSituate.d OIl Indian River, the crab fishery assumes greater impor.
tance. At 1tIilIsbol"Ough a few of the wealthy farmers and ftshl'rmen own each a number of crab.

flkiffs and dip·nets, which are sapp'liell It' the men and boss whl·n«,ver they desire to go crabbing,
with the a~re~ment that they 8h..\11 8d1 their {~atdl to the owner of the outflt at a fixed prioo,
which is U1''illally 12 cents a doz{'u. The loual dealer rl'eeif"es the crab~l piWks them in boxes hold·
ing 10 or 20 pooods cach, and ~hips them to S"('W York and Philadelpllia. About Reven.eigbths

of the ahipment8 go to New York and one.eighth to I'hiladelphia, as Shown by the books of the
rnilroa.i.l ap;ent ot Millsborough. From the 5amn ~ouree w" learn that the season of 1880 began

May 4, when 1 bo:x; of crabs was shipped\ and ended September 23, when Hi boxes (the catch
of several days) were sent to New York. The largest number of boxes shipped from :Mills·

borongh in one da;y waR 108 on Ala.J" 20, and the largest number for a given period was from May

18 to 28, during which time the average daily shipment was 85i boxes.
The following tables give the ruontbl,v 8hipments of cmbs from lIfilhlbol"Ough aIHI Dags

borough:

May .. " '_'" , _.. , __ . __ .. ' __ - •.. __ - ], ;{40 11OXf'~, averaging 20 pounds eaeb.
JUIle _ , •. ' 1. tl77 bo:x,,~, !t\"e·ragiIl!:" 20 poul1d~ each.
Julr •••• .••. ••.... .•.... 1P;1 hoxe.., avemging;''O pOllnd~ each.
Ang1ll1t _ '"'' .. __ .. ' . __ . _~.. .. 2d!'i l,oxe~, aVl~ra.gi Il%t 2(1 ponnd~ ellch.
~ptemb0r __ ....•. ". _",.' :::;f, h<lI.'w, ll.\'"ra,glug :if! llOUl1<M ~Mh-

'l'ota.1, :J,461 bo;a:;efI, eqw.llug 69,2tO P01llHJ~, ur ahout 1:Jil.440 cralm by eount.

J)AGSBOROUGII.

MtIY " _ - ."' - I, %.~ bo;a:;es, averaging 10 pounds each.
June , '" ...• i,~ l>oXi'''', a...en.ginf; 10 l'olll\o;h eliCh.
July ' ...•.. 720 ho%"9, a,yeraging 10 l'''lHld8 each.
August .••• __ "" __ • __ , .. _ _. _ 2f,7 boxes, Q.Yf)Mlgillg 10 pOnl'lll~ ..!Wh.
September , ,.... ••.. 122 box6lI, Il.veraging 10 pounda "Iu~b.

Total, 3,396 boxes, equaling 33,960 ponnd-ll, or about 67,9'JO embs by oonnt.

A large qU3Dtity of soft crabfl iR eaten by t,he inhabitants along' Indiall River, and some are
80ld to the 8Ummer visitors at Rehoboth Beach. Opinion,;; differ in re~a.rd to the percentage 9f

era'bs ahipped mm this fleCtion, bntjudgin~ froID. the beBt illfQrm.ation obtaiuable, it is, perhaps,
/lafe to estimate that from three·fourths to 8even·eighths of the CIltch is sent to New York and

Pbiladelphia, wilile the remainder is disposed of looally.
At Ind1an River the average daily ~tch per 1ll0Jl is ftaid to bt» about t.hree dozen crab8; Rnd

the a,verageseuon'll ootch abont two tbonp,an1 crabs, 'worth to the fishermen about 1 oont E'&Ch,

Th~ pri-oos 10OOi~by the ft&hermena.t Dov~l" foc ooft crab!. is 18 oont1'l. l\ do~n, and for bard

crabs 80 cents a hundred; a.tLeW63 the soft crabs bring 25 cent.8 8. dozen, and the ham crabs 10
%0 t8 a. dozen. ..

'\TIBGna4. A1m lIABYUN'D.-.Blue crab8 are very Abundant on the CORm of Maryland and Vir·
ginia,and. iu Uhe~j)$keBay, wh~:re tMyare captured in large qUQntities to supply ~eighboring

and nortllem mW'k~t8Bud t"heeaooeries at HllDlpton; Va.; and Oxford, Md. Dlll'ing tbe 8umDler

thue crabe ~.':tG all favotAble shallow wsw looalities, and artl especially a;bnndantin differ·
ent dep~Of'~rn_:aa1!llMll&m.t1s.. In the ~iiJ.t~rthey lie billied in the bottom j thoogh DOt

:S$l; V1 VQJ.. u---41
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necessarily at great depths, as the;r are often takel.l by means of oyster tongs; but during this

season their flesh is generally regarded as 80ft and watery. The erab season extends more or less

COIl tilIUO!H;ly from March to .N01'CIll bel', IlegirlIling earlier at 80me places than at otbers. Soft crabs
are generally preferred for ordinary usc; the~' an~ reg[lt(h.>d as tIw greater delicacy, and the demand
for them greatly exceeding the supply, they ~el1 at a JilllCh higher price than the hani crabs, but

only the latter kind is use.d at the canneries.

The fishery is carried Oll by me.ans of trot-lilies aud crab-nets, but the crabs al'e also taken
incidentall.r ill fish seines, sometimes in immense numbers; to the great annoyance of the fisher

men, and in oyster tOIlg~. The latter appliallce is regularl;... used in the winter months by a few

crahbNR in Lyunhaven Bay aud other hrackish wu.ters. The trot-lines employed on tht'. VirlPnia

coast al'e frolll 600 to 700 fed long-, with the lateral lines 18 inches to 3 feet long and 18 inches

apart. ]I1 Hampton I{oads the crabbers who fh;h for the eallileries nse trot-lines, of which the

main line WTIsi,sts of {lOU feet of one-half inch manilla rope, the lateral lines being of much smaller
1>ize, 2 feet long- and placed at intervalR (If 18 inches. Beef tripH is u8ed as bait. The ends of the

lines are fUI'lIislll'u with alwllors amI buoys, alld ea{Jn one is arteJlded by a single man in a small

",kitf. About seveuty-fisc mell with these trot-lines and hoats are iu the employ of the Hampton

canneries. In hot weather the liues llI111'lt 00 overhauled daily to replace the missing baits t but ill

eoltl weatber two baitings a week lire I:luffident. Lnrgu boats are SOllt out to colleet the crabs frolIl
the fishl'rluen and carry them to the cannerie~ several times a da~y. In otlier localities stillg·ray
flap::; are sometimcs used us bait.

:Fishing is carried on for tbe canneries ever~y week-dll'Y !luring the season, in depths of 6 to 14
feet of wakr, in the im mediate vicinity of Hampton. Th(~ a,'erag-e daily catch per man is from
sixty to seventy-fh'e dozHu, hut catdws of, two hundred and tifty dozen, ('(lUal to 10 barrel" ill

hulk, have been reeortled for tht, same length of time. Tbtl mild winter of 187B-'80 caused tbtl

crabs to be ll\ore ahu Hila Ilt ill the Jo!lowillg spli11g, but during cold winters lIIany die and are eatlt

1111011 tue beaches by !llt, \\'i\.\"es. III 1ti~O the fir8t spawner'! were seell b~' the fin,t of }'lareh, but

tlw.y do not ul-'ually app<':1t" until April, The lH'ight of tue 8pawIling "l'ason is from Mar to Augllst ,

although U1allY SflllWHt'rl'l are St:'t'll as late as November.

. Althou~h tbe larger part of the t'rabs caoglit on the Virginia coast, orr more !ltrktly "peaking,

at the ll10uth of ClwsapeH ke Boy, are fur the use of the Hampton call1lerieR, a great, mflUY arc

abo u~ed fresb ;doug the /Shot'l·s where tlu'~' tire taken, and cOlll:lidernble qUHlltities am >;('lIt to tbe

lIortla-rll lIll\l'kt,t:> ailtl to tile illterior to\\'D8 of VirgilliJt. Boat8 (:ome into Il ltmjlton Hoad;,; and
the sUl'roumllllg region trolllBaltimore to catch and buy crabs for the markets of that city, ami

Otll t'r l't'~ular shiI,mento! are made to the same pl:K,'e. From the first of May to the midtHe of Juuc,

New Yurk feed \'e8 Ilearl~' all of !Jer supplies of 80ft crabs frOID the Virginia coast and Ohelllipeake

Bar, hut after the lIli,hlle of June ot' the first of July the wea.ther becomes too warm to ship them

witbollt grt'at Iosl:;. Outside of the cannerie8; therefore, the principal crab industry of the Virginia
CUllst ill of ouly about tLrf'-e mouths' duration, from March or April to July. The canning business,

howe\'et', contiuues until November. Soft crabs are packed for slJipment in boseB with sea.weeds,

but bard crabs are sent in barrels. Orisiield, Md., on the Chesapeake, does a very large trade in
crabs, wbich are shipped to Philadelphia and Baltimore. About one hnndredand Afty men are

engaged in this industry in the neighborhood of that place during the crabbing bOOllOn.
Blue crabs are extensively used as bait for nead,}' all kinds offish at tbe month ofCbesaPea.ke

Bay and on the outer C08Bt of Virginia. Soft crabs arjl preferred, but hard erabsare used wb6D

the former a,re not obtainable.
NORTH CliWLINA.-Blue crabs are very abunda'llt on this coast, 'WheI'e th-eyoftenrecei:ve the
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name of channel crabs, but they are !lot mneh ill demand as food. III the SUlllllH'r tlwy

inhabit the sounds l.lIlll iulets as well as the outer "han:", anll in the wintcl' bed ill the bottollL

of the chalJuels and 111;;0 in deep wat-m', 'fLw season hlsh: f'rDJl) l\lll'y until Xovf'mbN, during which
time the eratH: mar be captund iular;l', 111llulwTe: wit)) littlt, trouIlh'.

About Beaufort ar:d ::"ilorebl\ad City, the fi;;lwl'men bkl; tlH'1ll iu immense lJumhen; in tlJeir

drag-nets while fh'lhing 101' sea· trout, mullet., 1mt] utli,~r liS/I, amI eou,;ider thew 11 gr~at aIllloJauce,

as it, is difficult to remove them from the nets. 1'hey kill w,arly all that are captun~tl ill this way

h;y a blow from a stick carrica al0l1g for the purposc. aIHI tlll'II throw tlJew away, or use them

as a mltlJlU'e. A.. few art~ k(·pt l'OJ' food, hut tlOlW are ~old, llry()[J{1 an (jcca.~ioIlal barrel·full, mostly

soft-shelled, ,.....hich al'e sen t to ilOlllfl of Hl(' larger inland tOWIlS. it few suit crabs are also l>l'ut to

lJul'tIJern markets, but. lIlO"t of the crahs ;;olU ill thi" yi()illit.... are gath"rcd by llegro childn.'II, who

take them on tho (lb1.l tide in the little pools of water left. Oil the flllol'c. The pril~e is front Vi tu 20

cents per dOZ"Il. The fishers' for this erllb promi"•.'" j 0 lH"(,,lUl(' of g-reat irnportallce when a. ready

marlwt for the catch has been csta blished. Great iwIIH;eiJIl'llts aw lwlrl out lly t11i~ region for the

"stablishml'llt of cr:lb call1leries, similar to those of lJ amptou, Ya. 'nil. trut-line I'fllployf'd Oll the

Vil'gini<t cmv,t hal! llot ,Vet bef'n illtroduCI'd hen-. The tota1llwwtily of <.:1';,11" ut't'd ill tlw, viduity

(Beaufort ami Morehead UitJ,), or tWllt from t1]('re ill 131'5, Wilo; II bout 2.500 {}llZI'Il, valued at 15 cents

a uoz{m, or $3;-5 for the entire eatdl.

A. small quantity of crahs is kcem'ed about \Viltlling-wn fur mw in that city and for ,shipment

to interior towns of North Carolina alJd Soutb Caroliua. Tlwyare /:llmt either alive in baskets or

:I Her being boiled iu brine,

Rut few men on this cuast engage regularly ill (\fil-h catdJing, and mo~t of the erabs sold are
taken by the fishermen or by colored childrcll. Shrimp/; and ptaWll!, constitute the fa\'orite baits

for hook amI line fishing on the N;)rtlJ Car~liult eoast, hut ill thdl' abstmce (;rahs al'e sub;;;tituted

ill [Jart. TLtey are !uloid to aUl'wer for nearly all species of fish.

SOU'l.'II CAROLINA,-The !Sea-crahs, aB t1te CallinectCfJ arc called 011 t!Ji;; eoast, are found

lU abundallce dllrhlg the warmer part of tlI(' year, ill tho harbor;;, in the shallow waters at. tbe

mouths of creekS and rivers, all(l ou the salt rnam1t,·s, where many iudidduals are sometimes left

exposed at low Mde. Tlw,r mig-ht, generalIS he taken duriug nearl:y (we!')" month of the ~'NU', but

are securl'd for market principall;)' in the spring and early 8nmmer, Soft crab!> afe found on tht~

~aIld.y and muddy flats at low tide.

Crab fishing as an industry is carried on only ill the vicinity of Charle8tou, where the fishery

u~nally begins abont tho last of February and cominues ulltil the middle of il-fay. After open
Winters, however, it often commences senoral weeks e;trlier. The emus are usually taken by

fucaus of trot· lines, 75 to 100 j'ards long, baited gencmll.y with beef eDtrail~ at interval!> of 18

iJwhe~ to 2 feet. Scoop-nets are used in conuection witb. the trot.lines, amI crabs are aI!;o takeu

incidcntall,y in fish seines. During the first few weeks of the season the uuruber secured is com·
]lal'ati\'el)' small, 150 to 200 being a fair da;i"s catch for a boat containing two men. Lawr ill the
Heu~on they become more abundant, the a,yel'a-ge dail~' cat(~h per boat of two men l'I)ac-hing 400 to

GOO. The best .tI.shing.grounds for hard crabs aPe about the ro,~k~' bottoms of the outer harbor, in

tll" vicinity of Forts Sumter and Pinckney, thongh the crabl:l are also fairl~' abundant nearly
everj'where along the !>bol'e. About eigbt boats, with ten Dlflll nnd six boys, are engaged ill cf3h

hingdUring the season. The :firat 'part of the Reason the fishel'Wl·n tl~ll their catch of hard crab!> •

at Sl a hundred from the boat, but later the price fa1l8 to 60 cents a hundred. TlIe retail price is

2;1 cents peT dozen. The trade is largely cODtrolledb.r colored peolJie, wilo buy the crabs directly
{mill the fishermen, andafttlr boiliD~ themalld scraping the spawn from the fetnale~, place them on
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tl'a'y;; and vend tht'm through the Rtreet~ of CIUl.rleRton. Up to a recent date soft crabs were thrown

o.Wll.,Y as worthlei;S, but the.r are now better a.ppreciated, altbough tbeyare not yet as favorably

regarded as tlH'y are flirt her lIorth. ,
:Mr. R. E. Earll sta.tes tha.t about two-thirds of the catch during his visit to Oharleston in

March. 1880, were f(llllales, with large bundles of eggs att:l<lhed. TiJcRe eggs were still quite im

mo.tun~. indicating that· tlll'y \l'ould not probahls hatch hefore April or .MaS. Hunureds of thou·

sand" of eggR werc dr-stroyed with ever;y dozcn crabs brought to market.
The pntbs caught ahout Charlf'ston are mostly Elold in that city, but some are also sent ro

intt-rior citieR, the Jlrill(~ipal inland markets heing Columbia, S. C' l and Aug-usta. and A.tlanta,

Gil. For 8hipnH'11t t() tlH'8t' placeI' the~· aJ'(~ }I!\cked in.boxes and small barrels. The demand for

crabs on this {~Oa8t iii! not ('q nal to the ~mpply, and there are at present no inducements to increase
the fisher.\'. The /jllantity and value of eratH, dir;;posed of for food on the South Carolina coast

during 1830 is estimated as follows; Hard embfl, 9,000; soft crabs, 1,500; value, $77(:i.
The ;;ca-erab is used us bait for the drum£.8h (Pogonias chromiR) and for all other ,-"pedes of fish

for which shrimps are mnplored. wben the latter are not obtainable.
G-EoRGlA.-The Rea-crab iI; vcry ahnndant on the Georgia coa!lt, where it enters the river

moutlH:l durjng the summer. TIle 8ea8011 {'xwndl" from l'tlarch to November. The fishing app1ian(~es

consist of acoop-net.s, bookR and line~, and baiwd hoop-nets. The latter is a twine net, fastened
to a barrel hoop, with a weight in the center, and to tlw upper side of which is tied a pieoo of bait,

generally consisting of fre·sh beef. ThiR llet hoC! lowered to tbe bottom, and the crab, attracted by

tbe hait, crawls OIl it and is quickly hauled to the surface. FiRh lineR with hooks are also com-

• mon!y used, amI a man.in a boat or on a wharf can handle several of them. While the 80ft-shell

crabs are generally preferred for food, the hard crabs are much more extensively used on account.
of their greater abundance. In some localities, however, hard crabs are given the pref{\I'f'Illce.

Georgia is too far distallt from New York City to compete with the more northern States in

Bending crabs w that market, and m08t of the catch is consume,l in the former Sta.te and in Ala·

bama. J~arge quantities are used along the coast and in Sa,annah, and thousands are Aent t.o thll

inland towns. They are pru::ked in ice for shipment to Rome exten.t. All a bait. this crab is used
for the drumflsh, hasR, and otber Flf-lecies.

The busin!sR of catching and ReIling crab8 gives employment to several hnndred men. Orall'

bing is also indulged in as a pllJ'itime by summer visitors on the sea·shore. The yearly ca.tch i~

stated to he wry large. In Savannah crabs are mostly hawked through the streetil by negroe<!.

EASTERN FL01UDA.-Blue crabs abound upon tbe Atlantic ooa.st of Florida from Georgia. to
the Keys. In tbe summer tbey are found in the shallow waters near shore Rnd in the bays, riverfl,
and creeks. In the winter they mainly retire to deeper water,where they are sometimes captured

in the early BpMng. During milll winterf~l howevert they remain in nearly the B&me placeR which

they fr('quent in the summer. Th(' crith se8-son is mainly from March to Deoombex. .Althouj.!;h

very large quantiti('s of crab!'! can lIe easily procured, they have as yet given rise to no regular
indul'!try, and are Illt\rul,r taken for home conffilmption in tlJe towns along the coast. A few dozen,

lJOwever, are occasionally sent away on Rpecial orders. These are boiled in brine and tbenpacked

in crutes or boxes. 80ft craus are rare and are rt.'garded al' a luxury; the hard crabe are there
fort, almost the only Olles used for fOod. The-yare captured by means of scoop-nefs, hoop·nets. and

trot-lines. The blue crabs are !'IOmetimC8 used as bait for the drnmtl8h, base, and other apooiell of

fi~h.

TUB GULlI' COAsT.-Tbe blue crab is very common along the flntiI't.'. Gulf eoa.st'tbeing much

more abundant thllll the stone crab (J[~;pp6m-eroonaritu). In the 8nmm~t1leeeCI'tLbSa.refound
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ill tb'<l blt~·!1. &ad e>;tuaries, and ofWu in fresb.-wi,ter rivers and lakes fm"iug direct COlllllHlllfl'atiOll

with salt water. At the approach of cold weather the,r retire iuto deeper watf'I' and remain lIWI'C OJ'

less dormant until the first warm days or sfittled mild weather of the spring. Theirtirst move ill

th" spring (about April) ii:! to t,he grass-covered I;hoah;, whem they are !laid to feed largely llPOlJ

the spawn of fishes occurring there. All through the SUUllller and until about November, they
inhabit tbtJ shallow wateT"~ u!;Var the o;hQ"f'-\, acting a" \',ea,vI.mgel'fI ulInl.l. dCctHUpOM'-d fi'i>h aud other

animal matter, and also devouring large quantities of small fish alld fislr spawll. At, high tide

the.," approach ne<lI-el' the shore tba,~ at low tide, ilk ;yaullg beiug the illO/:jt W:1JtI1TeSOIDC, aDd

I;J1ending the period of high tide at the \'er;r water'~ edge., iliding under putclJ e;; of sea· we,ed, b~hilld
and under logll and TootH of tree<l and in tIle sand. Th,-\y swim eU(:iily and rapidly at the surface
at times, a,Ild are very swift iu their movements on the bottom. \Vhile shedding tlley remain

Lidden in the sand or mud of the bottom 01' among sea·weeds.

AI' the:;.' are lW commonly distributed and ~o abuudant l lJea.rJ~' ~wel'Y vue liviug UpOIl the shore
call obtaiu whatevel' snppliel> he wants for the mere trouble of ~apturiug tlleru, and tLe.r are there·
fore couBidered as having no commercial value ontside of tbe larger tities. III fact, there is no

-regnlarl;y established trade in crabs upon the Gulf coast, cxcepring in connection with "Ncw
Orlean8 and Galveston. The former city receives its supplies mainl.)' from thB marshes and lakes

of the Louisiana coast. Crabs are, however, used as food aloIlg the entire Gulf coast, and, to a
considerable extent,in the larger towns l1nd villages. '.rho!>c liyiug difect!~' npon tbe shore sappl.y

their own wants, but the larger places are supplied by boys !lUd negroes, who catch the crabs and
peddIe them through the streets. Th(1 busiu el;S is au irregular one, alH!1l0 account of t1l e «ales is kept.

Soft cra-bs bring a much higher price than tho hard crabs, and are preferred w}lell thl"J' can ..
be obtained; .but they a.re rardy taken in any quantit.)" a.wl the salel; are mostls of hard er<lbs.
According to- a- New Orle:ms corrffipondent, most of the 150ft crabs .8l\lJt to that cit;)~ come from the

coa.st lakeS of Loui8iana..
Tile crab season extends more or less continuousl;y throughout the ;rear, unless the wiuter

be a very severe one; but soft crabs are obtainable only from March until October. Iu the
early spring, before they come into shoal water, they am caught by being trolled from the deeper
water, by a bait of moot tied to the end of a long i'triug. E;-I.ch ll'illmrroau halldl{',t; lll,'vel'al of these,

string8, Later in the season they are readily dipped out with a scoop-net from along the

~hore. Large numbers are also taken in fish seines, but they are then r6gard('d a:s an aunoyance

and seldom retained as food. The crab fishery to !lupply the New Orlp!tus markets is carried on

along the 8hores of thtl outer ishtnds and in the marshes anll lakes of the Louisi:llll\ coast. Tile
(~rab8 are picked np in the hands or by 8COOp~llets from tbe outer cdge of the ueu,ebes and from

among the marsh grass. Another method of capture is with trot-lines, tbe main line being stretched

akmg the beach at the Wa.t61"B edge, and the !\l;te,ru.lliucs thrown outwlU'd as fur as they will reach.

ODe of these lines OOOllpitlJ5 tbe a.:t;rention of two men.

About Pensacola, aecording to Mr. Silas Stearns, " the catching of crabs is classl.'d among the
~port8. On warm summer evenings parties often set out for seclu(}eu portion;.; of the bay shore,

where they pursue the crabs with tomhes !lnd jigs or dill-nets, nntil tirt'J. A bot midnight Slipper,

made up largely of the fish a.nd erabs taken, termiull.teltl the fun,"
Bard crabs are sent to the New Orle&llS ma,rket alive iu baskets containing about 5 dOZl.'I1S

each. They are sold to the marketmen a.t .50 cents a basket. Soft crabs bring from 10 to 15

CA.lntll each. No ice il:1 used in the plM·Jdng.
ManYttab6 ~-re taken abont Galv~~ton,Tex., for use in that City, and !lome are sent to the

interior towns of Texas lIlUd adJoining States, 1t it! predicted that in t,he course of a few yeartl an
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exteul:>in~ hu"illl)ss ill shipping crabs from the Gulf coast tu intpriur towns of the Southern States..
will he built up, alld the abnmlauce of material for SUell a trade appears to fa,or Success.

On the Louisia,na coast about OIle hundred rrwil are regularly engaged in taking 1mI'd embl:>, a.nd

about as m::bllS more for soft embs in tlleir season, The averag.e weekly cateb of soft craus is about
:~O(J dozens, aud of hard erabs about ~50 baskds. )Iore could be taken if tlwro was a demand for

them. At Gal,e8ton about twcln~ ruen are engag;ed reg-nlarly ill crabbing, and others occasioually.

Crabl'! as well as shrimps are extensively used :1,1:> bait on the Gulf eoast, ulid are said to

answer for nearly all kinds of hook and line fishing. Soft. crabs and ,WlIlllg hard ()raul; are pre
ferred. Among tbe species of fish for which they are emplo.ynd afC the redfiBb and !:lea trout.

5. CRAB CANXING.

CAKNERIES A'l' HAMPTON, V.A.-The crab industry of Hamptoll, Va., is of considentbleimpol',

tanee, and consists uminly ill tho c.1uui ng of hard crab~ (CaUinectes hastatuH) caugllt ill the viciuity.
Two establishment;; there are now ellgagcll in this enterprise-:\le:\lellamin & Co., located OIl

[la-mpton Creek, and T. T. Bryce, located on the ~ormal 8cl1001 gToumls.

ORIGIN OF THE CANNING nmtJS'I'RY.-Tbe calwing of tuad crabs originated in this vicinity.

with Mr. James McMcnumiu a ,real' or two prior to ISiS, .A Warf) of the financial succe88 attained

by the lob8ter canneries of New England, he conceived thp idea of utilizing' tile crabslidug in sllch
immense numbers iu thL~ shallow waters about Norfolk, Va., where lw was then located, a.nd which
he was conviIwed could he prepared at much less cost than tIle IobsLCI's. A correspondence witlJ

lobster canUel';'; at thl~ North as to their methods of preparation having proved unsatisfactory,

Mr. McMenamin began ,t series of experiments which lasted some time and resulted in his begin

ning actual operatiolls ~1arch 10, 1818. In the f,111 of that year a few of his goods were placed on

the market. Hamptoll, Va., oil'ering superior adValltages to Norfolli:, Mr. McMenamin removed
to the former place in April, 1879, amI began work OIl a lar~er scale. Crabs were found to be

more abundant and were more easily obtained about Hampton, ami meeting with a ready sale,

Mr. J\olcMenamin hai'l been induccd to inereaAc his works still further during 1880.

SEASoN.-TlJe crab season begifJs ill the vicinity of Hampton about the 1Nt of April, and con
tinues throngh l\lay. In Juru; and .July so large a quantity of the crabs are found with spawn, in
which condition the.y are not j~otJsideTed fit for cauning, t11a1. hut little is tlone in this line during

those mouths. The work begins again, however, iu Ang'llst, and is continued through September
and October, closing about t.he 1st of Kovcmber.

METHOD OF CA...'"mING.-,"Vhell the large boats which go ont to coIle?t the cra.bs from the
fishermen arri'Vc at the N\Uncries, the dead crabs and spawners are n-jeeted. The remainder are

loaded into cars of open slat-work, \\'bich are rolled on a tram-way to a wooden steamer, capable of

holding auout two hundred and fifty dozens, in which they are placed. About 60 pounds of steam

is then tn med Oll, and t 1J e erabs are allowcd to cook sufficiently and until {hey become red. After
the cooking the car is rollj~d out fl'Offi the steamer, and the contents shoveled into baskets for the

"strippers," who remove the onter shells, viscera, and small claws. The crabs are then thorougbly
washed and passed t.o the l< piekl'r<l," wbo consist entirely of WOUH'U and children. The tables at
which they work are circular in shape., with a ronnd central opening large enough to pMS the reftlse

from the crabs as it is thrown away. The tahle is otherwise divided into e,ight equalcompa,rt

ments by partitions radiating from the central bole to tile circnmference. Each of the pickers

stands in front of a compartment of a table, there bei~lg, the.rcfore, eight to each table. They work:

rapidly. and tho meat/tl of the bodies, as theyare removed, are more or less divided np a.nd ptaced in

It. pan. The claws are crushed with the handle of the koife employotl h the work, and the IUeats
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taken from them. The price paid for till;; work rangeR from 2 to 3 cents per pound for thl' meats,

which are weighed in pound lots, an examinatioll heing made to Bee that no shells remain among

them. For euh lot weighed the picker recein'S It ticket or due.bill, redl'emable on the followhlg
Saturday night. The oost pickers usually preparl.l about 25 pnumls of meats a da.r, but t.he average
quantity is onl)' about 16 pounds each. The refm,e or lIard parts left arrer remodng the meats are
thrown through the opening in the center of the table into a !4hcd-irolJ barrel, which, as often aB

it is filled, is dumped into a scow to be carried oft' and 801d as a fertilizer to farmers in the vicinity.

The Rhells, as the upper part of tbe carapax is gCllerally called, and which were first removed by

the strippers, are cleaned and sold for making deviled crabs.
The meats go from the weighers to the fillers, who put them into CI1Il8 of two sizes, 1 ponnd

and 2 pounds, a fraction Illore heiIlg added to allow for waflh'. The quantity of meat in a I-pountl

can is said to be equal to thirty·eigbt crabs. They thf'll pa.,8 to the /'.caler and finally to the batb,

after which they are vented, re8ealed, bathed again~ ami labeled.
III ord~r tha.t the cmbl> ma,l" k(.-'(·p well ill tue cans, it is nee€S8ar;r fllat they be properly

coolwd, and cOJJsiderable skill is required to accomplish this in aU cases. A great deal of trouble

has been experienced, in this particular, especially with re!!:aru to canned lobsters, and large
quantities of goods have occasionally spoiled in tho cam, without any apparent reason. It has

generall.r been traced, however, to insufficient or imperfect cooldng, amI f;UCC('SS seems to depend
elltirel.yon doing this one thing well. The method llUTkiu(·d at Bamptorl has been described to us
all follows: As a.bove stated, the crabs are first thoroughly steamed as the,}' are brought in alive,
and experience alone can llictate the length of time this proC+>s8 shoulrl continue. The first

batbing of the CR,ns after they are scaled, continues fol' about balf an uour, the cans remaining in

boiling wl'lter for that length of time. Tlie cans are vented IlftCl' this bathing l and at once resealed,

and tben bathed for a second time for perhaps two hours, more or 1e1;8. Th{~ process may be short·
ened, however, by the use of a chemical bath, COI1si stin g men'l,)' of a 8 tron g solution of chloride of

calcium in water, in the proportion of about 100 pound8 of the salt to a barrel of water.

81IIPPING.-For shipment two dozen cans are packed in II case, and the cases (of 2-pollnd

ClUJS) are sold to jobbers at the rate of $280 per dozen. A case of sh('11s goeR with each caee of

c:tns, eight shells being allowed to a can. The trade is largels in the South antI West, but, con·
siderable quantities are also exportA!d to European and other foreign eounfries, and an attempt is

being made to build up a large export trade. The packing house of T. T. Br;\'oo also cans oysters

and vegetables in their season.
CANNERY AT OXFORD, MD.-A crab cannery has been recently established at Oxford, Md.,

Where about one hundred and ooventy wen are employed. The number of crabs used daily is said

til be from twelve thousand to fifteen thousand, but we have b{'en unable to obtain a detailed

Ul.!Count of iha industry.

8t<di8tW. of tke two orab'llll\Rnillg 68tabliBhmenu at Ham.pton, Va.Jfol' 1879.

..

Amount of capital inveflt.oo iu buildings, equipment, &c _ ..
Kuwber of crabB nll6d during the yea.r _...•.•.. _ _..••••................
Value of the crabe at fiBhexmen'e price8 .......••..• _••.••••••.•••••• _.' •• -- ....•..
Numoor of CaD! produced, at the rat-e of2 poundll to the can, .......•.•••.••••...••.
G1'083 ~ooiptll from_lea """ ., , _. __ _..• _._ .• -_._. --_ •.. _._. --_.
Enhan~entin value of crabll during canning .
Nnmber of ha.ndll employed, of which the greater number are women .- .• , .••.•• - .•
WaiCS earned by the mell, per month _•••......•••..••••...
Wagee Ila.rned bytlle women,·~ month _., .•......• __ .•
Pri08ll paid fOT crab!, per dozen .. _- -_ .. - - _.•. _-". _•.• -_. -_ ..• - _...••. _..••••.•••• ,
Prlll8ll paid piekers p6:r ponnd of meat _ .

85,000
6, 000, O(l(l

$HI,OOO
84,000

816,800
$6,800

2"26
$IS to &50

1710$8
Ie. to 30.
2e. to 3(\.

"Very lIIdllfnl 'irorkwomen all pickeI'llllOlIUltitn68 lDake from $3 to t3.60 per wook.
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41. :STA'rIS1'IOAJ; REUAl'!'1'Ul.JA'l'IOK 01" 'l'HE BLUE-(JIU.. B FISHBRY 11-i 1880.

The q"a"Wy and v"l,w iJ.f Mae crll.b~ (Gallilit!lJ11J8 M8Ialu.) 1"./,,,,,, ,mJ .old (In ti.e .Itl,wtid u·114 (inl! C"a~t8 of the TJl1/ted
,State. dU'rin!/ 1"60.

Tm,j 'MINOR CRAB FlS~RIE8.

7. THE FIDDLER CRAB, OY:Sl'Blt OHAB, 8TONB ORAB, AND O'l'HEH MINOR SPEOlES,

TlIE FIDDLER CR..,rnS.-'l'he three 81lecies of fiddler crabs (Gelasimull pugnax , G. pugilatorJ and

G. min.aa:), whic.b ommr abuml\l.uUy along the ~d.8tem and 8Q\lthem eoa,:,)ta of the Duiretl. Btate~,

from Iloutbern New England to :Mexi<.«>, preferring salt and bra{\killh-water marshes, muddy and

sandy t1ats~ and sheltered ueaches~ artloccasionally Ul>ed us bait, and are ahm, in a few looalitie'l,
rega.rded all edible. On the l>outhern New England coast, they are esteemed as bait for the tau tog

and other specie!> of fish, and in the 'Viciuit.)' 01' Charleston, S. C., for the sheepshead. They are
ra.ru\:,? eaten, but a.l·~ ,;a.id to he \$ometimei> UB(\U in ma-king l.>oups. Oue l:;J.>ecie5, which livet> in thlj

Lower 1l'Iissllisippi River, ill stated to have oceu.sioned some damage to the levees, into which it
oonstructl> itl:> hWTOWB, alonj:l' with a specie;; of crayfiHh.

THE ·OYSTER cRA.B.-The little oyster crab (Pimwtheres Q8tretun~ Sa;y), so familiar to all COIl

sumer!; of fresh oysters, is, uotwithlStavding its small size, of some economic importance. It occur..

mote or lel>1'I abu.nd..m'Uy in nearly a,ll supplietl of oystens, and is generally eaten along with tlie

bivalvtl, with which it i!; associated as a rues:ml1te. In the canueries and :restaurantl:l, where large
llumbenl of oyeter.s are constantl.r beiIlg opened, the crabs are frequentl,Y saved apa,rt and either

.sold fresh or pickled for the trade. 'the pickling of the8e crabs, in lSome localities, as in Fultvn
market, New York, as!lumes the character of a regular business, and they are put up it.. glaSlljars

1ik~ \,-v.;,;.!wJ. ~:f~~. 'PN~?.~\'.d i ..... tID~ ID.'3.'iill~\':, fu"''S 210~'" ~11k."'" ci!~ f<l\': lW.,\'" i\lo. t'h.~ 1a1:ge1' cities,
and especially in New York. The dift\.culty of collecting together 80 IIIanysmaJl creatures renders
their co.stsolliewhat high.

The oyster crab hill:! long beeu famous a.s a tempting morsel, and its original 468Criber, Say,
remarks concerning it, as long ago as 1817, that, "where the f~sh oyster is opened in consider

able numbers, the crabij are often collected and 861'vOO apart for the palate of the InDlrjous." It

is the female alone' that is eaten, the male never living, so far as is kDown,withiDtbe oyster
shellaJ but oocurring occasionally as a free-lolwimmer at the surface of the sea. The :o:UlJeal80 has

n, tbicker fthell than the female, and would not, therefore, be regarded aeequally patatabl&

A closely related species, called the wU88e1 crab (Pif&1Wt1WeB~),livea as It. meeamata
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within the tlhells of the edible mussel (JiytUus ~duli;;) and tilt' "mooth scallop (Pecten tenuicQ~tat1l8),

,l,UU were eitlwr of those roolla,;ks extensively n"ed as food with us, af! the former jf! in Europe, the

Httlo cra.b would probably lie cJl1sf!(',(l as edible. 1t is fr('qllently very abundl'mt. "'''lUlU dredging'
oft· the mouth uf Xarragansett Bay, HlwdfJ 'I slawl, in 188U, tlw Fish Commission 8teamer discovered

numerouM beuti of the smootb scallop, from ,I bushel of which full)· half a pillt of crabs was obtaiued.
The same crab was all;o found ablllJdulltlJ, in HlSl and ISS:!, in the mus;;(Jls wbich form extemuvi:\

tll:,~l8 on some of the muddy bott.oms of Viueyard Sound, Massachubetts.

A third specie<l of PinnQfhert;.~occurs Oil tfte l'aeitie COiHH: of the United States, in the shells of
tile California lliu5sel (JIytilus calijurTtia-nu.s) and uf another laJ"~e mollusk (PaoJ.ydesma), and is
o;aid to be eateu.

THE ROCK CIU.R-Both tim rock crab (GulWerirrol'a./mi, S~.Y) and the Jonah crab (Cancer
!JurMl'is, Stimp.) are VUI1' abundant 011 the New England coast, the former heing widel.y dit;tributed

and the latoor somewhat loea.J ill its occurrence. They anI both considered very good ea-tillg, bpt

Ul'C Dot much appreciated by tht\ illhahitant5 of the roast along which theS liv!', and are not,

therefore, commonly sought 1'01' a!:! artieJe!:! of food. One reasOu wh;y they are not more luten·
~jvely used is probably the fact that their distribution is co-extensive with that of the lobster,

which iM ever.ywhere much more highl.}' estt"lemed. The rOck crah, tbe more abundant of the

two species, al.so seldom averages large in 8ize. NeitlHlr of tlw speci(~s i<l marketed in the <loft

shell oondlthlll, and Hoft-shell crabs of the genus Cuucer are seldom found upon 'be shores. Tho
viduity of Point SLirley, OIl the rwrth side of the cutrance to Boston Harbor, is the only locality

where eitLtlf of tLeae 811ecie;,; is regularl;y fished for. 'I'he species found. there is thc rock crab,

uud the en tire catch is sent to the Boston market.'!. At nurnerOUi:! other places alollg thl,l ~ew

t:lJgland coa.."t, the rock and ;Tonah crabs anI taken occasiollally ill small quantities for Lome con·

~umption and for use tl,fl bait. We bavl.l heard of tht:'ir beill!; ntled as food at Newburyport, GIOll

cester, New Bedford, Newport, and Stollingtl)ll. At all of tb(lse places, except.ing Newport,

OUfwer irroratu~ i8 probttbly the only species obtaiul:!d in 8utticient quant-it,iea. At Xewport, how·

enr, Gancer borealill may be soon in thll markets, though never abundantly, during the llummer

1IlOntha. In that cit.}- it i<l 8l1jrl to be prl"fened hy many to the blue crab, though both 8pecies

an~ eaten. TIHl trade is smull and mainly limited to suppIyillg the summer -visitor<l. TheStl crab!!

are quite common in and a.bout NarragaI1l:l6tt Bay, and are sometimes clJ.ugbt at low-water mark,

out more often ill slight depths of water near shore, in lobster pots and nets.

. As cold weather .\let!'! in, both ~pQcie8 of Cancer retire to deeper water, and are more dillicult

to obtain. The onlj' applian~sof capture llst'd reguI~I.}' in the crlJob fir,;hery of New Ellgland are

!Scoop-nets and the old l:ltyle of baitrnl hoop-net{>, Incideutall;r crab!:! arl" taken in seines amI lobster

pou, and on trawl lines set. for fish, The rock Nab and l)os~bly also the Jonah crab arc <::mplosed

as bait for tite cod, tantog, baas, and other species of fil:ih.

The rock crab (Cancer irroratus) is the onl;y speciel:l of (~mb lJrought dil'OOt to the Boston lDllrkl,t.

Only about; four thousand by eount are 801u annually in IJoston, all, or neltrlj' all, of these passing
through the hands of two or three dealers in Quincy market. They are bronght almost solely from

Point Shirley, and sell in the market at the rate of $2.50 per one hundred. The ~'early sales, there·

fQ~, amount to oniy about $100.

Most of the blue crabtl sold i~ Boaton pass through the New York markets. ~'rom 3,000 to

5,000 dozens&te handled every year.
The sales of rock and Jonah crabs on the New England coa!!t in 1880 did not apparently e.Iceed

a. total of .200.
TO l!:UD O1U..B8•.,.-Four species of mud crabs,·of which the largest is the Pa1WJWlU HerbJJiU,
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Edwaros,occur upon our eastern coast, iuhab'iting mudtl,Y lJottoml; principally, and seeking shelter
under stones or among algID, and also occurring upon osst(\r ht'ds. They are occasionally used as

bait, though olll~' to a lilllitt'd extt~llt.

THE STONE CRAB.-Tlll.:' stolle crab (..Ilfenippe 1nercenarim; Gibbe8) ranges from North Carolina

to Tt!xas, 01'1 at leul-;t, throughollt. that f:eetioll of eO:lst tlle name" stont' crab" is HJlfllied by the

illhabitallts to olle or lllon" species of crabs, but whether in all {lilSeS to the same speeie~or not. Cim

ouly be determined by fl more tllorough examillation than has ;vet beeu made. On the south

ern Atlantic coast, bClWeyer, there :lPl)(!ar.,> to be 110 doubt tllat the stolle crab is en~r"wbere the"
..Meil'ipplJ mercenariuiI_ Jt il:l }1 mucb :-;t.out(:r furm than the Callinectes, or blne crab, and of a more

solid build, with the outer eovmlng or 8hel! much tllicker amI bllrder. Tile body i8 alRo ver,Y IDutlh

smaller in proportion to tile >:ize of the claw,;, which al't! greatly de,eloped. The a,erage adult

individual;:;, in the vicinity of Ulmrlest,oll, S. 0., measure abont 4:2- inchel'l across· the campax, 3
inches ill IengtlJ, alit! 1~ to 2 inches in tl1iekues:$. The elaws, when folded against the front of' the

b;.dy, measure 7 inches froill dbow to (\llJow.

The stone erab of tLJc Atbutic coast li\Tes in holes ill the lllud, alung tho borders of creeks and

estuaries, and in the en'Yices between fr<tg;ueuts of any solid materiahl that mas occur near their

haunts, suclt as baUai:lt tlll'(l\\,l] o\'cl'llOard from ,el:lseI::!, rocks in plaee, and tbe stone-work of break

waters. It is not neady as alJulubnt as tlle blue crab, but by many is preferred aR food to the

latter specie!;. TlIe large claw.':! fumish m(!~t of the edible meat which they contain, and which il:l

said to be more lobl:!tel'-like in texture awl tlayor than is the caRe witll GaUineetes. The stDlle crab8

are forcibly puUtJd from t.heir holeil, wlIich are generall,v just large f'llongh for them to enter with

their claw,,; folded. The crabber inserts an arm into the hole, wllieh sometimes teaches dowlJ

nearly 2 feet, and 8eizing the occupant by the elbow of the nearest claw draws him out as

quickly ItS possible, and then Llrops him before he has time to use his free claw. Once out of his
hole he is readil~' secured with the hands. 'rLwse crabs usually offer stout resigtance to being
dra-gged from their abodes, b;\' tlrmly prcl:lsing their powerful cl a ws against the sides. If the mud

in wbieh they live he soft, It htrgtl quautity is pulleu out with them, but if, on the contrary, it is so
compact and hard as to with;:;t:md the pressure brought to bear upon it in the struggle, the crab
mllRt be taken out pieeemeal.

Stone crabs are 8eluolll if ever found. ill tlle soft-8hell condition, and the market 8upplies

tberefore cOllsist entirely of tLe bard crahl'i. Being less u..bundant than the blue-crabs and much

more difficult to capture, they are far lesr; cOllllllonly 8een in the markets, a.nd also bring a higher
price. They are but rarely Milt away froftJ. the sea.coast. The season corresponds more or less
with that of the blue crab, bnt they ar<~ supposcfl to occnr in about the same situations throughout
tile entire ~·ear. They are too valuable for food to be used for bait.

At Beaufort and 1\forebead City, N. C., where stone crabs are moderately abundant, theY are
sought for at interva.h~ during the summer by five or six men. The catch for the season of 1879

was about three hundred dozens, which solll at the rate of 25 cents a dozen, amounting in aU to
'75. About one·balf of this amount was shipped to New Berne, Raleigh, and Goldsborough, the
remainder having l~en used locally. A. correspondent at Morehead Oity states that the average

weight of the stone crab in that viciuit:v i8 about 10 ounces, although they ~taina weight of 15
to 16 ounces at times. They live the entire yeM' in holes on the grassy shoals, where tbe water
is from 6 inches to 2 feet deep at low tide. They are taken at aU seasons, excepting in cold
weather, as the crabbers must wade for them.

At Charleston, 8.0., a great many stone crabs are brought to market, but no:oneen~
regularly in their ca.ptnre.
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On tbe Georp:ia coast llw stonr ernu i" said to attnin:m u\ernge wl.'igbt. of abollt 1 pOIlWJ;

but specillw,IlS are oceasion:l.lly found weigh ill 1.': ,Hi nHldl a:-; a pound and a balf. Tbf'S Iin~ ill corn·

munit.ies ill all cleptbs dOWl) to n ht1t om 1,;, on knd hottOlIl!<, eon.sii::thlg mainl.)' of lllud and

llheIJs. TlJe~' seldonJ W;m(11~r a greH t II i"tallee <l way hom tllei!' bolt's. The usual nlt'thod of capture

is tlle salae as tllat aum'l'! desctilJed, !Jut they lIn', aJ~l) I:"omdimes dug out. of their 1..lOleR, or caught

incitlentally 011 !looln, I:wt, f(lr tlu', Ilnuufi.sh.

Ahout Feruandina, Fla,., the stolle crab is j'ound llPOll oystrl' bel};; and am(lng rocks.

to 'fhe stonccrah iii £.aid to taJJge llh!llf:' tile clJti!'c Gulf CO<l...t, but to l,c most. ahundant on the
western and southern eoa"ti:l of FloridH. It Ii '"e" in tbe c,witie.,; of rocks aliI! ill det'p holes dug in

tbe fI'UH.I. '£he iuhabitantA of the Florida eoltst, where it o(~euri\, cOllJmonly look to it for a COll

iSiderable share of their food, aUll (lflrt\('.1O. it ',"ery higlily. It is clLpwrr"d ill the l5ame way as UPOD

tl,e Atlan tic CO:lSt. To the we.'-'/ W<l n1of Florilla it· is much It's;; a1111llllil 11 t, tl v{'rages smaller in size,

amI is sddOltJ taken for food.

'.flU~ GRBEI.'i" ORAli.-Tlm g-retnl erc"ll (Car('iJ!u.~ m(l'JU!.~, Leach). whicll is rCIHlily dif\tinguislJed
from aU our otller ,,'a,,!, CGild slHwe sp('ci"s hy it" lJrifrh Lgrecn color, "ariell with spot Oi al.](1 blotcbes

ofyeHow, I1a~ only a limited range on our coa"t. from Cape Cod to :New Jersli'Y, but is one of the

1Il().~t commOu of aU the Buropean crabs. In Yil!('~·an.l Sound, Hnzjmrd'" Bay, and Long Islam1
Hound, where it ofton goes hy tlH: Hamo of ,; .Joe Hocker':' it is .'wlJlf'tlmes \'t'ry alnJDdalit OI.J rod,y

or peaty shores neal" high· water mark, and is highl.y regarded as a ba.it for tbe tau tog. III the two

tilrruer localities it is said to IUlye fOfmed." been mnelJ Ill()rlj nhUIl(lHut than at present, Hnd to
Inwe been eolleded in milch larger (lUHutities by tlU' fislJelTlll:\ll fijI' lmit.

JJl some of the Etlrol)efl.n cOllllh'ins wlwr\' it, OCl:Uf8, it ill extensively l:'mploy('(l for foou alld bait.

Oil the Englild.l coast, according- to White, .. its predaeeouR bahit;o; inflkt mueh injury on the salmon

J:islJer. Tront and mackerel af(1 often redll.(JtJd to a. lJkeleton iu a very short time, amI i'lalmOll are
often rendered unfit for market by all ullsee,mly scar, thf! results of its attaeks. 'I'bey urI' «ollle

times used as bait, cspeciaU:,' While soft shd!."

THE LADY CBAD.-'l'he lady crab, sand erah, or squeaker crab (Pla,fyotdch118 ocellatu8, Latr.),

a8 it. is varivDsJ;v Ilesignated Oil. different parts of tll!;J canst, OCClWS on most <la-od.r ShOCf'8 from

Cape Cod to Mexico, antI heing prrJa.ceouiS in its habits 3ml ft>ediIJg larg~,lr upon dl'iH1 fislJes

u,nd other animal m:ttter, does efficient RN'vief1 a~ a ReaYeIJg'er. H is occl1l,1ioua.Jly bron~ht, to the

New York markt~ts ill the wiuter tiJll~, antI is said to eomm;uHI a high price whell in tJJl~ soft·slwll
condition. It if! also eaten at :New Orleans, from which l,lllce We ha"'e rccei>eu specimens pur·

chased in the markets, but the extent of the I;npp1ris unknown to HS. Along l)ortions of the

Atlantic a.nd Gulf coasts, it may possibly be sold ill connection with the blue crab, with which it
\;Ottesponds in range amI to some extent in Labits. It is smaller thaD the blue crab, but equJlJ]y

ahundan~ and is said to be of good flavor.

Along the southernNew England coaet, and probably elseWhere, it is frequently employed as

hltit. for the tautog and other species of fish.
THE SPIDER oEUs.-The spider crabs (Libinia em.arginata, Leacb, llnd Libini<& dubia, Edwards)

ra.nge foom Casco Bay, Maine, to Mf',xico, livillg principally 011 mudd,\-', but also to some extent on

sandy, bottoms in shallow water. They are occasionally used for bait, especially on the New Jersey

oo3&t, but we have never heard of their being' used for food.

THE BAND BUG.-The sand bug, bait. bug, or beach bug (Hippa talpQida, 811j"), which is related
to the bermit crabs, tbongh dUferlng from them COlloilidf'rnbly in general appearance, burrows in

the gandy shores of onr Atlantic coast from Cape Cod to tbe Gulf of .Mexico. On the coast of

Southern New England it ii'l only locally a.bundant, occurring very plentift;lUy in some localities
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and being more rate or even entirely wantiug ill other8. :ProUl New Jersey soutbwa,rd it is more
Mmmon and it appears to be u8tld for bait wherever it can be collecwd in sufficient quantities. It

is reported as a common bait on the New Jersey coast.
1'lIE HER)HT cRA.Ils.-The three species of hermit crabs which occnr most abundantly near

shore on our Atlantic coast, and are tlllJrMore mo~n; a va,ilahle as bai t, are the following: EupagUTtis

BernluItrdus, which ranges from Cape Cod northward, in all depths from low water to 50 fatholls

and deeper; Eupagurul! pollioo,.il!, rangin g from Massachnsetts to Florida, and inhabiting the
l'ookyand Bhelly bottQIDl:\ of the &Ound~ and ba,ys lind o)'stl;\r beds; and E'Upag~ kmgivuYpM, •

whicb, though smaller than either of the above species, is more easily obtained, living as it dot's
on muddy and sandy shores from between tide-marks to a depth of 10 fathoms j it ranges from
Massachusetts Bay to the Gulf of Mexico. The hermit-crabll do not appear to have found favor

as yet among onr-ftshermen as a bait, but in England the Eupagurus Bm-nhardus is 80 used to some
extent. They are snfticientl;y abundant to suppl~' a limited demand at least, and at Ilome future
time will probably be utilized.

THE RORSESHOE CRAB IIISHRRY.

8. THE COMMERCIAL IMPORTANCE OF 1'HE HORSESHOE CRAB.

RELATIONS.-This curioul! marine forll~ the Limulus Polyphemus of naturalists, although not
regarded as a true Crustacean by wany authors, will probably retain its 9.Ilsociation, in the minds

of most people, with the true cmbs. near which it was formerly classified, and we may, therefore,
be pardoned for discnssing it in thil'l connection, from an economic standpoint.

QUALITIES A.:ND u8Es.-The horlffitolhoe crab has lltwer grown into favor as an article of food
for ma.n, and by many who have eaten it, we are told tbat the flavor of its flesh is decidedly in·
ferior. Either from this or from other ~nse8, there has sprung up nearly everywhere a strong
prejudice against its use for food, although we are informed tbat in some localities it is occasionally
eaten. A few (JOl'respondents, however, have gone 80 far as to ra~ its flesh e\'"en above that of tbe

lobster, a taste which it is difficult to account for. The principal nses to whicb the horseshoe crab
is put, are as food for poultry and swine, as a bait for catehing eeli, and as a fertilizer, becoming
of much commerei31 importance only ill the latter connection.

EXTENT AND CHARA.CTER OF THEFISHERYj MASSAORUBETTB.-The practioo of feeding
these crahs to poultry and swine Booms to prevail along many portions of the ooaljt where they

abound. At Wellfleet, on Cape Cod, Mass., the farmers ortishermeu take them on the fla.t! with
improvised,gpears, and, throwing them into two-wheeled earls, haul them back to their_houSes, 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 1.lastron or shell is simply removed, so al; to expose the soft, parts. It is durina
the spawning seat>lOn, or in June and Jab' at tuis place, that they are taken on toe ahore, and the

18l'ge Dumber ofeggs which the females then contain adds to their edible qualities....Tbet1llivorof the
&mmals fed with the bor~slwe crab!> iii said not to be greatly ilDIlroVed thereby.

NEW YORK.-In Gr~at South Bay, I'm the soutbern side of Long ltiland,horseihooorabJ'lare
very extensh:ely used for baiting eel-pots and feeding ehic-kens and hogs,a.nd the:fannerspay
from 50 to 7.5 cents a hundred for them. Eelers pay 2ccnts e;J.ch· for female6). but ~lIotbUy the I

ma16l1. The 8~on for thew is May andJ UDC, when they crawl upon tbeOO$ihel:l rospilwQ;.,,"hey
are picked. up on We shores by band I$t night, and speared with an iro:n pik:.ei.n.tlJe~yti~ .. A

:man can eaai1y load a small boat with the erabs at a, ,single low tid~ Ul,lrlngtbi;lbeigb:tOfth.6;stla
aon. Pl"obablY&bou~ten ·tbOU83Uda.re 6aQght jn this vicinityeaohS•. ·in:pecOuicB,1iji~

. .. . .;" ..... ~~. "."

;.,,:':...
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Island, horseshoe·crabs are much used as bait for eels during May, when they are ver~; ahundant,
and for the Rame purpose they are frequentl,)' utilized at many other places farther south along
the Atlantic coa~t. We al.!!o understalld tba,t they are occarsionallI' employed 88 a bait for bluefish
aad weakfish.

NEW JE&8EY A.ND DELAWARE.-It is in Southern New Jerses and Delaware, however, that
these sluggish crllbs are most sought for, and during the limited l'IealWn ih which they can be
eOllvenientl.v obtained, enormouS qualltit,it~S are collected Ulainly for fertilizing purpo!'eS. At the

~ tiUle of writing, two fft.{',t<:n:'iea, at least. ill this l'egiotl a.r~ ellgaged in pulYerizing the cTaba fDT

market, and mallY farmers living upon the coast C(liloot them anu grind them up on their Ol\'n

acconnt. The spawning season, during which the horseshoe crab visits tbe shores of BOuthern
Kew Jersey in immense numbers, continues through most of May and June. but during the

remainder of the:rear they live for thf\ most part away from the shore, where tbey could be
obtained only with dimcnlty and by toe use of special appliances. A comparatively small number
ufiudividuaJa, hQwever, remain in the shallow waters during the entiro summer. The crabbing
seilSon is, therefore, of short duration, lasting not longer than Rix or eight weeks at the mo"t, and
in fact, for only ~bout twelve or fifteen days of this period are the crabs sufficiently abundallt to
render the b!18iness of capturin~ them a.t aU profitable. They approach tlle shores to sp!fWn in
the greatest numbers dnring the spring tid($ corresponding tQ the new and full moons of May and
June, and on the Delaware Bay side of New Jersey. where the fishery is most extensive ,being in
fact alm08t entirely limited to this part of New Je,rsey), a westerly wind if' said to favor the,ir
approach while an easterly wind exerts a contrary influence. They crawl up the beaches with the
flood tide aDd le,a;ve soon after the ebb; the males and females comillg invariabl;y t<lgether and

generally in pa-il'8, the males riding upon the backs of the females. The eggs are dep08ited in sman
boles in the Baud, between t,ides, after which the:r are impre~nntt~dby the male!.', and the crabs

desert the beach, not to return again in any numbers until tho next spring.
ClUB·lM.TCDRs.-There are no professi(Hul.l catehers of hOl'l\eshoe crabs, but during the

sea&in of their a.bundance every one 80 inclined engages in their captu.re. Nearly all (If the
fa·rmera along the shores, together with their help, generally participate~ and either sell their

cat.ch to the factories or prepare it themselves.
METHODS OF <lA'l'OHING HORSESHOE OlU:S8.-The crabs are 80 sluggish in their movements

and crawl 80 far up the beaches that they' are eaRily taken in the hands, and this is the usnal

method of caproro in most places, although some prefer io spear them with pitchforkR. They are
usnalJ...v gathered at night, and only a.bout two hours of each night eaD be profitably IJpt",nt in

taking them.
In the vicinity of Dy-er'$ Oreek,however, large numbers of crabs are taken in pound-nets, con·

l:l.tructed specially for their cspttll'e. Th~e nets were introduced in 187<J; Sind in 1880 nine otthem
w-~re in nse. in thffi region. The leader iM about 50 fa.thoms long, and there are two wings, each 25

fatbo1Il8 in length. The pound proper, or bowl, is divided into two compartments; the first being
intended for the king crabs, and·the eooond, which 18 oonneeted with tJie first by a fnnnel RbBped

opening too·1I1ll8ilJ to admit theCrnbs, ill dMign&l fnr fish. The lower part of the pound is made
of 8tllokee,: embedded in the mud And extending a foot or more above it. To these stakes the net

ting 1& atta¢b~"the object being' to keep it above the, cra.bs, which would otherwise dMtroy it.
MBmoDoF ·PKlllPARING TllE OBAns FOB FERTn.lZING PURPOSEs.-The CQmmon method

of treat.ing tlit:_,ifltoArst stlWk:them up in piles and allow them to putrefy and become more
or_~~,dl'iOO',.Wl1icbtbfl.Y~ettbe1'ground up by the tlwtm:iee. or owb'n up inoo
8mall~tAI·bi thefamiem,wootKmletJ.JM& use their thrashing maehine8 fo'r this pojpoBe.
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At the factories they are heaped up in hins alld allowed to remain from one to two months, after

which th€'y are rougbly torn to pieces and thoroughly dried in It metal cylinder ovor a furnace.
Tbey ar(~ tllCn ground up finely'in a mill, and the {lroduet, c:J1led "cuncerine," is generally COrn·

postt!d with muck, lime, or other suitable material. It is also freqnently used Plll'f~, pl:\pecially b,v

the farmers, who prepare their own supplies. It is higlily reeommouded at; a fertilizer for grailL,

and is also e:nensively employed by tile fruit growcr~ of SoutLeru New ,Jersey flud Delaware.

1'he chemical compol5itioIl of caneerine is given further on,
STATISTIC8.~Onaceoullt of tlw irregular manner in whieh the llOrsesboe erab iTHIllstry is

.. conducted, it has been impo!\sible to obtain, eornplete stati;;tics 38 to its extent and value. A ff'w

figures obtaiued from fi,OlllC of tlw regions where it i~ earried on will, however, 8erve to give SOUle

idf"..a of its importance,
In t1Hl neighborhood of Dennys'Vil!r, Cnpe ::\Iny Connty, New Jersey, about a hundred men

engage in crabbing duriIl;J; the seac;on, anrlmake about $~ a dar eaelL. vYithin Hi milw, of the town

about 1,000,000 erabi> wore Obtlli1l(~d hL8t seasoll (18i9). :Xear \Yoodbury, N. ,T., about the SUUle

number of meD are similarly occupied llnriug the ,wa;;on, :uHl take from 1,r)00,ooO to 2,000,000

crabs yearly. Four dollan; a tOIl, eontaining ahout, 1,000 lin~ (01' fr('I$!J) crab.." is paid for them at

the fa~tories. At Goshen, N. ,T., about onl~ hU1Hln~d mell were abo eng-aged, ami they take 500,000

or 600,000 in a season. At FiHhing Crcek the catdJ is mucL smaller, amounting to ouly a little

over 100,000 each scaSOll.

STEAM MILLS FOR PROD"CING Till<) FERTILIZER.~Ten ,years ago there wore three stearn

mills ill the immediate \'icinit;r of Dennysville for producing the crab fertilizer. )\ow, on IWQOunt

of the dimillishetl supply of crabs, their nnlllber has Men reduced to one, wbicJl UJ:\es up about

800,000 crabs a ;year. .A. great many crabs, however, are sent from Sotlthern New Jenmy t.o tbe

Commercial Fertilizer Companis mill at, 'Wilmington, Del., where they are ex reu>J ivel)' pf\'pared.

DELAWARE,-On the Delaware State side of the bliy the season for ta,king hOI'seshoe cmbs

is the month of May, when about fifty men engage almost, exelusively in the blllliuess. The crab!'

are principally taken betweml Mahone'" and JI,1ispillioll Creeks, and are mOl;t :\bllndant during
about fonr or five days, at the full and change of the moon, in the Ilight time. Tbe fishermen
work with scows built for the pUlJlose, <lnd which are about 16 feet long and 10 to 13 feet broad.

Their capacit:r is abont 300 bushels each. In tho 8oo\>8 the crabs are carried to some (muvenient

locality, Where they arc thrown upon the beach and allowed to dry. They are then sent to tbe

fa.ctor;y at ·Wilmington. About 900 tons of these crabs, equal to about 900,000 individuals when

fresh, are taken by the fishermen each ~ason, The dried crabs weigh about one-third as much as

the fre~h. The prices lluid to catchers is $3 per thou8und fresh, or $10 per ton dried.

DECREASE.-According to tbe statements of many of our informants, horseshoe crabs are

becoming constantl~' less abundant in Delaware Bay, owing to the practice of capturing, so far

a8 possible, every individual that comes uJlon the shore.

AOCOUNT Ol~ THE INDUS'l.'RY BY 'I.'HE STATE GEOLOGIST OF NEW JERSEy.-The folloW"

ing inooresting remaJ"ks on the horseshoe crab indnstr;jt of Southern New Jersey, extracted from

the report of the State geologist of New Jersey foc 1$68, add many important fac1:ll regarding

the value of this product:

"The Delaware Bay shore is remarkable fur the immense numbers of this anilpal (the Llmu/4UJ
PolyphemUs of the naturalists) which freqne~t it. At the season for depositing th~ir-eggs,which is

in the la.tter part of May aodin June, they come on shore in almost incredible numberS.' 'the who16

strand for wany miles is covered with them, sometime!l two or thr-ee deep. Thomas P. Hughes, of

Town Bank, said tha.t. on his shore of 100 rods he (l()uld gt't ]00,000 in li'iPeek; 700,000 bAve
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been taken an about half It mile of the strand; and one year 1,200,000 were taken on about a mile,
They deposit their egg" and theII leavfl the shOT!' cntirel.r until tlw same season next .year. But

little, if anytbiug, i8 knownot' their habit~ or lucalities dnring tlle illb:!r\'uI. Thl\ number of eggl-;
is very great. They are so thick along- the shore tlmt they eau lu~ Hhoveled up and collected b.y

the wagon load. Great nnrnl)('I's are thus gathered and carried away to f('ed chh\kens. When
the~,. hatch, the sand jf; fuirly alive with the little creatnres. .A. ;):ear or two since a vessel took

in a load of sand on the shore, and in two or thrt'e da;)'s so mallY of thel'e young kiIlg crabs
appeared in it that they were obliged to throw the whole overboard.

"The king crab is common on our whole A tJantie sh lJre~ ant! is ta,ken hy farmer:-; in quan tit;r,
though it is not so rcmarkabl,y llbulldaut 11;'; in Ddawal'~ Bay.

.. Hogs eat t,he crab,., witb g'I'l~at ayidil.~·, ani; if, is .rlw eOlllllWll pructiell all al!>ng our !';hot'el' to

gather them,for that PUI'P0i:\C iu tIle pl'UpCl' l'ieaI'iOlJ. It, i" common al80 to g-athel' them into Iklll>

and allow Utem to putrefy aud form a kind of compound to lIe used as mannre_ Other persons

have composted them for the same purpose. Fot' tIll' rai8ing; of wheat tL(·y have been verJ' l;UC·

cessfull.y used. On land 1I'1lich WOllh1 not grow wheat at all up t(, that time, crops of 20,25, and

even 30 bushels to the acre IJav~ been r<li,~(·tl hy lilt' use of t1les(; crabs eOHlllo8ted with t'llrth. It
hall been thought by some that tlH';Y injul'n tLt. ground for tbe 8ucct'edillg crops of (~01'n 01' grll8:;,

and that they promote the growth of ROl'l'el. Many Jlcrsoml , however, ha,e eontinuetl their U~e
for years in succes8i<1ll with I:>UCCell';;. \YilIiam J. Batt'l of Fhl1..ling Creek, uses them every year,

and with the hest effectf', ill COIllP01'1t on early lJotatoe~. A remarkahly fine and tLrifl~y ..mung
HrcLard of hislutfl 1>een mallured principally with crahs ill Ow-it' raw Htate. :Mr. Sprillger, of Dyer's

Creek, has used them for a num11cr of years, COTIlllosting" tb('ill with sawdust, coal.pit bottoms,

muck, and barnyard manure. With fL compost of 7,000 eralw, twenty loads of mucl" two coal bot
toms, seven or eight loads of old ha,r, and mauu!'e applied on 6 acres of salHly 10<ltll, hf\ mhwd 151~

bUf;bels of wheat. Un another field, where the crop sneet'cding thftt manu!'cd with CI"J,bfl did not

look thrift:,r, he SOwild a light dressing of quick lime. The crop i ILlmediatel~' beg:tn to improve,

and turned out to be au l:'xcellent one. Led Corson, of D.yel"s Creek, has au a.cre aud a half of
MUlly loam on which htl ha$ rai~ed all th(, (\oni-alld wheat nl;'t>ued for tue nse of his family for the

last fifteen yeaTS. He has it ill two :fields, antl r~i!\es c{)rll in ooe aod wheat in the other evers
~·ear, giving each field a two ;years' rota.tion. Occasionally he has plowed in tU(\ wheat stubbl(l

and raised a crop of buckwheat; thus getting three crops from the same grOUlHl in two years.

The straw and stalks have all been t.aken off the field, 11.I1U the only manure that has beell applied

has been a compost of 2,000 crabs with eight or nille loads of sods from the fence corners, eacb
Yllur. His (lorn crop has been at tbe rate of from 30 to 50 bushels llD aere. The compost was all

put on the Wheat, no manure being used on the corn. '1'he sOITel grew very rank ill the corn~ but

by the diligent use oT the hoe it wa,s kept down. His first crop of wheat on 90 rodK of ground was

16 bushels, weighing 65 pounds to the bushel, and his wheat has usuaUy;yielded at the rate of

from 25 to 30 bushels an lWre. He finnIly stopped gathering crabs and used lime, but hiK crops
were not ail heavy as before. Be'thought thew were falling ofr while using crabs., hut his neigh·

hoI'S &lid they had Dot faUen off more than WM due to the. varill>tion in se.180D8.

iI It is presumed these eases are sufficient to show the value of this manure. III regard to the

methoos of applying crabi;l there is room for much ill1'Provement. Allowing them to lie in piles and

decompo81fby themselves is very wlWlteful, and the composts which are usuall;)' made hat'£' by far
too smail a. quantity of 1\bsorbent material added, as is evident from the CSCllope of tbfl gases from
the heaps, as well.88 from the results of experieDce in making compost8 ill other localities. The

lllab6 when aliveweigh 3 or 4, pounds, and when thorougbly dried they average nea.rl~·, if llot quite,
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a pound each. To save all the- gal;le-s which will Mcape from them in th£\ course of their decay,

not letl8 than five times their weight of muck. SOd8, loam, or other absorbeHt material should be

uf'!cd; and a much larger quantity would not be in.iurious. ,
"Th(1 abundance of these crabl' has 8ug'gesteu the plan of grinding them for use as a concen

trated manure, and ]\1('SE>r8. Ingham & Bef'sl!')' have erectNl a roiJ.l at Gosben for this parpos".

The:r dry the crabs and grind t!Wlll as fiDe UI'i possible. TlIUI'I prepared, they are put up in bag-s aDd

Rold under the nllme of cancerine. Its price iN $2fi a t,on at the works, and from 150 to 250 tons ar!;
made hy them yearly. Anothl'r f,lctOry, at Wf'st Cn'ek, ma.ke.. an equal amonnt. It is applied
on wheat, at tbe rate of 800 poundA per anre, and iH frrll)' equal to half its weight of ~uano, whieh• would cost, $18. The whole suppl.v of it is not ('qual to the demand.

AXAJS5lS O}' CANCERL~E.

Water. __ " __ -- -•... _ -- •..•. _.......•.•• - ......•.•.. '- '" .•......
Organic matter _._ •. . __ _. __ ._. __ .. _.. _ __ ._ ....•••. _... _. __ .• _....•.... _.. _
Llme .. .....•.. __ ' __ " " _._ ........•••• .
PhOflphoric aci(l.._ _.. - .•......•. _...••••.•........••••.•.. _.........•••••... _.
Sulphuri(\ adiL .•••......... '._" _ "" •••• _•• _ _
Alka.lin" slLlt~_ •••• '" _••• •••• ""'_ •• __ . _•••••••• _••••• __ ••••••.•• _•••••••••••••

Band " .. _.••..•.••••..•••.••..• ""'_" .•.••.•.•••••• _..•.••.•.•.••••.. _•.

Total. ' _ , .. _ _......•.. _"_"' .....•.. ,."_'._ .....••.

Ammonia 10.75 per cent.

9.321
70.86':
4.:mS
2. 114
5.170
3.6Bi'
3.883

100.000

"The specimen analyzed was sent to me by nIr. Ingham. It app<,>a.rs to be pure crab. The

ammonia waR determined by an ultimate analysis. It does not exist in the cancerinc ready formed.

but the nitrogen from which ammonia is generated i .. in it. a.nd, ill accordance with the COmm(lIl

practice of chemists, the amount of ammonia which the nitrogen will produce is cl\lculated.

•• Another specimen of the crab shells, unmixed with other matter, and only dried in the air,
g-ave 10_78 per cent. of ammonia. Two other 8pecimenR of the canc('rin~ gave 9.22 &Ild 9.77 per

cent.. of ammonii\. TIl(' phosphoric acid of the hll~t two was 3.87 and 4.24 per cent.

" The elltahlishment of .his manufactnre ha~ been the subject of muoh interellt. The increas·

i rrg UBe of conoontrat('d manures, the continued ~portl.'lof thl',ir early exhaustion, and their enhancerl
price have drllWlJ the atumtiClIl of tbe public to other 80uteNI of supply, and ever.y honest attempt

to meet thi/,l want should meet with pnblic encouragement. The agricultural value of the cancer·

inc and its price compared with the Peruvian guano may be estimated. The following table give.~

the higlJest, lowest, and the average composition of thirty-two well authenticated ~pecimens of

Peruvian Wlano. It is copied from Morton's Cyclopedia of Agriculture:

1 ... -.-... • ,

I ' Hlgl",.t I Lowest I Avorall;" I
: _ _.__~_ ..-1~~Iltap;e·i::"ta!i(",!::",ntip.

1~~~~'~;;~~';;~~1 ;:1 ~r:11 ;:;
; Eatthyph0 8phll-l48 . . 1 • U.4~ I Ill. 46 u'12

! AIIWiJIe.&iI«······· .. ·· ·_ .. ·· 1 la.tBI .61 8.78j
: Ammo",'" yi"lded l»' 1i)/l1).rl8.. -. -"'1 Ill, 114 1:,.1l8 • 17.41
;--.- . ~.~_~_--'-- 1__- I

"Professor Way, an enllinent agricultural chemist in England, and some in 001' own oonntrY,'
have compnted the value of guano from the amoont of ammonia aDd phospbates or PhOtlphoric

acid it contains, considering the other ingreilient8 aB of little c-ompal"lltive vtUlle.Tbeph01lpha"OOll

are allowed by them to be worth about one·eighth arid phosphoric acid ODe-fuurtb as much aB_

ammonia. Taking th~ valuatioo63l'l the bat4.is of calculatioo, tbeamtnonia &lid ollc·ei.ghth -of
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the phospbate8 of the Peruvian gallno amount to 20.42, or are equivalent to that percentage of

:immonia; the ammonia and one-fourth of the. phosphoric acid in the cancerine are in the same
way equivalent to 11.43 per cent. of ammonia; alid. t,he valnes of tb e two will be as tbe numbers 20.42
and 11.43 j or when guano is worth $GO per um, as it is now, the eaneenne is worth $33.58. .. .. ..

"The amonnt of the material (cancerine) which ca,n be produced annually is liOt yet knOWll.
There is so li'ttle knowledge of the habits of the king crab that no judgment can btl formed at! to

the efl'ect that will he prodllced on a coming year's Bupp1r by the llestrllction of great numbers of
those which come to the shore to lay their eggs. If the nunaber is not materially diminished, the
manufacture could be extended 80 as to produce many thousamis of tons eve~' year.'J

TabZ- ~110~ lJuJ e;a:tent alii valUCl of the lIoru6hrH; crab fishery of l\'eut Jer~fi1I and Delaware/or 18BO.

(b.) THE CRAB FISHERIES OF THE PACIFIC COAST.

9. ORAB FISHERIES OF THE P AOIFIC STATES AND TERItlTORmS, CALIFORNIA
TO ALASKA.

CALIFORNIA TO WASHINGTON TERRITORy.-Tbere are six species of crabs living upon the

Pacific coast of the United States south of British Columbia which are regarded M edible, They

are as follows: The common crab (Cancer magister); the rt\d crab (Can-cer produGtus); the rock crab

(Cancer tvntemuwiWl) j the kelil crab (Epialt1lR prOa~ctIl8) ; the sellow shore crub (HeterQgrapsU8 ore

g01lensis), and the pUr!l!e shore crall (Htt#ograpsus nlldu.~). Of these, however, ouly the common

crab ((JalWeT magititer) 11'1 extelll'llvt'ly ta,K\!'n 11,l'l food for the San Fnmcit>.\lo mark~ts. Both thoc red

crab and the rock <"1'au are said to be nearly, if not quite, as palatable :Ifol the common crab, but the
uflhery for them hall been neglected, mll>illly for t.he reason that t.be latter spt'tJieA is the mO!:lt

auundant, averages much larger ill size, Slid iubabitlt! tho:e Ioealities !md dA}lths which are most

resorted to by tbe fishermen. The ;rellow and purple shore crabs are mllch smaller than the other

fonr species, and are eaten only by the Chinese. The kelp crab is eaten by the Indians, and prob·

ably also by the \fbit6 inhabitantlt! of the regioD8 wIJem it abounds.
Altbough the Cancer ffl.(Jgi8ter ranges from Sitka, Alaska, to Magdalella :Bay, Lower California,

San Francisco appears to be the only place where it is regularly marketed, tbe aQpplies coming

mainly from the sandy beaches of the San Francisco !:'Iide of the bay of the same name, and eape
c\(\n~ to the south of thtl Golden Gate, between the, city and the, 00&. ThocBe- cl"arn. are caught

iu immense numbe11l, together with the red orab, the rock crab, and many sha.now~water spooieM

{If fish, in seines, and in crab-nets, ba,ited with fish and offul. The red crabs and rock crabs so
taken are not sent to market,but are thrown back into the 8M or left on the shore to dil'. Tbe~

two species,bowever, live mainly upon the more rooky sbores of the uorthern side of tbe Golden

Gate, whem but little fishing is done, and the indIfference Bhown regarding them is largely attl'ib·

utable to this tact. .Notwithstanding the great nnmbers of the common crab which are constantl,v
bei.g taken, and the recklQ88 manner in which the catch is wasted by most crab-oatcbel"8, thee

supply bae Jiot yet perceptibly diJ:QiniBhed. Much fewer crabs are bronght to market in winter
-ban iQlIOlntner. Tbreeor foar gOOd .~_crabssell in the markets at retail for 25 oent8. There

S:BtJ.y, VOL. u----l2
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if! no export trade in crabs. The anuual Bales of crabs in the Ban Francisco markets have been
reckoned at about Zoo,OOO by connt, 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 (EchidnocerQs setimantu) of the Farallone Islands is occasionally
carried t,o the San :Francisco markets aud offered for saJe a,s a curiosity. Formerly it brought

DBI' high a llrice as $10 apiece, but now its value is much leBs. So far as we are aware, it is no
regarded as edible.

For the above ilJforIuation regarding the Californian crabs, we arc chiefly indebted to Mr. W.
N. Lockington, of San Francisco.

ALASKA.-According to Mr. Henry Elliott, several large species of crabs fonnd on the COllSt
of Alaska are eaten by the natives. Among these are species of ClJ,i.{)nrecete,s and HYQs. -With
l'eference to the fonner, Jr. ElIiott"states that along bS the last of May 01 first of June of eath

•
year, great numbers of the female~ of Chio'nQJCetel1 enter the vmag-a lagoon at Saint Paul's Island,
evidently to spawn. They work ill on the flood tide and are captured. by the natives in their
boats, who lean over the gunwales and pick them up in their hauds as they are ruuning in. Thi~

appearance of the crabs lasts about three weeks. They are singularly uniform in size, and will
average about 10 inches in spread over all, the body alone measuring from 3 to 4, inches. The

flavor of Chionrecetes is said to be exceedingly rich and agreeable. There is no trade in crabs

in Alaska.

(c}-STATISTICAL RECAPITULATION.

10. STATISTICS OF THE CRA.B }'ISHERlES OF THE UNITED STATES FOR 1880.

EASTERN AND SOUTHERN COASTS.

I I

E~~~h\~ ~~\,netl::~ i
,------- __· , i I i

1'<>1mdB,
IDa" c....b. O«lIi....tu "<>.tat~ _.' ••• _• •••• •• .•• ••• • •• , 7, 410. 830 f322, G2ll
Stonec.rab, Mmippf!: o)n.ef'U1ia.riU!:'. __ ,.~ __ ~_~_~~~ . __ T'.~ 12,000 tOO

Rock &lld J o.nah eraba, 0"".., i1Tnt'01tU.lllDd b.r""U. ' . . . 4,000 200

Hotileahoo crah, Um"tUf PolypM1MU _ "1 8, 800, 000 __~8llO I
I Totlllfwih~ElloI!t,ern.nd&utbern United St.-tell.. UI,02tI,SlliI 839,li12! ..

PACIFIC COASr.

Ocmmonerab,~~·-···~···~---··~·-·~-~~~·I 800,000I
Tl>tal fo" th" entire UDl.W! st...,. -.. . 18, 8D8, 830

2.-THE LOBSTER FISHERY.

::1

I. GENERAL REVIEW.

Among the marine invertebrates of the American coast, the lobster!B eeeond Only to the
oyster &8 an article of trade. No other 61'nstaeean along the region of its OOOQrreJ):cEds otilized
to any extent, either for food or bait, excepting at the Booth, where the blue crab flshetysllgbtly
overlaps that for the lobster. Two other species of ernbll (Oa'*"-~iJtw-and04fW8f"~)!
related tAl the edible crab of Great Britain, inhabit the same range 6f_~ but ~are botb
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comparatively small, lJot generally abundant, and have Dever grown into favor for the table,

although they are marketed to a slight extent in !lOme places, and are occasionally used as bait.
The lobster IJrobably formed all importallt delllt'llt in the food 8uppl,)' of tLt~ Xew England

colonists, and its ll,bulldance, size, and good qualities are often ruNJlioueu in the ~l'ly reeol'us. Ai<.

a distinct industry, however, the lohster fishery does llot date bacl, much, if allY, beJond the pres
ent oontury, and until alXlut 1840 it was mostl,}' limited to a few seetions of the coast. Since tile

latter date it has rapidl,)' developed, and the area of the ftshing"gruullds lias been enlarged to tlte
utmmJt exhmt. The introduction of Hw <lImning prove..,s awl the impmrements mall/j in Uw
methods of shipping fresh fish have been most instnlmentul in promoting lhe growth of the fish·
cry, which Dow,bowe'fer, SCf\fil!'l to bav'e pas!'led the period of it~ greatest llrodnctioll, if recent ac
counts, respecting a falling off in supplies, an" to he relied UpOli.

In Section I of tbis mport (Natural Ili8tolj' llf Aquatic Animal!;), Part 5, a brief popUlar

account of the natural history ot the lohster bas h"t'll giH'u a;.; an illtrOQUction to the preseut
report upon tile fiflberJ. That account deaI8 Illaillir with tIll' qlwstans of distribution, habits,
size, development, and sheddiug, all of which have It tUree1 bearing ,upon the illlll1~tr'y, t'~peeitllly

us regards its protection and its increase by artificial means.

In the preparation of this, the first extensive official, report upon the lob8ter fishery of our

country. many difficulticl'l were encountered, and the results are not as cOJllplde aud satisfactory
as they might have been, had we pO!lsessed more da.ta, respecting previolll'l ~'ears to serve as a
ha5is for the work and as a meaw:I of comparison with tht\ present fiHhery. 'l'he materials we l1a~e

used were derived from several sources. The greltter part was obtained h.v the spedal agents

detailed to investigate the coast fisherielO of t.he Nt\w England aud lIHddlt\ States, amI much
valuable informatioll was seCUred b,Y corff'spondence with lobster fishermen and dealers ill aU the
principal districts. The authOr has a180 been able to personally inSllect the fisberies ill several

-important localities t and has had frequent interview$ with mil,ny of the prominent dt'alers ill tlHl

larger markets. A few reliable publications on the subject have also been largdy drawn upun.

The special agents for the coast of Maine were .Mr. R E. Eftrll and Capt. J. W. Collins, and

l1espite the fact that tbeir duties covered all the sea fisberies of that important Statet the returns
made on the lobster fishery and the statistics of the same Wllre exceedingly complete. It is but, .
just to Mr. Earll to state that it was his original intention to prepare the report OIl the lobster
industry of Maine himself, and his not~ were made with a view to tbat end; but otber dutiC$

iuterfering, bis field.notes were confided to my care. The statistics for Maine were,'iJowever, corn·

puted b;y him. :Mr. W. A. Wilcox, Mr. A. Howard Clark, and Mr. Frederick W. True made the
investigations for Massachusettlli and ,Mr. Earll and Mr. Fred. Mathert those for New York aud
New Jersey. The S(lcount of the fisheries of New Ha,mpshire, Rhode Island t and Conllootimlt bas

been derived principally from Mrrespondence, but in part also from persoDltl interviews.

VALUE .ilID USES OF LOBSTERS,-Lobsters are among the most highly esteemed of the sea
products of our Atlantic coast, and are everywhere iu great demand for fGOd. They are shipperl

long distances alive, and the canned preparations are carried to 11011 parts of the world. On the sea
I\oast,g where they OMort exceptin the vicinity of large towns and cities, they are not ~enel1l11y

much, if any, more expensive than the common fish of the ga.me region, and they are. therefore.

qUite extensively eaten by aU clafl6es, and mllny of the fishermen and ot1.lers a.lso catch them for
their Own nse. Awayfrorn the sea-shore, and even in many of the larger markets located near good

dshing·gronnds, the pri~ aregenemlly mnch higher, placing this class of food beyond the roach

of the P<»rtu' people, and often. raisingit to the rank of a luxury.
Lob4tiers also fOnn lID ixc6Dent bait tor many of the sp(lcies of fish taken with hook and line.

...
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The soft sh<:llled and smallilr individuals are preferred, but in most places lobsters are now too
valuable or t,oo rl\M to be uBed very extensively as bait. Some of the lobster fishermen, who also
engage in hook and line fishing, use the under si.:.:ed, soft, or otherwise unmarketable ones for this
purpose, and flo few traps are also often left down out of season for the taking of bait lobsters only.
Amateur fishing clubs, such as that at Cuttshunk Islaud, Massachulletts, frequently depend largel:.'
upon lobsters for bait, and keep traps set for taking them, the smaller ones only being used and the
larger Dues Bold. On the llorthern part of the New Englund coast, as far sOllth as Cape Cod, lob
ster bait is favorably regarded for cod, hake, haddock, and sea perch; and south of Cape Cod,
for cod, tautog, striped bass, sea·bass, seup, and uluefish. Old fishermen state that when rock cod
refuse to bite at a bait of soft-shell lobsters, they cannot be taken with any means; On the coagt
of Maine, lobsters have sometimes been ground up and scattered upon the surface of the water to

attract schools of mackerel, and in the same region they are occasionally fed to eels confined in
llonds. For the latrer purpose th('.yare gronnd or broken inw small fmgments, and placed in
tjuml1 car8, pierced with h!es, through whieh the eels can pass in and out at will. They are also
lh;ed as bait in cnnner traps at Oape Ann, Massachusetts.

Oonsiderable difference of opinion eXl1;ts lUI to what constitutes the baHt lobsters for eating.

In most sea'11ort towns of the lobster region it will be observed that the inhabitants, as well as
the fishermen, select the smaller lobsters for their own usc, while the larger ones arc shipped
away to the markets and inland cities, where small lobsters find no sale. The fact that these
la,tter places demand oulS large lobsters, and pay well for them, is probably ono of the principal

reasons why the smaller ones are mainly 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 mt'zsnring less than about 10 inches in
length, and frequently the larger they are the more readily they are disposed of. The run of
lobsters at different seasons naturally infiuences the character of the demand, and in Boston the

summer f;upplies 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. It is natural to suppose that
the lobst~r, like many otber"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 old differs does not appear to be known.
The very small onesJ howeV6r, would not be economical to ueeJ from the small amonnt of meat they
contain.

It has been stated that one sex is sometimes pre!erred to the otherJ but the only poflBible differ·
ence that conld exist between the sexes would be with respect to the mature ovaries or Ij 8weet
br6l'td" of the females. Capt. N. E. Atwood, in a paper published some fif'toou yt:mrll ago, relat:8S
that at that time male lobsters were preferred in Boston and female lobsters in New York. Hig

paper was written in support of the statement that nine·tenths of the lobstere caught about Cape

Ood, whence the New York supplies were mainly obtained, were females, while the ~me proportion
from the U North ehore," tributary to B08oon, were males. This qUe8tion hM been morefliUy die-

.. cnssOO in connection with the natural history.

Unlike the common bloe crab, soft·shelllQbsters are not I{enerally regarded a.s«llble, their

flesh being described as thin and watery. They llore, however, occasionally eateD,and are eousid6l'ed
to form aD. exoollent bait. It is customary in mOJilt regions to throw them overboard asBOOD as
they are taken, unless they inc in demand 88 bait, but eventbe slight hand.ling towhi(\li~y ate
subjected in removing them from the traps is said generally to injure them btlyond,rOOOVe1'Slunle88
the shell is somewhat hardened. Salt-wa.ter ponds or parkabave aometimee beeii u8ed fot-litOJ'·
ing 80ft lobsters awaitina: the hardening of their Rhells, bat this p~i8 tJotOODiDiOU:.- ---
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2. THE FISHING GROUNDS AND FISHING SEASON.

EXTENT AND CHARACTER OF 1'H}~ GnOUNDS.
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LOOATlON OF THE GROUNDS.-'l'he distribution of lohstPrs and the depletion of many of the
inshore fisbing"grounus have heen described in Section I of this report. The most southern
groullds for lobsters on the coast are a few small banks or spots located ofl' Atlantic City and
Long Branch, which are mainly resorted to by the boat fishermen, and the ;yearly catch iij llot
large. New York Bay and the waters about lIeU Gate furnished a limited .fisher~' at one time,
but lobsters ha\'e been l.learl~i extermina,ted there by overfishing and the pollution from factories.
They occur und are fished for to a moderate extent on the western part of the Connecticut coaM;

but toward the eastward become much more abnndi1Dt and afford a profitable fishery; espeiJiallyin
Block Island Sound and about the eastern end of Long Island. The fisheries of Rl.lOdl~ Island
are carried on in some parts of Narragansett Bay and in moderate depths of water off the
onter coast. The outer Elizabeth Islands, the region abont GBy Head, and some localities in

Vineyard Sound, Massachusetts; have yielded good fishing for many years; but probably the best
grounds on the Massaehusetts coast were originally those about the outer end of Cape Cod; in the
viciuit,y of Provincetown. The history of this region is fully described elsewhere. Good lobster
fiijhing' is obtainoo in many portions of Ma.'Jsachusetts Bay as far north as Cape Ann, but the
iandy shores from there to about Biddeford Pool, Maine, are much leas prolific tban the rcgioml
both to the south and north, and comparatively little fishing is done. The coast of Maine fur

nishes the principal lobster fishery of the United States, and good grounds are scattered all the
way from Biddeford Pool to near Calais. The lobster production of Maine greatly exceeds in

amount a.nd vaJue that of all the other States combined.
It is difficult to estimate the comparative value of the grounds on different sections of the

Maine coast, but some are much more extensive and productive than others. The middle POI'·
tion of the coast, including the WaldobotO; Belfast; and Casti~ districts, gave the largest
results in 1880, and the fishery was more extensive and valuable in the eastern districts than

in the western; but these facts do not ne~essarily indicate the location of the best grounds.
EXTENT OF THE GROUNDS.-As warDl weatber advances in the spring, the lobsters approach

nearer the laud a,nd remain in comparatively shallow water until late in the fall. In the summer
months they may often be found close to sbore, and, in favorable localities,8ometimes cowe within
reach of a dip-net or gaff. During the earlier period of the fishery; especially on the coast of
Maine, but also in MalJS&Ohusetta, it was Dot unusual for large numbers to be taken with these
simple appliances; and the shore fishery gave employment to many boys. At preseut, however,

they Bre seldom seen in such localities. During the wintcr the lobstersliye in deeper water, Dot
necessarily at a great distance from land, but often in the deep and wide mouths of rivers and
bay!, which are common on the C038t of Maine, aDd they also remain in the deeper parts of

Massacbusetts Bay, Vineyard Sound, and Long Island Sound.
ThelocatioD of the ft8hing-grounds, therefore, changes somewhat at different seasons, being

nearer the shore in lJummer snd farther off in wint,cr, and there is of course a corresponding
change hi the depth. The winter fishery is much more difficult thaD that of the spring; summer,
and fall,aud ia not engaged in to a very great extent. In theSheepscot River of Maine, which i.a
quite· deep, lob8ter8 are caught as far np as Wiscasset Bridge, the traps being shifted out in

the winter lbW$M8 the middle of the river, not far from the Bummer -grounds. With referenoe to

..



662 HISTORY AND METHODS OF THE FISHERIES.

BOrne regions, it has been stated that dUring mild winters, lobsters occasionally remain in depths
as slight as [) to 10 fathoms. The greater part of the Bummer lobster fi.Bher~t of Maine is carried
011 in tbe passage ways and ba.Ss among the man)'~ islands and promontories that border tho coast,
while in tho winter the traps are tmnsferred to the waters outside. At Eastport, Me., from A.pril

1 to the middle of Max, lobsters arc mOlltly taken outside of the island of Ca,mpobello, beginning
in depths of 20 to 25 fathoms. As the S~ason 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 neal' Saint John, New Brunswick. During the summer the pots
arrtlsually 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 4.0 or 50
fathoms, while the i:!ulDwcr .fishery is conducted jn ,ery' shallow water. In 1879, at Swan'sIsland,

Castine. Me., some of the fishermen set their traps upon the eel.grass, where they were left partly
exposed at low tide.

I.obsters occur aU about the i~laud of Vinal Haven, and no locaIity seems to vary much from
the otb~rl'. In the early spring they are taken somewhat oft'shore, but not far, in depths of 15 to
2n fathoms, but as the spring al1V"ances they moV"e inshore, and durIDg the summer and fall are

found in all tlw coves, creeks, anu inlets, good fishing being freqnently obtained in water so shal·
low that the traps aro exposed at low tide. The thshermen are rarely obliged to go more than a.

mile off shore at allY seaSOll. The JiI.;hermell on the west side of Pemaquid fish in the waters of
Jolm's Bay and the UamaJiscotta Ri\'er, slJiftiTlg into deeper water in winter, while tho$'ll on the
east side and ahollt Friendship find lobster.. well up among the islands and coyes between Saint

George and Pernaquid, in spring, l';umtJrer, and fall, but rather far out ill winter, the best winter
fishing-grounds being besoml the olHer i8landl:l and headlamls. While lobster fisbing lDay be
carried on in all depthr:; down to 50 fathom", it is prObable that the greatet part of an the lobsters
taken on the coast, of Maille come from depths of 2 to 30 fathoms.

On tlll', coast of NtlW Halllpshi"rc. the principal grounds are all within depths of 8 to 10 fath·
oms. Off Glou()(;lster, }Ias,~., the trill"'; are sot in depths of D to 10 fathoms in the summer and 15
to 20 fathoms in the winter, !'[tld off Bostoil in depths of 1 to 8 fathollls in t.lH; summer and 12 to
16 fathoms in the winter or carly SIllin/;. Oaptain We.hb l of Milk Island, Cape Ann, states that
his traps are pl<Wed ill a deptll of 14 fat110IllS ill April, and are gradually 811ifted inwards al'! th,'

water becomes warmer, the 8umruel' grOlinds heing ill 2! fathoms. At that place the 1()beteI's some
times 8'Qddelll;y chan~e their ground in time of 8torm, and Captain Webb rolates that he has greatly

increased hig catch by moving hh~ tral'lI iuto deeper watt'r when the signal at Thatcher's Island
announooi! a lligh wind fl'OnlNlrtaiu Ili1'4wt,jonllt 'which produced a strong undertow.

The grounds off Proviucet{)wn, :Mass., are bounded on the 'outer side by a belt of mud, which

begins in a depth (If 18 to 20 fathoms; at Yarmonth Port the~' sometimes fi 8h in a depth of balf a
fa.tbom, while ill Vineya,rd Sonnd tbe grounds extend from 3 to 15 fathom!l. and off Gay Bead
from 3 to 25 fathoms. On the coast of Rhode Island lobsters are taken in depths of3 to 20 lath·

• oms, and oft' Block Island and in I.ong tHlaIld Sound, in depths of 1 to 60 fathoms. The deeper
places lat:;t mentioned are in Block Island Sound off Fisher's Island, being, in faot, deep holes which

are frequented mainly by the Noank fl.shennen during cold weather.
On the New Jersey coast, lobst:rfisbing is carried on only betwoon S~dy Hook and Atlantic

Oity, in depth8 of lJ to 11 fathoms, and 18 malD1J' limited to a few 8mall1baJi~g banks 0« Long

Branch and Atlantic City.
01U.BA.QTEB o-F THB BOrTOH•....;.Lobstcrs aretlshed for mainlyon8&bdl, graveUY,eltd rookY

bottoms, but are aleo said to inhabit maddyregioD&, e8pooiaUy intbewinter.At~wn,
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Oape Ood, the sandy belt bordering the shore extends out to a depth of 18 to 20 fathoms, where
it is succeeded by '!loft mud. The fishermen there DeYer go berond the limits of the sand, thongh
many of the lobsters are supposed to rt\treat to the mud as cold weather approaches. South of
Massachusetts Ba,y, and even for some distance to tlte lwrtlt of Cape Ann, the lobster grounds
are mainly characterized by sandy allli gravell~' bottoms, though with the frequent occurrence of
large loose stones. On the COal.t of Maine, and in !.;ol1H~ portions of Massachusetts Bay, lobsters

are very common about the many rocky ledges) whieh alford them great protection. It is difficult)
however, to set the traps where the bottom is! n:~r'y untlvtm, and comparatively smooth bottoms
are preferred by the fishermen. In the winter some fishing is done upon the mnd.

THE FISHING SEASON.

GENERAL ACCOUNT.-Lobsters may be found at all seasons of the year on most parts of the

New England coast, though in deeper water in the winter tb an in the summer. 'fhe fisbing season,
however, generally lasts only a few months, its duration being influenced by one cause or another.
The stj)rmy weather of winter frequently prevents the fishermen from visiting the grounds for a

month or more at a time; in some places the market smacks run for only a short period, when the
llemands are greatest and lobsters mOliit abnndaut; and the laws of some States limit the length
of the season as a means of protection. In many regions t.he men engage in lobstering Oilly when
other fisheries, which are more profitable to them, cannot be carried on. Storul,Y weather is fre. I

quently selected as the time for making and repairing gear and boats Rnd in preparing for tbe
next season. Some of the lobster fishermen are farmers and miners, who spe.nd a part of the yeur

in one pursuit and tbe remainder in the other, amI the canning season of the coast of Maine regu
lates the fishery to a large extent in the watera of that State. In a few localities, lobster fishing
is engaged in by only the very yonng or old men who are not hard~' enough to enter upon the
more active fisheries, and who tend tbeir traps only in pleasant weather. The term" lobster

season," as used by the fishermen, does not therefore 8ignif~' the entire period during which lobsters

ma.y be ta,ken, but only that portion of it in which fishing is reKularly carried on.
COAST OF MAINE.-On the coast of Maine, prior to 1879, lobster canning was permitted at

any time of year, but ill consequence of the oharacter and abundance of sUFplies at those seasons,
it was mainly carried on between April 1 and August 1, and again between about the 10th or

middle of September and the 1st of December, the length of each season varying somewhat, how·

ever, according to circumstances. The fishery and canning industry were then closely interde
pendent, and the latter was continued whenever supplies were Bufiici€ntl~- abundant. Since 1878
the State laws have limited canning'to the four months from April! to August 1, and onl~' during
that period can lobsters of all sizes be taken a,nd disposed of. This free license has practically

eatablished the principal lobster seaBon between those limits, but lobsters are frequently not
abundant in convenient depths before the middle of April, Qnd are~often not considered fit for

taking after tbe middle of July. Outside of the above limits only lobsters exceeding lO! inches
in length could be trapped, but there was a sufficient demand for market supplies to continne the

faU and winter ftshery to a certain extent. In 1883 3 close time WIUI established which prohibited

ftshingfrom Augnllt 15 to November 15, but in 1885 tbis clos! season was reduced 80 as to extend
only from August 15 to October 1. May and Jnne are generally regarded as the best lobster

months, although· the fallll.8hery is often nearly if Dot q nite as good.
On some sections of i;he Maine ooast, the canneries are the only convenient markets for lobsters,

. and th&fiahery eonti:nu~ actively only eo long as the CWlneriea remain open. At some plooes, as in
the vicinity of Bath; but few menflsh for lobsters dnrinrtbe summer, while quite a nnmber engage
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in the fishery from November to April or May, with a break of about two months dUring the colde8t

part of the winter. In the region about Saint George'8 Island, the fishery lasts during the entire
year, with the usual winter intermission. In the coldest months it i8 not alone the severity of the
weather that interferes with the fishery, but the ice often makes around the carll moored near the
shore to Buch an ex~ellt as to destroy the lobsters stored in them. &me iishermen who haul
their pots in cold weather keep the lob:,;ter,.; in the cuddy of their boats near the stove nntil they
reach land. The wellsruacks do not begin to run until about the 1st or middle of March, and
cease runuing about the 1st of Deceinber; lllau;r do not make as long a season as this ill the lob·
ster trade, awl but few continue active from the middle of July to the middle of September.

The ab"ve remarktl indicate the principal causes that influence the duration of the lobster
season on the coa:>t of ~Iaine, and account. for it:,; variability. In the coast review of this industry,
the question i8 more fully discussed in connootion with each district.

NEW HAMPSHIRE A..."W MASSACHUSE'l'T~.-On the coast of New Hampshire, the season gener
aIl~' continue'S ouly about four months, 01' from April 1 to August 1, the best fishing being obtained
in :alay. At Cape AIIIl, MUSil., fishing hegius in ~l"l'ch or April, and lasts nntil about the 1st of
November, hut not Illllch is done uuring the SlllnwOI'. The spring fishery is the best. In Massa·

chusetts Ba.y, the deep-water tiJ.hery is kept, up during most of the year, with a short intermission
in the winter; the ilhallo"'-water fiJ>hers begillfoi in March 01' April, and continues until near

• December. Lobstertll1re abundant in EOI.tOll Harbor from about the mil1dleof' April until Decem·
ber, and are fished for during m08t of tbflt period. 'l'he lobster seMon about Cape Cod extend~

from A})rill to Novemuer 1, the fillhcry off Provincetown continning from May to O(',tober, with

best results in Jul:r and August. At Trnro it continues from Aprillo September, and at Chatbam
from June to Noyember. On the soutbel'1l eoa<lt of )iIassaebt1setts, including Vineyard Sound,
Buzzard'.. RaJ", and the regiun ttbout Gay Head, the season 800 extends fmw AI)ril to November,
May and June being regarded as the best months in BOrne localities, and July and Angu8t in

others.
RHODE ISL,u,D '1'0 NJ'.J"{ J}~RSEY.-Ill Rhode bland the principal season is from May to

October, but during the mild winters of 1879 and 1880 some fishing was also done. 'I'he best
months are J ul~' and August. III Long Island Sound the ftsher.r continues 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. 'fhe season for New Jersey lasts about five months, or from May 1 to the

last of September. A few tmps are set both earlier in the spring and later in the fall.
BEST TO:lE OF DA.Y FOR FISHII'iG.-1t is the prevalent opinion among fishermen that lob

8ter6 take the bait wore readily at night than during the day, and it is considered most profit
able to keep the traps set over ni~iit. It is probable, how6,er, that the tides iilflu~nce them
somewhat, especiall,}' in shallow water, by cauaing them to mo\-e back and forth over thegronnds
where the tmps are Bet. The customary method of fishing, bowever, precludes ob8ervation in
this direction. The traps are usually visited early in the morning, or as early 118 the tide serves i

and after the lob8ters have been removed they are robaited, if neceuary, and left for another
twenty.four hours. Sometimes, however, in sell60ne of great plenty, the trat>s are hauled. twice a
day. A eorrespondent at North Haven, Me., writes that" when we baitont" traps in the after

noon and allow them to remain over night, the ca.teh is better than when we bait them in the
morning and haul at night.n Another informant states that the best time foreatching lobsteril i.

;00 the flood tide, whether it ooours a.t night or during the day.
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THE LOBSTEB TRAPs.-Only two or three different kinds of appliances for taking 10bst:eMl

have ever come into extensive use in this conntry, and at the present time the fishermen of all the
more important lobster dil:ltncts have qnite nniversall~' settled upon the fuunel traps as being the
most cOllVe·nient and remunerative. The so-called hoop,pot WlUJ, we be,Heve, the earliest contri.
vance for catching lobsters, and it is even lJOW used to a slight extent on some parts of the coast;
but with the majority of fisbermen, especially where the influence of competition La" been felt, it,
has long given way to a closed trap, which permits each fisberman to coyer mucb more ground

than formerly, with considerably less labor, In early times, wLen lobsters were of more frequent
occurrence on the shore, especially on the Maine coast, some lobster fishing in a small way was
carried on by meall.8 of dip.nets and gaffs.

Hoop POTs.....;.The hoop pot, which was formerly in common use in many places when lobsters

were more abundant than at present, is very llimple ill its construction. All used at Provincetown,
MallS., tifteen'to twent~' ~'ears ago aJl(l earlier, it COllslstl·d of a hoop or ring, of ahQut one·half inch
round iron, from 2a to ;) 01' more feet ill diameter. To this hoop was attached a shallow net bag
as a bottom, while two wooden half hoops were bent a.bove it, crossing at right angles in the center, •
ahout 12 to 15 inches above thtl plane of the boop, TIle bait was suspended from the point of
crossing of the two woodell hoops, and the line for raising and lowering the pot was attached at
the sawe place. This style of trap reQuired constant watching, and had to be hanled at frequent
illtervals. It could not be lefl!' for a long t,ime, as in the case of the latb or closed pot, at least,
u~t with profit to the <l-WUel', 101' the lobBt~r, ftB won 'dB he had ftnil'.h(>,d hi.B mput, eo\lld retire at
pleasure.

Capt. N.'E. Atwood, of Provincetown, describes the method of using these pots as follows:

" The fisherman would go out perhaJIf5 at midnight, auchor his boat near the shore 011 the edge of

the fishing-grounds, and put O\'er his llOt~r of whicll he would h;lVe about, six. At- short intervals
he would haul them in and remove wbatever lobsters tbes might. contain. If lobstR,fs were abun
dant he would be kept bm.y haUling his pots all lhe time. By the time he had nlll through his
seriel!! of potl!! once and had pegged tbe claws of all the lobsters, he would have to begin over
again, and tbus the night would be spent and be would arrive home about 8 or 9 o'clock in the
morning, with 100 or 200 lobsters, more' or lea,.,. Of late years lobsters have not come bere in

sufficient abundance for this s,tyle of pot, and it, haa been abandoned.n

At Truro, Oape God, whe~ thIs same kind of pot was 0.180 forIDerl~' nsed, the wooden boops
for the att-achment of the bait &nd rope were replaced by several sbort cordB, fastene-d to the ring

at regular inte.rvals and brought together in the center above.
Prior to the Introduction of the lath pot, hoop POUl wen> extensively employed all' along

the coast. At that time the relative number of lobsters was much greater, and they entered the
pota 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 his pots while they were set. They were gen,

erB.Uy -set during the night or early morning, as lobsters were snpPosl.'d to feed more a,t that time
than dUring'the day, and they were hauled about every ten or fifteen minutes or half hour.
.Although the hoop pots have alm08t entirely gone out of U86, we bave heard of their being ooca·
aionaUy employed.at dUl'erept points along too New England OOQst. Tbey are still ulled to a aligb t

extent in the ~hhery of,·thti Southern Stateil.
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CLOSED OR FUNNEL 'l'RAPs.-These are made of several different shapes and materials,
thongh alike in principle, and possess this great adf'antage over the hoop pots, that when the lob·
s~r8 once entcr them they can seldom escape. Theyao not reqnire to be visited oftener than
once a day, or at the pleasure of the fitlherman, who can, therefoft\, bandle a large number at a

time. On the l-laine coast as many as eighty fO ODe hundred are sometimes set lly a single fisher·
waTl, and few fishermen tbere eonsider their outfit complete with less than fifty or sixty. These
traps are generally made with a flat bottom and semi-circular sides and top, one or both ends hav
ing a funne1-sbapell entrance, but are occasionally rectangular. They a,re neaI'ly always con
structed of narrow atrips of wood, with funnels of twine netting, but on aome Bections of the coast
they are entirely covered with netting.

IJATH POl's.-The term "lath pot" is almost universally emplo;yed to deaignate the common
forms of closed lobster traps, whether semi-cylindrical or rectangular in shape, providing they are
cODstru~tedof laths or of any narrow 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"cylindricaI lath 110t8 are generally constructed as follows: They range in length from
3~ to 4 feet, the latter length, which is the full size of the laths, being tbe commoner, and the
shorter ones being seldom used on the coast of Maine. With the J·foot pots the width is about
2 feet and the height 18 inches. Other proportions of width and height also occnr. The frame
work of the bottom consists of three strips of wood, either spruce, hemlock, or pine (the first
mentioned being the most dnrable), a little longer than the width of the pot, about 2i inches wide
and 1 inch thick. III the ends of eacn of thp,se strips a hole is bored to receive the entls of a 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 SapliJ;lgB, such as maple, birch, or ssh, gen
(~ra.]Jy retaining the bark. Three of these similar frames, straight below and curved above, can
"titute tbe frame-work of each pot, one to stand at eacb end and one in the center. The narrow
strips of wood, generally ordinary house laths of spruce or pine, which form the coverIng, are
nailed lengthwise to thew, with interspaces between about equal to the width of the laths. On the
bottom the laths are sowetimes 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 entire length, either near
the basEl on one side, or near the top. The door is hinged on b.y means of small leather strips, aud
is fastened by a single wooden button in the center, or by two buttons, one at each end. The
openings into the pot, which in the case of those 4 feet long are two in number, one at eacb 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 Ilhorter t,han the other, and at the larger end
have, the same diameUlr all the framework. The smaller and inner end mell8llres nbQut 6 incbes
in diameter, and is held open by means of a wiEe ring or wooden hoop. The funnels are fa8tened
by the larger ends to the end frames of the pot, with the sborter side nppermost. so 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 funnela are about 11 or 12 irlches deep, and therefore extend about half way to the center of
the pot. They·taper rapidly and form a strongly inclined plane, up wbitlhtheJobetersmast climb
in their search for the bait. A two-8trand tanned manila twine iIs moat commonly employed for'
making the fonnels. Ootton is also used, but is more expeDlli~ snd 1eMdorable. The8V1&Uer
pots have a fannel at one endonly.· . .

• The bait bolder is generally a sOrt of spearnf'oad of wood oriron,irith ODe large bJu'b, ,and

stands upright from the middle of UIe eenter frlune; it is from. 'BfA) 12 ~long.-!b6pots are
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weighted by meail8 of stones or bricks la·sbed on t·he inside at the center or on both sides. Two
bricks furnish the requisite weight for each pot.

These lobster pots are set both 011 single warps and in trawls of 8 or 10 to 30 or 4'0 pots.
On rocky bottoms they are almost always used ill the former way, and frequently also on smooth
bottoms, especially where lobsters are somewhat scarce, for at every lJauling they are stifted more
or les!! from place to place. Tbe distance apart at which the pots are set depends upon the
character of the bottom and the abundance of lobsters. There is les8 uniformit,y in this respect
when they are Bet singly than when arranged on trawls. By the latter lIlethod they are placed
nIl the way from 10 to 50 fathoms Rllart and rarely nearer than 20 fathoms. The line by which
tliey are lowered and hauled up, and which also serves as a buo~' liue, is fastened to one of the eml
frames of the bottom or sill, as it is called, at the interseetioll of the hoop. The bno;r and trawl
line8 consist of six: to nille thread manila cord, which Inay be purchased tarred or otherwise, the
fishermen frequently preferring to prepare their own lines with coal tar.

The buoys generaJly consist of a tapering piece of cedar or spruce, wedge shalWd or nearly
spindle shaped, and measuring 18 inchos, more or less, in length. They are occasionall..,. painted in
distinctive colors, in order that each fisherman ma;y recognize his own, but are generall... simply
boiled in coal tar to prevent their hecoming water logged. Another common style of bUo;y COll

sists of a small keg surmounted by a flag, in order that it may be seen at a greater distance.
In the construction of the ordinary kind of pot, one bunch of laths will answer for about

three pots. The cost of these pot8 on differeut parts of the coast varies from 75 cents to $1 each.
The rectangular lath pot!> diffl:'-r from the semi-cylindrical simply in being sqnare above

instead of rounded, and they are generally of smaller size.. They are not employed on the coast
of Maine, but are used to some extent in Rhode Island and Connecticut.

At Rookport and elsewhere on the coast of Maine, the fishermen oCC&8ionall,y construct an
eularged form of the common round-tOll pot, with room for twice the quantit,Y of lobsters. This
style of pot, origiuated at Ha,rp1lwell, Me., in 1879. A !!8Dlple furnished the United States National

Museum from Rockport differs from the common pot above dellcribf'd, in ha,'ing It length of 7~ feet,
five supporting frames at equal distanc6l! apart, instead of t.hre~, and two additional runnel!>, one
funnel being attached to each of tbe frames excepting the center oIle; and all pointing inward.
The lobBtera must pass through two f&.nnels before reaching the bait, lind their chances of escape

are thereby m~ch lessened.
On flome portions of the coast wooden fllDnels replace the llet ones, though the latter are prob

ably preferable. The wooden funnels are constructed of laths, cOllverging inward from the rim
of the pot to form a small squarish opening, about the size of that in the net funnels.

There is another style of pot, but rarely used, in which the essential feature is a trap-door on
which the lobst-er must climb in order to reach the bait, and which suddenly gives way, precipi

tating him into a secure inclosure. We have not, however, boon able to obtain details of it", con
struction.

Oomplaints are ooeasioDaUy made by the .tI.l!lhermen that, especially during certain 8f\38Ons,
their po~ Ine badly eaten- by "worms," either the ship·worm (T~redQ) or one of the species of
small boring eruBte.oeanS. A ~lTE'£Ipondent at Truro, Cape Ood, says they are subject to their

attacks moreparticnlarly during September, when the pests are most destructive; of'OOn reducing
the pots to -toore fragments.

NBT POi'S......TheIath pot baa been partly superseded on the New Jersey coaat by llnother
8tyleof olOJedpot,introdueed abOut 1872, by Mr. Charles Wooley, of Seabright, and called the net

'POt. TheJatterta oonstruoted entiI'Elly of netting, supported upon three boopll a.8 a frame-work.
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It hus a length of about 5 feet, and is about 2 feet across, that being the diameter of the hoops.
The hoops are placed at equal distances apart, and facing oue another in such a manner that one
hoop supports each end, and the third hoop supports the middle or the pot. One end, constitnt
ing the entrance to the pot, is furnished with u funnel leadillg inward, as in the lath pot, and the
second or CeIltral hoop also supports a funnel pointing in the same dimction. The hinder end of
the pot is covered with netting, having a central opening, whicll call be opened or completel.y closed
hy means of a puckering string. The bait is suspended from the central hoop at the nlOuth of the

inlIer funnel. The lobster enticed into the pot by the bait generally finds itH way into the last
compartment, where escape is very difficult. It is then easils removed through the opening at
the hinder end of the pot. These pots cost about $1.50 apiece.

'fHE ENGLISH POTS OR. CREELS.-In Great Britain, according to Mr. Frank Buckland, "the

fiBhery 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 uetting l and usually knowll afl
, pots' or I creels,' are almost universally used. The pot is baited with some fish, fresh fish
ueing prefened for crabs and stinking fiBh for lobsters, and J:llluk in from 3 fathom to 45 fathom
water. The crabB or lobsters enter the pot in search of the food through a hole or pipe 4~ to I)

inches in diameter. • • • In some places as many as one hundred creels, in others a-s few all

twentr, are carried by a single boat!)
II Creels • • • have only recently been introduced into sOlDe places. The fishermen used

to fish witll a much more primitive and less efficacious engine. An iron ring hatia small net
attached to it in the sbape of a pUTIle. The. net was baited and let down. The fishermen con

stantly examined the ring to see if there were any fish on it, and tile pressure of the water upOll
the ring while it was being drawn ull for examination prevented any lobsters or crabs which hap·
1,enl\d to have been attracted by the bait from escaping."

ApPLIANCES USED IN NORWAY.-Prof. Axel Bmck gives the following account of the appli
ances used for catehing loh8ters on the coast of Norway:

"Formerly tbe lobster was caugbt on ollr sea-coasts exclusiveI'y with tougti. Tbese tougH
were made of wood, and had about the same shape as the common oyster-poles, be1ng only some
what longer, gen£.'rall.y 2 fathoms. Such an implement Wall exhibited at the Bergen Exposit-ion of

1865; and an illustration of it is given in the report. As ij}.ese tonga were not very long, lobsters
could not be canglit at any great depth-only at a depth of little more than a fathom-and this

sort of DIShing was carried on during the early morning bours. But as lobsters ta.ken with these
tongs often got bart; and died hvo or three days afterwards, beeanse they cannot stand Qny preas
ure, this implemt'ut was not Buited for those that were to be exported; and tbe Dutch, a.fter the
peace of Westphalia, when the lobster fisheries began to assume larger dimeWlions, endeavored to

induce the fishermen to use other and better implements. Although baskettl, through the 1n60

cnce of the Dutch, had thus become common in the neigbborhood of Stav8nger .Ilin~e 1111, tongtl

have been frequently used even in onr century, and are perhaps ill some l'taces used to this day.
"Kryger, in his report 011 OU8, in the I Bodstikken' (a periodicaJ) for 1820, mentions that lobsters
were canght there with tongs for home consumption. Farther north tongs seem to have been the
common implementa for catching lobstertl at a much later period; for, in the qUiDqneDliilLl report

of the governor of the Ramada! district for 1840-'44, it is said that Ilohstel'lrare taken with tongs, '
baskets not being thonght to answer the purpose.' Lobsters were canght' with tonp by small

boys from ten to fourteen years of Qge,early in the morning, in calm weat'h6r,·a.nd.t if sneoessfnl,
one night might yield aD ineome of ,2.25. Another very simple ,impJem&Dt:for ~ing iobfierS
is spoken of in the I Budl!tikken' by St.OUl,wh. says that lobet«8 aHtMeil With. Jm*...•~
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to a pole, which b(\Ok is inserted in the belly, the aofWst part of the lobster. With this instru·

ment, it cannot be taken at any great depth, and only when the sea is calm so that the bottom
can he seen. Lobsters caught in this manner cannot be exported, as they could liot stand the
jonrney. The implements which I am going to at once describ~, and which have almost entirely
snpplanted the simpler ODfl8. Rre ulled by eJJticing the lob8ler with bait into a trap, ont of wbicb it
ltf1.unot escape. The simplest of these traps is seldom used with us, although, according to Oetker,

it seems to be in common use near Heligoland. It consists of a very thick iron ring, to which a
net il'l fastened, so as to form a deep bag below. The bait· is plllced at the bottom of tile bag, and
it i$lowered and taken up by meaml of a long line, which, when the hag is at the bottom, reoohes
up to the surface. To this line a piece of wood is fastenl'd, which floats OIl the water and shows
~he location of the tra.p. If tbis instrument lias ooen lJing at the lIottorn for half an bour in a

place where lobsters are known to abound, a sudden jerk is given to the liIle, so as to cause the
lobster to fall in the bag, and it is rapidly pulled up. (The most successful time of the day for
catching lobsters is generarl~, in the morning, and also between 11.30 a. ID. am13.30 p. m. With thi!J
instrument, which the English call 'plumpcn<,' and the Germans' FaUenkorber,' lobster$ are
taken in deep plooes.) With us the commonest implementil for catching lobsters are ba.!lketloi
(' Tljner'). It seems certain that the Duwh first introduced them for catching lobsters; but they

ma·y have been nsed long before that, e. g., for eels, as the name is Scandinavian, and is derived
from' tiin,' i. t'., the long and tough roots of the juniper tree. After 1713, h begiuning was made

in plaiting t,bem of willow branches. Where these materials could not be readily obtained, they
were, as Pontoppidan related in 1753, made of hoops, which were kept apart by pieces of wood.
All mund these nets are fastened, and at each end there is a long, llarrow, trough·shaped

entra.nce, out of which the lobster cannot escape. On 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 is fastened, while under
the basket there are large stones to IIlQke it sink rapidly. To one of the uppermost pieces of wood
a pair of tongs is fastened, furnished at the end with a piece of wood to indicate the location of

the basket. Such are still in common use all along our 0038t. Still earlier, in 1746, the famous

naturalist; Oa'l Linne, described similar baskets, which he saw in use on the coast of Bohnslen; in
his 'West·Giita Resa,' p. 191. These were 2 yal"ds long, 1 yard broad, and 1 yard high, :reaem
bUng a bllJlf cylinder, with entrances on both sid-es; sucb are still nsed and conld be seen at

the Bergen Exposition. At this Bame exposition a basket was exhibited, differing somewhat

from these in its shape; it WlL!l plaited of branches, and was sha.ped like a hemisphere, with an

entrance at the top."

THE FISHING- BOA..TS AND SMA..OKf'l.

About the flame cla8s of boats is employed in the lobster as in the other fisheries on the cor

re.!lponding portions of the coast; bat the variety of boats used in the former fisu.ery ill, ncoossal'ily,
not 80 great as in the latter. The lobster boats may be conveniently divided into two cla8ses; 8rst,
the &:maller boats, with or without aailB, used by..the tl.sh.,rmen iu tending th(lir pots, and, seCondly,
the 6J11lliCks acting ss carriers to the different markets. The term smack is generally limited to
boaUi above 6 toDl~me38uremeDt, which, accord.ing to law, mUflt register at the cnstom-house.
They &rebuilt either with or without wells, t,he former being used to carry lobsters alive to more

distant fre6hmarkete, and tbe latter to near markets, sueh as the cannerie8 on the coast of Maine.
The la1'garetthe ftBhing boat8 are also usually called dry smacks, having no wells, a.nd like

wise freqneatly .eatty to near mM'kets. The well.smacks MID mainly between the lobster grounds

and the 1.az'ge.dtsmbQting' eenterB, Bl1ch 88 Portland, Boston, lind New York. Many of them,
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however, engage directly in the fishery, set,ting their own pot.s) transferring the lobsters when
caught t.o their wells, and, as soon as a full cargo has been secured, proceeding to market.

The fishing hoatA are generally small sail-boats, of SIOCql or cat rig, but row·boats are very
eommonly used on the inshore groulldl:i. The principal kinds of lobster fishing' boats are as fol·
lows:

THE }1USOONGUS BAY LOBSTER BOATS.-l'hese are small square-sternell sloops, open in thp.
after part, but with It cuddy forward. They are all built with oonter board!'!, and some are lap
streak while others are H set work.'· Around the after part of the standing room a seat is ananged;
the ballast ii> floured o\"'er, rwd two little bunks and a stove genemlly h<,lp to furnish the cuddy.
The length of these boats varics from ]() to 26 feet, and their width from 6 to 9 feet. Some of the
larger ones measure nearly or quite 5 tons. 'l'hey are good sailers and well adapted to the pur
poses for which ther are intended-the lobster and shore cod fisheries. When used for lobstering

they are managed by a single man, but in the hook and line fishel'~' the crew generally consists of
two. •

When engaged in the winter lobster fishery, which frequently takes them a long distance
from home, it is oft,en necessary to keep the lobsters from freezing by means of the small stove in

the cuddy. Upon the return the lobstel"8 are transferred to floating cars, wlJere they await ship
meBts.

OIle of thCfW IlOata, rueallUl'illg 18 fellt long, 008tS $80 to build, and one of 25 feet in Iellgth,

$200. They are CO!HJtruCted principalls at Bristol, Bremen, and Friendship, Me., aud are mostly

sold to par'ies in the vicinity of those places, but a few have found their way as far west as Oape

Ann and Cape Cod, Massachnsetts.
'l'HE l\lATINIOUS BOAT, which is eWI1Joyed in the lobster as well as the cod, herring, and

uu'ckerel fisheries about Matinicus Island, Maine, resembles, in a general way, both the Heach

boat and the MU8congns Bay boat. It is sharp forward, round bilged, Bquare-sternad, lap·strea,k,
with cetiter-board, wash-boards, and generally two thwarts. The bowsprit and mast are adjust·

able; an average length is 22 feet; width amidships, 7 teet; width at the, stern, 3i feet. These

boats are always provided with oars and thole-pillS, and can thus be rowed as well a.s tailed, though
the latter method is generally preferred with a fair wind. They are fast sailers and perfectly
safe.

THE OONNEOTICUT LOBSTER BOA~'S are center.board sloops, ranging in leDgth from 20 to 25
feet over all, and in width of beam from 6 to 9 feet. They are shallow, with a fiat bottom, sharp
bow, and wide heart-shaped stern. The shape of the hull is similar to that of the ordinary center
hoanl cat·boats of New England. In the middle of the boat there it! an elliptical open space, called
the cockpit, about 12 feet long by 7 feet wide, in the clear; outside of the cockpit, tbe boat is
decked over, forming a cuddy forward for the aooommodation of the crew and storage of 811ppliesi

•
around the after part of the pit It Beat is arranged. The bottom of the cockpit is floored overabout
1 foot above the keelson, and on either side of the center-board is built a, emaIl box-like well aboUt
3f teet· long, 11\ feet high, and 1 foot or more in width, in which the lobsters are keptaJive. The
draught of these boats is about 2 to 4. feet. The; are used. in lobstering in Long Ialand SoUDd,

more especially on the Connecticut shore, about Noank and New London.
'!'HE MA.lNll: REACH BOATS, which are extensively aBed in the ootI8t fl&heries of Maine, are

alao, to some extent, employed in lobstering. They range in length from 10ro18f~blltthe

moet common length is abont 14. feet. Tbey are sharp at the bow, round bilged, keeled, -e1itiket
or lap-streak, and have a square, heart, or V-shaped etern, with two OJ' threetb~, aeooraing to
their size; they are as arnle entirely -open, fort'l and aft, ra.relyhavingany 'lfliIh.boar'dll. They
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ate well adapted both for rowing and sa.iJing, and all but the smallest usually carry one 01' more
sprit-sails.

THE MARTHA'S VINEYARD CAT-BOATs.-TbeS6 boats, which are extensivelyemplo.yed In the

lobster fisheries of southern New England, have a sharp bow, round, flat bottom, broad beam l and
squlY'e heart-shaped stern, with eenter-bolY'd. They range in length from 15 f() 30 feet, and carry,
as Ii. rule, one gaff and boom aail of very large size, The mast is placed Dearl~- in the epes of

the boat.
Some of tLe boats are nroI'II' decked over, leaving only 11.small open spate or cockpit jn the

after part; otbers, however, are more opeD, witb the cockpit occup~'ing nea.rly the entire boat.
The cuddy is, therefore, sometimes so small as to allswer onl~' for storage, and again it ,may be
large en()ugh to serv.e as sleeping quarters for the mell, Boats of tbit> model occasionally measure
as much 8S [) tons.

THE PROViDENCE RIVER CAT-BOA'l'S, t:\lDployed in the lohster and hook and line fisherie:;
of Boutbern New England, ate sharp-bowed, round-bilged, \leep-kecleil, la,p-streak boats, witll
sqna,re heart·sbal,eJ stern, and measure from 14 to 20 feet in length. Oue of these boats, measur·
ing 20 feet in length oYer all, has an extreme breadth of 7 feet 8 inches, and a willth at stern of
5 feet; the draught of water is about 2 fed!l inches aft. 1'hey are 0Ilen allov... , though having wa8b
boards, and are provided with a amaH well amidshiplS for keeping lobsters n,nd fish alive, while at
the sides of the well are small, dry compart.ments, with covers, for the stDrage of lobsters when
necessary. The;y carry one mast with a, single large sail.

THE U TWO-SAIL" LOBSTER BOATS OF 1\1"AINE AND MASSACHUSETTS resemble, ill the shape
and oonstructioll of the llUll, t,he ProvideIll.lc River cat-boats, but differ from them mainly in the

arrangement of tbeir sails, which are two in Dum ber, a foresail and a mainsail. The latter is abont
two-thirds the siz6 of the former, aDd is provided with a boom, while the forOler is a lug-sail, having
no boom. This is a common style of lobster boat, on the coast!'; of Maine and Massachusett8.

Another form of these boats, which is al~o extensively used, retains the same arrangement
of sails, but dift'ers in the construction of the hull, which is more shapely, and resembles in minia

ture the celeW'rated sharp fishing schooners employed in the off-ahore fisheries. The forwa.rd and
after parts of the boat are also decked over, and wide washboards run lliong the sides, 80 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 ODe for the fishermen.
These boats are provided with the means of rowing ill calm weather. They vary in length

from 16 to 20 foot on top~ and are cmp-Ioyed in the shore as well as the lobster fieheries. When
lobstering they are usually managed by one JDan~ who generally removes the main mast and

leaves only the foresail set while hauling his pots.
THE DOtmLE-ENDER OR PEAPOD.-This is a small canoB-shaped boat, genera.lIy arra.nged for

rowing only, although occaBiona}ly furnished with a sprit.sail and center-board. It has been intro·
duced only recently into the region where it is mled, and is said to have originated at North Haven,
Me_ l about 1810. It is now very extensively emplo.Ycd in the lobster :fishery of the coast of Maine,

especially by Jhe fishermen of the iBlllouds in Penobseot Bay. These boat.s are mainly built lap·
IItreak, but a few are "set work." Both ends are e1aetly alike; the sides are rounded and tht
bot.tom iij Bat, being, however, only 4, or 5 inches wide in the center, and tapering toward eaeh end, Ilt
the same time bendit.lg slightly upwards, so as t.o make the boat shallower at the ends than in the
middle. Thiekind ofoottQm is called a. U rocker bottom," and this style of boat rows easily in either

directioD, is safe, a.nd eanbe quickly iurned over 1 it is also capable of caITYing quite & load. An
average boat of. tbis pattern UleasUreB about 1~ fee.t long, 4, feet bro8l1,and 1t foot deep.
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THE OAPE ROSEWAY WHERRY employed in the lobster and inshore ftsheries of Penob
!'loot Bay, l\.faine, especially in the vicinity of Castine, is a, lap-streak boat with sharp bow, roand
bilge, narrow, flat bottom, and very Illl-rl'OW heart"shaped stetn-. It ranges in length from 12 to 18
~eet, is entirel., open, and seldom provided with sails.

THE OOllY.-This well known style of small boat, in sneh common use amung the fi8hermen
nf New England, i8 mach used in thl:llobsror fisheries, either as a tender to the smacks or alone,
oy fishermen who set their traps clo,se inshore.

THE FISHING SMACKs.-The carrying smaeks are de8cri.bed further on in connection with the
account of the lobster markets. In 1880 forty.five registered smacks (betweell. 5 and 20 tons
measurement), of the class called dry f'olllacks, were engaged both in fishing and in carrying to
neighboring ports. These a.re additional to the fishing boats above described, and are apportioned

to the several States as follows: Maine 8, Massachusetta 9, Rhode Island 5, Connecticut 22, New

York 1.

THE LOBSTER OARS, AND METHODS OF IlA.1lDLING- LIVE LOBSTERS.

CONSTRUCTION OF THE CARB.-The live cars uMd for the temporary storage of lobsters are

plain wooden boxes, with open seams or numerous gmaU holes, to permit of the froo circulation of

wate·p. The buoyancy of the wood of which they are con~trnctedkeeps them at the surface of tile

water, though with little more thaTI the upper side expOBtit, and with large cars it is sometimes
necessary to attach a few empty cask.!! to give thQID greater buoyancy. They are moore(l to wharves

or stakeB, or anchored in shallow water near shore.
The usual form of live car, I'lUeh as is comm only employed by the fresh lobster dealers in moat

sea-port towns, is all oblong, rectangular box, the size and capacity varying aooording to the
requirements of tbe trade. In New York these cars average 12 feet in length, 8 feet in breadth,
and about 3 feet in depth. The frame-work consists of five rectangular frames, set upright and
at reA'Ular distances apart. To these Me nailed the boards fonning the top, bottom, sides, and
ends, and which are about 1 inch thiek and generally not more than 6 inches wide. Interspaces

of 1i to 2 inches are left betweE'n the boards, excepting 011 the top, where the boards are pIaoed
closer together. There are no interiOr partitions. The opening into the car is on thE' upper side;

and is made very large, extending from one end to the other. 80 as to occupy the center half of
the top. It is c()vered with four doors, arran~ed in pairs, each pair extending from the'end to tbe

center frame. TheBe doofS are hinged, Of held in place by mean8 of a cleat and staple only. At

Fulton market, New York City, about forty-eight such cars, with an anrage ca,paeityof 600
lobsters each, are in use.

Many of the cars u8(ld by the Boston dealers are mach larger than the aOOve. In connection
with the Boston lobster markeUi, about ftfOOen 081'8 are employed, with capacities ranging from
5,000 to 10,000 lobsters each, A 00r snitable for holding 10,.000 lobstel'.8 me&3tlJ'e8 40 feet long, 12
feet wide, and 5 feet deep. .

LoBSTER OARS AT EASTPORT.-At Esstporf1, Me" and elll6where along the Maine coast, the
doolen' cars are generally of large tlize and divided into compartments, to aooommoda.te the large
or market lobsters a.nd the smaIl or oa.nning lobsWrB separately. One of theiJlU'I:lwhioo. wehltVe

exa.mined at Eastport is about 25 fe~t long, 16 feet wide, and 6 feet deep inside, and has !t. capac
ity of 20 tons of lobsters. It is divided into si%. eqoaJ compartments,.th1'oo length:w.I~aud two
Cf088W:iae. The compartments opposite one another are connected by openmBe1argeeUOltgh for

the lobsters to crawl throngh, a.nd the car might therefore be said toOOtltatnon1y tb.~,dj)nble
compartments. A large door Opens into each•. Thill ear WM. moored alollg1tidecOt.aW'~a~g

lit - , - -.- -.-- -. -."
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spar lashed lengthwise to the car aerving as a fender between them. The car was also given
greater buoyancy by baying three empty casks lashed to each enu. Another aisle of deaIer,;1 car
at Eastport moasures about 20 feet long, 14 feet wide, and 4 feet deep, and i~ divided into three
simple compartmclltfl, with a door to each.

1'l'lE'l'IIOD OF llAriDLll\G uVJol I,OBSTERS A'l' l~A~l'l'OH'1'.-'Wllt~ll a smack arrive!:! with lobsterti,
it ruus up tu the outer side 0(' the Cat' awl tiui:; to it. l'l.te doo'!:;;; Oil t11e outer line of compartments

are then opcned, amI the Illen st,andiug in the smack (which is uhmys ill that vicinity a dry smack),
pit\k up th~ loooro." ~u tl:1\'>ir hau.ds, ID\'>U£>um th~1U i\,t a I::l:1noo, and throw the l~:l.fg('r (lu<%, those
measuring above 101 inches, iuto tile eud COillIlartmcuts, and those Ulluer that size into the center
compartllltlllt. The principallolJ,stCl' trade of Eastport consists a.t pI\;Wnt i[l. the shipping of live

lobsters in barrels to Boston. Oll each shipping" day tlHl loul:iters an, llOisred Ullon the wharf by

means of a basket and tackle, awl trant;ll:wreu to the banels. The small lubsters are allowed to

:wcumulaoo in the center compartment. ulltil a suffici ellt, qlluutity ilaB been obtained to warrant
hoilillg aau canning them. Ouc of the olljects ill !Jln"ing' Uli illlltH' Iwries 01' compa.rtru.ents is said
to be that the more aetive lobsters generall.y crawl thnmgh frOIll the outer compartmentB, leaving
tile less ha,ruy ones bebillu; the latter can then btl used first for shipmentl and the others retained

for a longer time, if need be.
LOBSTER (lABS ELSEWlIERE.- At \Yoou's lIoll, Mass., the dealers' ears measure about 15 feet

loug br 6 f\Jl\t wide. At South l1a~'pswel1, )ole., thuy measure 10 feet long by 7 feet wide and 2j

teet deep.
THE FJ:SllER:l1E]o,'~;'; OAHS.-1'hil tl.shermcn's cars goneml1J' rtlJ>cl1lblc t110Stl of the dea.lers, in

construction, but are mad~~ of bmall()r size. Old leaky boats, c8pecially dodcll, furnished with a
cover, ure also frequently OIDlllo;yeu on mall:>: parts of the ('.{)UOit.. If the opeu seatuS do not
afford a lluUicient dreulattou of water, numerous holm> are bored through tho bottonl and Bides.
.it Eal:itport, Me., the l:l;.slwrrnon.'tl cars han) :l ca.pacity vf j or 3 tOllS each j at \Vood's Holl, Mass.,
tillware about Gfeet lOllg lJ;y 4 feet wide or slightl.)' htrger. At X0 Man's Laud, Massacbusett8, the
cars arc lllade of three l:Ihapes, and are moored to stakes, just off the beach, in front of the town, on
tile northern side of the island; they sW"ing with the tide. As this area is much exposed to heavy
seas during SOlDe months, the majol'itJ' ;)f tho can; are constructed witb apooial referenoo t,o

brca.king the force of tbe waves that ma.y beat upon them. For this purpose, the toll and bottom

are tll~de to conyerge towards one or both ends, which latter are, therefore! narrow and elongate.
The body of the caris, however, rectangular, with the door on top, and ill constructed like the

ordinary pattern, which is 111so employed to some extent at this plaoo; but is usually made of

<llllaller size than the others. Abont thirty can>, beiIlg an aVllrage of about two cars to a mau, are
in use at No Man's Land. They average in size about 10 feet by 5 feet b:y 2t feet deep, and ha.ve

a capacity of 1,000 lobstertl each. In the summer, however, it is not considered safe to put more

thal1 500 Or lJ()Q laostera into mICa at it time. Thcl are emptied onoo or twice it week into well
smacks running to New York. Outl>ide of the lobstCl' sea.son t~oy are hauled upon the beach.

REA.BO~ FOR USINQ LonSl'ER GA.RB.-The PfOCesS of freezing now 80 commonl;r resorted to
fur the llteserva.tioll of fresh fish cannot be applied in tile case of lobsters, and they must be kept
in 8toc~and. shipped either alive or boiled. The use of ice in shipping live lobsters ill barrels in

the Bummer is not to fre02;e them, bnt to rednce their temperature presumably to nearly that of

lhe water from which they haye been take~, and great care mutlt exeroil>ed in the packing to pre
\'ent the 'Water from the melting ice coming in oontact with tile gills.

Lobsters generally 3hip best alive, and are almost alwa;YIi transported in that condition. The
use of live Mrs by hoth the fishermen and dealem 18 tbel'efore n necessity, resulting foom the muy

8B<J.V,VOL.U-43
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delays incident to making sales and shipment'!, and as long as the t~JDperature and purity of the
water remain favorable,loust.ers may be kept alive in the cars for an indefinite length of time,
providing they are lIot too much crowded. Fitiherlll(lll wh() have to depend upon the smacks for
disposing of their catt;h are I:Icldolli vh,ited by tJJelU more thaL once or twice a week, and where
they carry their own catch to market they call seldom afforu. to do so until a full load has aceu·
mnla.ted. The wholesale dealers must also keep a surplus on hand to meet unexp(\cted sales; and

delays in receh'ing supplies.
Some of the fishermen and dealer8 also claim tbat they always retain the lobsters in the cars

for at least two or three days after they are caught, in order that" tlwy may have time to rid th em·
selves of the staJc bait which would otherwise impart an unpleasant flavor to the flesh.

Entirely submerged lobster-cars are used in Norwas, and in these the lobsters are said to
have greater tenacity of life, but the ohjections raised against them by thc .fishermen in this coun·

try are, the extra labor r~quired to lift the cars to tbe surface every time that lobsters are added
and removed; and the voracit.Y of the eels which readily attack and destroy great quantities

of lobsters when they are confined upon the bottom.
While lobsters will often attaek one another with their claws when piled in the dry smacks,

unless their claws are so pegged as to hold them closed, they seldom do 80 in the cars, and the
practice of pegging the claws, once in vogue among the fishermen, has been almost entirely abau
doned.

THE BAIT USED IN THE LOBSTlil:R FlSHERY.

CHABAOTER AND XINDS OF BA.tT.-For baiting the lobster traps it is customary to make use

of the commoner species of fish, which can be easily and cheaply obtained and are of little or no
commercial value. Meat is, however, occasioually employed.

The opiniou is prevalent among fishermen that lobsters are best attracted by fresh bait,

a.nd'\bat old or st,ale bait, or snch &8 has remained in the traps a. considerable length Qf time, is
less a.pt to tempt them. On the other hand1 a few old lob-stermon affirm that they nse whatever

fiah happen to be at hand, whet,her freah or old; aud that they ha'Ve never noticed any difference
in the amount of their catch, which could be attributed to tbis cause. A very reliable informant
at Provincetown, Mass., states that .. old stale bait, baving a strong smell, forma decidedly the
best bait for lobsters." This man had followed the lobster fishery for ~any yoorS1 and had been

one of the most snccessful of his time. Other fisbermen expressed the same opinion. Along with

fresh bait we must also class salted ba,it; which in SOIDe regions is very successfully used, at least
during certain Bea~WIlS.

With reterence to the English species; Mr. Frank Buckland states that 'fneither crabs nor
lobsters will go into the pots unless there is some scent in the fish bait. The crabs are very par
ticular M to diet; they will not eat stale nab. Lobst.eJ'8 will eat any kind of bait, even dried flsh
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. Oily flah like the menhaden possess this last
qualification in 3 high degree, and the menhaden, where it can be obtained, is very favorably
regarded. Ood heads, stripped of their skin, are wmetimea employed- 15l1coo8Sfnlly, a8 from their 

wbite color they appear to attract the lobsters, although retaining little or no edible pertiol1s.
In attaching tbe bait in the trape, it is customary to arrange it with the bright side fa,oing out-
wardlJ, in order that it may be seen at B greater distance. .

Lobsters appear to t-ake the bait more readily at some seasOIlS than &Ii othera.A.oorre6P0nd-
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ent at North Haven, Me., writes that in tht) winter and early spring, when the water is cold, they

cat but little, and must, therefore, be .fished for Witll the best of bait, while in the late summer and
fall they will take mosll auything placed in the traps. SuIt herriIlg' is consequently muc:h used ir
that sootion in the fnU, but ill tht~ spring it is considered verr poor bait, This opinion does not
hold good for other districts even dose at hand, for at Isle au Il:1ut large quantities of herring
are kept saIted ill barrell:! over winter for use in the t::pring lobster fishery.

MANNER OF OATCHII'G llAl'1'.-As above stated, the bait generally used consists of the more
common and less esteemed fish of the region in whiuh the traps am set. 011 the eo<tst of Maine
flounders, Scnlpins, herring, and fish heads are a]mo~t universally emplo.ycd. Flounders and

sculpins are abundant. almost e,erywhere, in shaIIa\'\" water, and enter the inlets and co.es in
summer. Having no commercial value they serve well for tbis pnposc. They are ordinal'iIy

taken by the lobstermen themselves, but herring are obta.ined from tbe weirs and are used both
fresh and salted, though generally ill the latter state. They are oftlln brought from a distance.
Fish beoos of IiBl-eral species (cod, )laddack, &c.) are commonly <:'lnployed jn regions where boat
fishing is carried on duriug t,he lobster llt1lHlOn. _'\.t Small Point, near Bath, Me., fish heads are
used altogether. Some of the lobstermen, who are aha hoat fishermen, save the heads of the fish
in cleauiug U.loir catch to uso as bait. In som<l localities, as in the neighborhood of Mount
Desert, Me., the lobstel'men frequently assh;t the boat fishermen to dress their fish, taking the
heads 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 tlle fisll may be seen

upon the bottom. •When the surface il:l rougheucd by a breeze, as ofren happens, the 111;lherwen ar~ obliged to
resort to artificial means to overcome this difficulty, and ill many places when in search of bait,
each one carries along with him in his hoat a bottle of fish on, with a swab roade by tying II rag

to the (md of a stick. Upon reaching the bait grollnds he dips the swab into the bottle, and

drawing' it, out, scatters the oil o,er the water, producing a "slick," which enables him to 800 the
buttom as readily as though the water were calm. This simpl~ device often permits him to obtain

hait, when he could not secure it otherwise.

.A..t Isle au Haut, Maine, when oil is used to render the surface smooth, it is not only thrown

with a swab, but having provided himself with a bucket partly filled with blubber, the fisherman
lands on a weather shore just as the tide begins tQ flow, and spreads the blu~bervery thill.1y on the
rockwood for a considerable distance along the shore, and from Jow· wat-er mark to some distance
above it. It follows that when the tide flows, the 81i~k made b~' the particles of oil in the blubber
is driven from the shore by the wind, ltnd the fisbl;lrman has smooth water continuously, enabling

him to fish over a large area without 8topping to throw oil. This is a decided improvement 011 the

mothod first described, but is" not always IH"8Jctical:M1 owing to the state of the wind. In same
places, as at Brietol, Me., a "dark-water spear," as it is caned, i6 occasionallyused in the late winter
and early spring (February and March) for taking flounders. It consists of a woodell bead 14 to

24 inches long, attached crosswise to the end of a pole, 16 to 20 feet in length. Thehead or cross
piece ill set along the outer side with a row of barbed spear points, about 6 inches long and 2 inches
apart. At low water the fisherman goes ont in his boat with one of these spears to SOUle muddy
place where the depths are slight and where Bounders aN supposed to occur, and by thrttsting the
spear dawn here and tbe.oo into tbe maddy bottom, be is qnite C&tain to obtain a snpply.

At Bremen a.nd Friendship Me. many flounders are caught in fyke-nets) set in the OOVe8. ) ,

..
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into which the llolI12ders swim at high water. At low water the net,s are Jeft dry 8JJd the .fisher·
men go out and secure their catch. .

At Isle au Haut tbe nets used to catch flounders and' sculpins measure 20 to 30 fathoms in
length, 2, fathoms deep, and haye a 4-inch mesb. The;)' are set mostly ou the edge of the bar)
where tbe water is abDut 3 or 4 feet deel), at low tide, and are generally set across the tjde, in the
following manuel': Two stakes are dl'iycu into the flats at distances apart corresponding with the

length of the nct, and guy-lines, 10 to 15 fathoms long, are fastened to their tops by one end,
the other end being attached to the extremities of the net, which are on the deep-water side of the
.stakes. Tho Det is held on tJ:w ollh:'r side by lines fastened to killj.cks. This aJ'!'aDgement JlJJOW/:l
the top of the net to rise alld fall with the tide, the lower part, being heavily weighted, always
keeping on the bottoDI. The lower margin of th~ net being quite stationary, it follows_ that
when the ebb tide SWOOIJS a-crolis it, it forms a bight or curvo, causing a large part of the net to
lie spread ont on the bottom; when the fish oob';n to mO\'e off foolll the bar on the ebb tide, they
m~t with this oblltructiOD., and sncb as are not meshed settle down upon that portioll of the net
which lies upon the bottom; whell the fishermen haul the net, at low title, tlley pick up the bottom
as weU as the top, and b~' careful manipulation gather all the fish into one place, in a sort of

bag, resembling a purse-seine. The net with its load is hauled 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 bave yet obtained the nets.
Flounders and 8culpinl'l arc not as abundant now as formerly in many pla.ces, although there

does not appear to be any immediat{l danger of the supply becoming exhausted. The use of ti8h
heads i,u, large quantities during tho fiMhing season somewhat relieves the drain upan this impor
tant source of bait.

About some of the islands off' Bristol, Me., where :floundera are Bcarce, but where cunners
aboflnd, the latter species takes the place of the former I1S lobster bait. For Becnring theeunners a
box-shaped lath pot, about 2 feet high, 18 inches square, and open above, is used. 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 quickly the cunners which have been attracted into it

by the sight of the bait are preYented from e6caping. By this method of JiBbing snfficient material
for the baiting of the traps is obtained in a comparatively sbort time.

In addition to the abo'\""e-mennolled species, many other kinds of fish are oooaaionallyused for
bait, when they can be ellJiiily obtained. A correspondent at :North Haven writes that the heads
and livers of sheep are also sometimes put to the same use.

QU.Ali'I'ITY OF DAIT USED IN MllNE.-The quantity of bait consumed in the lobster Jiahery

is very great. At Brililtol, Me., each lobstermau setting sixty pots: 118tI$ aoout lIaJf a barrel· of
bait every time he hauls his pots, Which, in fair weather, is once a day. In the neighborhood of

George'e Island; Maine, half a barrel of bait, QD an avel'llgt'J, is used for. every ftfty.tra.p8,baiting
e\rety othel' day, when the weather is favoroble and the traps hauled dailr.AtJj)~rt,Me.,
the a,verago amouut of bait used by each boot or set of traps doring the season ill e6ti1:11Ilitedll6 fol·
lows: Herring, 17 barrols; Bculpins, 10 barrels; tlolluders, 7 barrels;tota,l,34barrela. .

The total amount of Hounders, sculpins, and herring used for lobster bait OD the)laiDe.'OO88t,

in 1880 far exeeeded 30;000 bartelll, of which a.bout 10,000 barre1& were "of l1oUiKl.,lB,O(Kl of
8culpins;and 4,000 ofhening.No estimate ha$ been made as to tib:0quantityOf-ethet Alh "ud
fish heads Used for the Banlepurpose.,Herringare employed more eomrnonlyalaDg.the~_"1·rt .'
of Maino than along,theweatei:n part. At Jonet;port, 12,000 barrels of_~~;,~~i1l
1879, and about lQ,OOO barrels of flounders llntl lKlulDini.
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KINDS OF :BAIT USED, NEW H.AMPSHIRE TO NEW YonK.-On the New Hampshire coast

many kindl!i of fisb, including flo~mde-l's and cod, are employed :IS lobster bait. The variety of fish
used for tlle same purpose on the coast of Massachusetts is equally great, the fishermen taking
those kinda which are supposed to atlSwer best, and which at the flame time are most easil,}" and
cheaply obtained. About Cape Ann flounders and sculpin!> al'"C> commonly employed in the sum
mer, and cod. heads a.nd halibut heads in the spring. I,'ish heads are also lllueh used about Cape
Cod; In Vineyard Sound and Buzzard's Bay Dlenhallen a.re considered to make the hest bait, bnt in
the same region flonnders, dogfish, and other species are also elllplo~-ed. Throughout Long Island
Sound menhaden are most commonly uscd as bait, hilt in the ahseJJce of menhaden the :fishermen
resort to other forms having little or no commercial valueJ such as floU~lderll, skates, dogfish, &c..

TUB METHODS OF FLSIIIXG.

MANNER OF SETTING AND HA.ULING TIlE TllAPS.-Tlle boats USCtl by the lobster fishermen
are, as described elsewhere, of different sizes and of several different rigs, /i:ODle having sails and
others not. The pots are set both singly and in trawls. Originally they were always aet in the
former way, which is the simpler, bnt as the fish("rmen cam(" to use a, greattlr number of pots, ~ey
found it more convenient to arrange them 011 lines, which could be hauled continnonsly from one

end to the other. The setting of the pots trawl.fashion, therefore, enables encbfisherman to handle
a, considerably larger gang with less trouble and in much sborter time. The character of the bot
tom greatly influences the method of handling the pots, as does also the abundance of lobsters. It is
tlifficult to use the pots in trawls on rocky bottoms as the liues are liable to be cut on the rocks,
and tbe pots themselves lx!come caught. As a rnle, therefore, the }lots are set on single warps all

rough bottoms. On smooth bottoms they ("Am always be handled more convf\niently and rapidly
attached iu trawls, and l-n regions of tbis character this is the customary method of setting them.
Where lobsters are not vel'S abnndant, bowever, the fifolhermen reganl it aa more advantageous to
cl1lmge the location of the pots a. little every time they are bauled, and to do tbis they must tie set
"ingly. 'rhe drift of the boat by the tide, while each pot is being hauled up, baited and lowered,
is considered to alter the gronnd sufficiently for thi8 liUrpose. In hauling a trawl of pots some of
the pots always remain on the bottom, acting like an anchor to retain the boa.t in abollt the same
position. '

The operation of hanling the pots set singly from a sail-~oat is 1hus described by a correspond.
ent a.t Bristol, Me.;

"As the fishermen have their pots set on single warps, unlike the fishermen to the westward
ofbere, they keep their boats under sail while hauling. The pots are set in rows. In winter the
inner pots will be someWhere Dear SOme of the outer islands or ledge8, the line of pots extending
off' Ahore. The boats are sloop-rigged, and when the inner end of the row of bUOy8 is teMhed, the
fisherman hauls down htsjib, eases off the main sheet, and shooting up alongside of the bnoy,

catches bold of it with aga:lf and hauls the pot, While the boat lies tOJ driftinK slowly to leeward.
After the pl)t is thrown over again, he rights the helm, the boat easil._ fills av.-ay under bel' .dIain

8ltil,andhe goes to tbe next buoy and 80 on to the end. When the weRther is very cold the lobsters

are put in the cnddyto prevent their freezing unt,il the boat a.rrives home."
Another: oorre8pondent, a~ Vinal Ha.ven, Me., states that H both trawl and single buoy lines

are nsed intba.t nci'nity, the la.ttermethod generally having the preference, as the pots may
tberebYbeseatt;ered more where the lobsters are scarce, and thefisberme:l1 claim that by shifting
therni\little -every time they "are hauled, they fish better. .As a nde, the pots are h&«led in 6. row
boat. the.,"cUeIiofhiuiling Withsail,boats beingra.re. A peculiar style of row·boat, caJled a I pea
POd)oroo{_dOJ.l,,:wder? hJD~ qQitee:1~n8iV'ely in this fishery hereal.bouts.."
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The manner of setting and hanling the lobster pots iD the vicinity of Bath, Me., is described as

follows:
U.At first the pots were set on single warps or buoy lines, but. now the style of setting them

trawl-fashion is aJmOl!!t universal. This method was introduced about 18GS. It enables one man
to handle a large gang of pots, and bis boat is pl'e\-ented from drifting much by the pots which
remain upon the bottom. The old fashioned way of setting them 011 single lines required two men

in the boat, one to hold tht; boat with the oars, the other to haul the pots and remove the lobsters;
when one pot was emptied and thrown overboa,rd, they pnlled for the next, and so ou. At present
the fIsherman rows ont, takes hold of his buoy at the end of the trawl, anI) continuf's to haul with
out intermission until he finisheR the job. In winter, however, two men go in each boat. The
windy w;ea.ther and the distances they go from the shore ill winter often gives them hard pulls,
and even when under sail in fresh squally \rcather it needs two men to handle the boat. For
these reasoDs, two men are required, more as a matter of safety than from the difficulty of the
work, for as soon as the good weatbel' begins in the spring those that continue to fish go singly."

NUMBER OF TRAPS USED.-The nnmber of pots used by each fisherman, or by each boat,
Bom~time8 including t.wo .fishermen, varies greatly on different parts of the coast, ranging all the

way from ten to one hundred, and in some places as many as one hundred and twenty·five are said
to be handled b;y a Bingle person. There seems to be 00 rule regulatiug tbis matter, but the
average is grell,ter on the coast of Maine than elsewhere. The fishermen claim that they are
obliged to set a greater Dumber now than formerly in order to obtain the sawe catch. Many

of the fishermen keep a. surplus on hand, in order to replace those damaged or lost during storms.

In the coast review of the lobster fishery, the average number of pots used on each section of the

coastisindtcated.
TIME OF VISITING THE TRA.Ps.-The traps are generally hauled once a day, beginning early

in the morning or abont sunrise. In some places during se&8ons of great plenty, tbey afC visited
twice BaCh day I early in the morning and again towards evening. A Gloucester correspondent

states that it is customary in that vicinity to visit the potR in the morning during the winter and
spring, and in the morning and evening during the summer. It sometimes happens on exposed
sections of a coast ~hat stormy weather interferes with the hauling of the pots for several days at

a time, aud they can be visited only during pleasant weather•
.All fishermen do not hold to the custom of visiting their pots at a certain hour in the morning,

but haul them at any time during the day when it is most convenient or when the wea.ther iii most
favorable. In stroJlg tidal regions the state of the tide has :frequently to be considered, and the

pots can often be visited only at or about slack. water, low tide being preferred.
The hauling of the pots CODSUtneS but a small portion of the day, and the remainder is spent

in procuring bait and making repairs, or in other oceupations.
'OTHER METHODS OF OAPT"ORING LOBSTERS.-Lobsters are frequently caught inseiDeswwcb

are l/;eing hauled for fish, but we have never heard of seines being employed exclusivelY for lob·
sters on any part of our coast. Another kind of net which answers for catebing,~upon
smooth bottoms in shallow wa.ter is the beam-trawl, an appliance used by the Fi8bOmnmission in
its gea.eoast explorations. Ha.ving a wide .@<lOpe and qUickly entrapping whatever anim.a1Blie in its

collI'S6, it frequently brings up from rich lobster bottoms such catches aBwo,pldgl~denillehea.rt
of any lobate!- ftsherman. Fishing for lobsters with nets of this character "quId,' howerer,prob
ably never be permitted upon our 0086t, where the much more hllmb~lO~~~~
proved eo d.eBtructivein Jll&Dy loCalities.
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NUMBER OF FISHERMEN~IDthe Coast Review the number of lobster fishermen iil gi",en for
each district of the coast. FollOWing is the summatiou by States: Maine, 1,843 i New Hamp
shire, 44; Massachusetts, 095; Rhode lsland,129; COlluccticut,148 j New York, 32; New Jersey,
28; total, 2,819.

OCCUPATIONS OF THE FISHERMEN.-As the lobster fishers is seldom carried on for more
than a few months of the year, most lobster fishermen have other occupations in which they
engage outlSide of the lobster seaSOD. In fact, for a large number of.these meD, lobstering is not
the chief pursui~ a,ud it is not unusual for this fishery to be carried on conjointly with sorne

other. The resources of the region in which he lives greatly influence the lobstel'man in his choice
of occupation, as must also his- natural tastes and early training. Very many of the 10bstermen of
the coast of Maine belong to the class of so-called" boat-fisherlllt'll/' 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. lly some, a portion of the day is occupied in hauling the pots
and procuring bait, and the remainder in hand-line fishiJ,lg or in tending the herring weirs or nets.

At tbe close of the lobster season not. a few join the Banks fishermen, the menhaden steamers or
eoasting vessels, while many remain on shore, turning their attention to farming or workiug in the
qllarries or mines, if such exist near at hand. The making and repairing of gear consumes much
tinHl just before the opening of the lobster season, and this work is geru"-l'ally done by the lobster
men themselves, Oftell al'lsIsted by their families, the women frequently attaining great proficiency

ill knitting the twine funnels. If occnpied in fishing during the entire year, work upon the lobster
gear must be confined to stormy weather.

The following extracts from corre,spondence respecting the Maine lobster fishery will serve to
illustrate the diverse occnpations of the lobster 1l.shermeu: .

At Cutler, in the Machias district, there are several men engageu in lobsooring, who like
the average lobster fishermen of that part of the coast, farm and fish for lobsters at the same
time, selling their catch to smacks. Two-thirds of the lobstermen of Gouldsborough follow boat
fiShing after July, and the other one-third engage in varioua pursuits, such as farming, coasting,
mining, &c. Se~D-eighths ofth6 lobst.ermen of Jonesport farm a little for tbeir own nse. After
the lobster season a majority do a small amount of boat fishing; Borne ship on coasters during the
winter, and many dig clams.

At North Raven, when herring are abunda,nt, many of the men keep several herring neta Bet
while !obstering, and take the fish from the net!J before hauling the pots. During the fall m8(lk..
ereI season, it is customary to fish for mackerel in the latter part of the day, afte.r hauling the p<>tB

and procuring bait.
At Viual Haven most of the regular lobster fi8hermen do little else out of the lobster sell80n

than prepare their gear and boa.ts for the spring fishery. Some cultiva.te small gardens 4.LlId
raise some stock; othera engage in other kinds of fishing to a 8light ext-ent or work in the
quanies. A Jargeperoentage of the professional boat fishermen 'engage exclusivel;y in lobstering
for several months of the year.

The boatfiBherlD8Il of Bristol constitute tbe la.rger part of those engaged in the lobst,er fishery,
bllt there are a number of men who own lobst~r boats andpotB, and wto ship in the shore and
Bankilshio&, veseels or iu·the. menhadt'lD steamers, beginning to:fish for lobstera in the fall, about
October. .A f&wfQlloW' this __patioiJ all wiIit6E, bnt ~. majority omit frqm December to F-EI&

:rtta.ry:mlfareh..
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Some of the lobster fisherIllI'lJ of Small l'oi nt rai se a littIl' Ilrouuce; ill the wi nter they engage
in cutting and storing ice, and during the fishing season the;y kaye off lobstering for days, and
even weeks at a time, to catch mackerel when the latter are abundant near shore. At such timeB
the pots are left down and haul('d whenenr an opportunity offer....

But few men engage inlohstflring' at Little Deer Island, amI these handle only a small number
of pots each. They spend about half of their time in tending the potA and the remainder mostly

in digging clams.
The boat fishermen of the Yicinityof Isle au Hant make a specialty almost of fishing for

lobsters during a longer or shorter season. When mackerel are plentiful they fish for them quilt'

generally, and the same is t;ue with respect to cod aDd hake, the fishermen engapug" for the time

being in whate\~f'f fishery pays them bef't. No fishing is done in the winter, hut that season is
devoted to fixing the gear or spent in idleness, no other occupations being offered b.y these islands.

MANNER OF TENDING l'BE TRAl's.-Tbe gn:ater part of the lobstermen own their gear
and fish singly. Frequently; however, tlle;y go in pairs, one to manage tlle boat while the other
hauls the pots. The pot., are more ea.sily halHlIed by a single person when Ret in trawls tllaD when
set on single warps. When working in pairs they may own the gear in common, or it may belong
ro one, who employ!'! the other either at stated wageR or on shares. In 80me Cft.8CS the pots are
tended entirely by hired help.

~I.A.i·"i·NER OF DISPOSING OF THE CATCH.-Tbe manner in which the f1.\lhermen dispose of
their catch varies greatly on different parts of the coast, depending upon their distance from the
market.s and their facilities for reaching them. On the couRt of Maine large numbers of the lob
stermen are located near the canneries to which the small lobsters are directly carried. Those
suitahle for the fresh markets are retained for t,he marl,et srnacklo\; which make r('gular trips along
tho coast, or aro.disposed of to dealer.\! ill t,he- neighhoring towns who ship, by smacks and steamers
or railroltd, such as are not needed to supply the local demands. Dry smacks visit the fishermen
who are located roo far from the canneries to reach them in their own boats. These remar"ks.
excepting snch as refer to the cannery supplies, apply to the, entire COallt.

EARNINGS OF THE :FJSHERMEN.-The earningfl of the lobster :fishermen upon onr coast afford ,

at the most, but a meager living, and, according to all accounts, they have been gradually faUing
off during tIle past fifteen to twenty years. At Provincetown, lIrfass., we find a striking, though

extreme, illostration of the decline in the profits of lohster fishing, consonant with the decrease

in the abundance of lobsters, which ha~ forced all the able"bodied men of that locality into other

brll,nches of fishery or other occupations. Elsewhere the decrease bas generaIl.r been less marked,
thongh none the less apparent. In t,his indnstry as in nIl others, the more energetic men using
the best appliances are, as a rule, the most successfnl, while the older and less active ones make
but sroan profits. Below we give rt. summation of the gros~ earnings oflobstermen for manypor·
tions of the coast; baSE'd upon the fishery census returns of 1880. In this connection it flhould be

remembered that the lobster season continues actively for only about three or four months of the
year in the principal districts, and the earnings stated are for lobster fishing only. To ascertain
the actnal profits in thi.. "One lirie, allowance must, however, 00 made for the cost and repair of
traps, boata, and other appliances. .

At Eastport, Me., the average earnings per man were from $25 to $30 a month; at Jonesport,

about *100 for the cannrng season of foul' months, or from April to August; Gouldsborongh; IlI30 3

month; Rockport, $40 8 month by the best fishermen; North Haven, $20 to.25 a month; Port
land, $1.50 Do day. According to l'Ir. R. E. Earn, who carefnHy etndied the subject, the average
daily stock or earnings per ma.n in the different lobster distrietl'l of the coast of M.aine in 1880
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ranged from 75 cents to $1.25 for the sprin!! and "ummel' se:u':on of four IDonthf;, April 1 to

August 11 bllt in sowe lJlI,t.aDces it was as low aB 60 cent;> and occagjollal1y 88 high as $2. Tbo

Jol)Rterroen of lRIc an IIant., who fish ouring nine montb~, or from MarcIl to Dece,mber, stocked

OD an averagc.about $300 for the entiH' pell0d; those who conthme for lhe months, March to

August, stocked ll,bOl1t $200; and those, finallr, wlj() fif'b hom the middle of' Septenlber to Decem
ber 1, fl, period of two and Que-half montlls~ «tocked a110Ut $71;. At, Vina1 IIayen the earning!> for

the inn 8ea:;;OD of two :md ODC-]Ul.l[ mouth!': was about $85, amI at Iker 18e for tile sam(' f1ea80n

about $150.

On the eOaBt of :New Hampi'\hir(' tbe earnings ranged from $213 to $i:iO a mOllth; and on tho

coal'lt of Massuehusetts they 'Wi're estimated as f'ollow$; Glouc'f'sWr, $iJiI to $75 a month, Qr ahout

$200 fl)f th~ season) flame of the lIJ(>n Lirh]!; ant ot the rate or $:)5 to $40 a month j Provincetown,

abont $75 for tJ1I', SCHSOlI of tllrl'e rnontlHi; Trnro, $50 for HIP fOame f'.NIHlll r and hplwet>ll Hyannis

and New Bedford1 $100 to $3011 for the f;ame sea~OB, in goou yeaTi'. In R,llOUt', Ji.;land tbe earll,

iU.i!fI were about $400 for a Sf'llSOn of five O"l' f',ix mOnth" ,; at. SloningtOII, Conn., about $l.flO a dllY;

Kew London, $25 to $30 a, month; South ]SorWl1Jl" $2 to $;:; a da;.-; Ncw Hnven, $8 to $14 a
-wcek.

5. THE FRESH I~OBSTER M ARXETS.

GE!\EI1.AL REVIEW.-TLe demand for lobsters g('llerlllly eXi;t:e·Us thc sllpp];r. and the fishermen
seldom lJUYC diflicu!ty in disposing of their catc]]. Vor e(llln,nience, the lobster markets may ~

di vide(l into three classc8, the call1l(\ries, tbe tOWIli' and ,~maller cities localeu along the coast in

the lobster region, and the large di<;tributing e('llter;; if>r suppl;dug tIle inland trade. The call

l1eries are entirely GOl1flue<! to die roast of }fa·hw and are ftlll..1Y dCi'crib('d el!icwhe1'e. Tiley g(1)(-1',

fl.ll~· receive only the 8mHll(~r sizel:i of lobRters, !'uch as are below the limit of 10 or 10! inchef.; in

length, and wilieh rna.v be pUl'Cba8ed at cou;;ideI'ably reduccll prices. The loeal demand ta"kce

whatev<;;\l'is bronght ill hy the fishermen, ill. some l>laces small lob!;;tp,rl', in otLers large ones ht'ing

preferred. Cust.om, however, llreseribes for tbe p:rincipal m:Jrket~ or (Ii;;! rilmtillg" centers lobsters

above 11 ICllf(th (Jf 11) or 10~ inches, which, from the f8ct thflt tne~(' 81'f:' tl,e onJJ' ones bougllt bJ'

the well smacks, have earned for tbem among fiBheTffit'n the Ilame of "8mack lobsters." On

the coast of Maine, as a rule, the smaller lobsterfl are ;,;old to th(' cUll1Jeriet' and the larger Olles to
the smacks, while eitber size illdi:fIereuUy it'! dispoSNI of to Ule local trude. In other States, where

t.he law prescribes the minimnm 8ize of 10batcI;s th~lt call be mark(,tefl, i'\mall lobsh'TIi Arc IloUPPOSed

t,O be tbrown buck into the watf'T llnd only the ItIT/?er Olles sold.

Lobsters are earried to IDnrket, in fisbing boats and !'.mack", auu h.y "teamer-a and railroads,
"Vherever markets, whether large or sm:t.1l1 are loca,ted very ne:lr the fisbing groulld~ the fishermen

of the vicinity generally bring iII their catch in th~ir own hoat8. Two of the large!'.t distribnting
centers, Portland and BORton, are closely snrroulll!rd by rich lol.wter grouIld8, and both re(',('in~

IlJ3n;v 81nplies arol1{{'llt in frow the neighboring ?;rR[Nil ill !is}l}Dg boot.'/" ~1 }jmJti'rl tJ'::H}p of the

8~lme character onoo existed at New Yorl,> when the bay of Ne,w.York fumisbed a small fishcry,

hat that has long "iDee ce3l,;ed. J'jsbing boat!,! a.ml dry !i.maek!,l tiUllply tlle Calmel"leS of the coa"t

of Maine and the small distributing centeno sCflttered along tlw 'ent.ire ::Sew Eng-Iatal COliSt.. :From

tIle latter and from the fishermen theml>dvp;;, the larger part of the market· 8LJlplies int(\nded for

the western trade h, carriell b;y well fimacks to Portland, Boston, and New York. StealJJers and

railroads now transport to the same markets fl'om toany stations lavorably lacateda large amollDt

of fresh lolmterapa0ked in barn}". The inland dirmibutiou of 10bStCI8 is mode mostly by railroad.

THE PRINCIPAL MABKETB.-There are three principa.l markets or distributing centers for
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freah lobsters in this country, viz., Portland, Boston, and New York, in which are handled nearly

four·fifths of all the fresh lobsters Bold, and abont two·fifths of all the lobsters taken and disposed
of by th~ ftshermt',n f01: aU l)ul'pOses. Portland derives it5 tmppli(',e entirely frQID the ooae.t of Main"",
and principally from between Portland and Mount Desert. . In 1880, sixte€n well smacks were
engaged in carrying to this place, in addition to the fishing boat8 of thc vicinity, and some lobsters
were also reooived in. barrels. Trade i'" most aetive betwe,eu March and the IIIitldle of July. About
1,900,000 pounds of lobsters, t'alued at $70,000 fishermeu's prices, and at $90,000 market price8,
were received i~ ]880. BeRides supplying- many in]nnd towns thronghont the neighboring States
and Canada, Portland made 'feIJ' large shipmeuts to Boston and New York.

Boston receives lobsters from the entire coast to the castward~ including Nova Scotia, and
from the coast of Massachusetts as far Bouth as Chatham, Cape Ood. Most of the supplies com(\

in well smacks, but tbousands of barrels are received eveI)' year by railroad and steamer, and

very many are brought in by the fishermen of the vicinity. The greatest number is received ill

April and May, and the smallest number about February. Very large quantities are received

froro Portland by railroad, where they are transferred from the well smacks, without passing
through the Portland markets. Tl.w quantity of lobster.a; hUlldl0il in the Boston market in 1880
waR over 2,400,000 by connt, or over 3,600,000 ponnds, valued at $133,000 fishermen's prices, and
tH69,OOO market prices. Lobsters are shipped from Boston both fresh and boiled, principally to
New England towns and New York Oity, bnta]8o to the Middle and a few Western States, Chicago
beillg about the western limit offrcsh distribution.

"Of the supplies received R,t New York City, from one.half to three·fourths come in bttrrels,

principally from Boston and other markets in Southern New Englaud, and the remainder in snlucks.
The receipts for 1880 amounted to about 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,
inclnding .New Jersey, and trade continnes throughont the entire year, but is most active during
JulS, A.ugUl:'.t, l:lUd September. During wi.nter, lQbswrr; an~ received in barrels only, a.nd the same
method of carrying prevails to a greater or lese extent durin~ the remainder of the year.

THE SMALLER MARKETS.-Of the smaller markets along the OOMt little Dc£d be said in this con·
neetit>n, as they aI'e all del:lcri\md as fuU~' &s the data permitted in the coru;t review of the loMwr
fishery. Some of these markets are of considerable importance as distribnting centers for neigh·
boring sections of country, but nearly 311 are wore or leBs tributary to the three larger markets
above mentioned, wnicb control tne main part of "the fresh trade. There are oosrcelyany lOD

stet markets Oll the coast of Maine outside of Portland and the several canneries, as the fresh
lobster trade is almost exclUSively controUed l:iy the market smacks, which buy for the most part
directly of the fishermen. Eastport is an exception to this rule, and nearly all of the lobsters
shipped from the Passamaquoddy district pasl'l throngh the hands of a few dealers. In the winter
time, howe,er, wben the well smacks are not running,lobstel1J are packed in barrels at a few
other statioDs for Shipment westward.

In New Hampshire, POrUmioutb is tbt"' principal market. In Massachusetts, there arese1'"eral
aeti,e markets, like Gloucester 3Jld New Bedford, but the former sends·uearly all its lobsters to

Boston and the latter many to New York. Newport) R. I.~ and Stonington, Noa-nk, New London~

and New Haven, Conn., each do a cousidw:able trade in lobsters, those Dotneed('d for lOOal. con
sumption or for snpplying neighlHlring towns beiIJgshipped to :New York. Tbe IOCfll trade iil

many places is, however, very large,tLDd for the aonthern Ni'lwEngllLDdmarket6_ probably
ex0eed8 their trade 'l'rith New York. Noank is one of the most jtn:partaDt·~of&ttpplr M'
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New York on the southern coast of New England, and also makes large shipment!'! to Nli'w London •
and N onrich.

MET-HODS OF CA.RRYING LOBSTERS.-Reference has bf'en made above to the methods of
('"arrying lobsters. The well smacks at one time controlled the lobster trade, and on many pOl'.

tions of tho coast to·day the fishermen are entirely depend~ntupon them for the dif>position of their
catch. They probably still carry the larger part of the fre~h lobsters marketed. They mako
regUlar visits along ooxtain sections of the coast" each smack generalls resorting to th(\ same dis
trict during the season, though often going elsewhere if the supply proves insufficient. Some
engage both in fishing and carrying, and others in currying only, and a large proportion remain

in the lobster trade only during the principal seaSOll. TlJe New York l:.:macks viHit tIle coast of
:Maine and the vicinity of Martha's Vineyard and Block Il;laml. The COlmecticut sma.ck!> seldom
go beyond the southern coast of New England,. ant}, are P1"iIlCipall~"fh,hermen. The Massachusetts
smacks are all fishermen, and remain upon the Mast of that State; while n€<U'ly all tlll;~ Maine
smacks are carriers merely, the well smacks running llrincipally from the Maine coast to Portlul.ld
ul.ld Boston, and the drj" smacks to the canneries. The carrying eaJlueity of tIle f,macks varleE!
greatly, dependent upon their tonnage. The smacks that supply POl'tland me,a~ure from 14 to 3:.:
tona each, and carry from 2,000 to 8)000 lobsters at, a trip. They ure gone from one to two weeks,
according to the weather and abundance of supplies. .A New York sloop 81I1ack of 42 tOllS has a

clurying capacity of about 20,000 ponndl'l, or between 13,ODO and H'i,OOO lobsters by count. It
can carry this amount, however, only during cold 'We.'1theI', GIld in the snmmt'I' ma};:es bTlt bali fil.res.
During the summer it buys of about tim men at Deer Isle, Me., tending ill all 800 pots, and makef';

a trip about eyery two weeks. The remainder of the season it makes weekly trips from Cuttyhunk)

Mass.
THE LOSS IN CA.RRYING.-The loss ill carrying lobsters in the well sID:wks is st&ted to be

comparatively slight, thlTiDg the summer Ilot averaging more than 200 or 300 in a cargo of 5,000,
aud in cold w("athel' not O\'er 100. It is said that the losses are not due to over~rowding,but to
the oooasional injuries which the lobsters inflict on ODe another.

THE USE 011 oARs.-The lobster fishermen are all supplied with cars ill which they p-escrve
the lobsters taken, Qwaiting the smacks or an opportunity to carry them in their own boats to tbe
neal:e8t markets. Tbeoo cars are of small size, but the dealers have much larget' ones, according

to the e:ttent of their trade.
LIvE AND naILED LonSTEaB.~1Jivelobsters are preferred for shipment, and but little boiling

for the trade is 1I0W done in any of tbe larger markets ontside of Boston. Kearly all the boiled

lobsters 80ld in New York come from Boston, 5 to 10 per cent. of the lobsterll received from the
lattA:lrplace being boiled. The Boston boiled lobsters have obtained a good l'<lputation in New York,
and are generally preferred to those boiled elscwhe-re. The demands of the reta,il trade in New
York are, however, mainly for fresh lobsters, and the same is true in Illost of the oth~r cities.

Boiled lobsters are shipped both in barrels and boxes. During warm weather ice is used on the
lohsw1'8 shipped in barrels, but in the colder mOnths it is dispe~sed with. Live lobsters Sllip

better than boiled ones jn the 8l1DlmeJ". if freely iced.
M.Amma OF BOILmGLOBSTERSo-The old style of" set» boilers or "farmer'!! " boilers, being

large iron, kettleB of varioue9izes, np to a capacity of abont 60 gallons, were formerly in quite geD~
.- . . ~ .

etal use for boiling lobsters fot the trade. Even now the same kind of boilers We extensively
empIQyedby tlle8Dl8Jler dealers sll along the coast. In the pril¥Jipal markets, especially Port~

land, Boatoa,1UldNew YOrk, however, ne-wand improved methods have been ado.pted by the
, la.rg@"d~ w:herebY the J)rOOe88 of bo.llinz is·~y fooilitated.
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The boilers at the Boston establiRhmentOl which we lmve examined nrc rectangular wooden
tanks or vats of about 60 gallons ropacity, lined with zinc and furni8hed with a cover. Heat is
apillied by the introduction of steam through a series of perforated pipes l1rrangef1 in the bottom
of the tank. The st-eam is generated in an ordinary boiler ",tanding close at hand. The lobsters
lire not thrown directly into the vat, as the operation of rl'lllo,ing them after cooking would in
such an event be an exceedingly tedious one; but an iron frlimewOL'k basket of rather slender bars

is made to)lt the tank loosely, and if< lowered Imd raifwd by lllpamil of a small derriCk placedoTer
the tank:. This frame, which holds about 300 pounds, is filled with lohsters at the edge of tbe
wharf from the floating ears, and i .. th~n carried to the tank and lowered into it, after the, water it

contains has rl?Mbed the desired t~mIleratllre, tbat of boilillg. The water i~ first supplied to the
tank, which is filled to about one-half or two-thirds its capacity; about a peck of salt is added, and
then the Bteam il't tUl"neil on. The l\~me water.suffioo!:; for sewral suee&o8he boilings, about two
qnarts of salt being added B..'lch time. The lobsters are allowed to remain in abont half an hour,

Qr until tho proper red color indicah's the;y arc sufficif'lltly cooked. With as little delay as poaaible
after cooking, they are packed iTl barrelB or boxe" for 8bipmellt or are Bolli to the local retail
markets. The barrels are usua.lIy co,ered witb tea·matting or sa-cking.

MANNER OF SELLING LOBSTERS.-Lobsters are sold both by weight and COUllt, the latter

methocl being probably t·he more common aile "mong the fl.'lhermen, who generally have no means
of weighing their caroll. In BOrne plaees the~' are also disposed of boY the harrel. The canneries on
tlw coast of Maine usually purchaRe of the fishermen by weig-ht, t,hough in sOnle instances, as at
South HaqJswell, where the lobsters offered them an·rage ~los('lJ' npon 1 pound eacb, they buy

by weight or count, indifferently. Tbe smads that, visit the fishing·grounds and buy directly from
the firsbermen PllfCh:lse almost universalIJ' by count, taking ouly tlJoil-e above a e€rtain size wl1ich

are salable iu the fresh markets. Lobsters shipped in barrels are generally sold by weight.
In the fresh markets, wllOlesale and retail, both meHlods of "elling aro recognized, one method

Ilrevailing in some pla~s and the other elsewhere, this matter lJa\'ing apparently been :regulated
by long custom in each place. In tbc easteru vart of the lobster region, howc'\'cr, the prevalent

custom is by count" While to the west wa.rd it is by t,he pouud. In the la,rger markets of Portland,
Gloucester, and Bosoon, sales are mostly made aooording to the fortner method) and in those of
New BedfOrd, Newport, New London, New Haven, and New York, by the latter. When seIling
by count in the retail markets the price is regulated-hy the Rize of the lobsters.

6. THE lUETHODS OF SHfPPING; PRICES.

TUE Sj):(ACKS.---:-Tb~well smacks used as lobster carriers are, for the most part., remnants of
lhil former large fket of fishermen which, before the custom of icing fish eame into common
}lradice, were obligtd to carry their fish alh'e to lllarket, arid many of them are quite old. These
vessels hayc been fnll)' delleribf!d elsewhere in the fisberJ' report, and we need, therefore, -onIy refer
brietly to their coullcction with tho lobster traue.

Prior to 1860, whJ)n lobster ca.JIDcries were It'ss· nunteroulII tllun now, and the. greater PlU't of
all the lobsters caught on the coast of Maine were carried fresh to. western maikets,tbe well
smacks were of much greater import.'Ince tban at present, and many mQre werareq'lliredto di.8p08fl
of th(l catch. Even now the larger share of the fresh lobsters carried to Bo8tonand :N8lf J::ork

. ~ . .. ".. .'.. "."

from dif3t-ant ~shiTJg-ground8 a.!c transportf:d in well smackl"l, which are-destill.edto.N,IIU\i1l for
some time an important factor ,in the lobster industry. . .

Within a f-ew yeQl'8 ithaa beendemonstratedtbatlobsOOrs oonbeCarriedlooS .~t;ari008

aliVe, packed in barre18 with ice, and at those llshiIlg StatioDS -h&viDgdireot.QO'iJfJQXIme.tion

." ". ~ ::,
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•

with the lIHukets i ei.ther b~' rail or steameri this method of transllorting lobsters ha.s become quite
common.. This traffic ha,s greatl.)! iuterfcl'eU with the business of the well sllia.eks, but the

majority of llshing distr'icts. wiJl pwlmbly never La rc tLe ad nmtage.s of steam CQUlilluuioation
with outside markets. ""Vcll smaekb h;we 1Iot yisiteu Bal>tpol't, ":'oIc., for some years back, as lob.
ster:,> can be sent from there hy steamer, in ice, much Inon:; quickly und prontauly t.han in sailing
vCBsels. As opposed to thii;, we may <.:itt) the case of .No :.IIan's Lam! and Gay Head, Martha's
Vineyard, which localitie.s must depend for ..,ome time cntirt:ly upon tlle smacks.

'1'hl> tohl1 number of 10bstG1' l;wacks il.bove 5 tons me,lsurement, oWIletl upon the coast of the

Uuitell Sratell between Eastport, Me.; and :r:;fL',w Yor},;, it; on~ hundred and two. Of these, thirty
six are well 8muck8 aiid tW(J{ltJ'-{)ue dq 8lLl:l!.:.kll, employt:d In the currying naU('. ouly, and tort.Y

th'tclare dry smaekti eIlga~cu both in fi:shillg and in carrying to lleip;bboriug port". SenlUty,oll<1

of all thell~ smackl> are scbooner rigged, and thil't,y-one llloOl; rigged. In mca,i1Ul'Cillent they range

from 5.77 to 45.35 tons cach~ io the IlUmUe.\l" of the CJ:(\W from two to seven men, and in "alae from $50
to $3,800 each. 'l'he oombiucd nwasurmncut of tbe entire fleet ill 1,862.43 tons~ the t<Jtal value
$80,925, and the combined crews three 11lludred and thirty-two, Some of tl.tt.'se sll1aeks are very
old, several having been built lwtw(.·cn 1830 aHd 1840. :Xot all of the -veso;e}s classed as lobster

smacks engage exclusi\·el.)' in tile lob~ter trade, hut about one·half participate ill othcr fitlheries
during eertaiu sea:;ous. Fifty·eight of tlJe amach are oWiled ill Maine i t\'ientY-lline being well
sma.cks, twentrone dry smacks, amI eight DS}lit.lg" smacks. '1'be well SIDa£:KS carry to rortland,
Boston, and :New yO! k, aud the dr;r l:illHWks to the canneries and other markets Dear at haud. Nine

smll.ckSi all of whid..l enga.ge ill fishing, are owned in MaSi'aehnsetts:, and five smacks of tile same

character belong to Rhoue bland. Conuecticut has tWCI.l.tj'-two fishing smack~ and two well

smacks, Blld New York Ollt' fhlhing Slllut.lk a.lld five well smacks. A.s on the coast of Maille, the well
SilllWks of COllllCL'tieut and Now Ym'k carr,}' to the larger malkets, esllecia.llX New York, <l·ud the

fiBhing lunacks to near localitie~, but maus of the latter clUliS fishing ill Long Island Sound carry

diructly to New York.

The dry swack" run much sma-Ill'r in size than tLe well l:llllack8, the !<l.l:g&>.t ODe registered

being of 20 tous measurement only. Mao,)' uf these of the fi8uiug class hu,\"o lleen described in

connectiolJ with the apI)}ja.Dcos aud illbthods (l[ capture.
Full statistical tables respecting the smaeks are given ill the aceOUllt of each dilltrict and

State i~ the Coast Review.

BHIl?PING IN n.A.RRELs.-"':The practice of shipping fresh lob!iters ill barrds from tile fishing

station~ to the larger ma.rkets has ruceutls come into '\Togue in several places along tbe coast and
has proved very sncce.QSful. It requires .somewnat rapid tr:Lll:spol"tatioll,3,j by r:tihOJUI or steamer,

but, where possihle, oft·er8 greater eouycnienceti than the well slllucks. Nearly all t.he .:;hipments of
fresh lobsters from Eastporl., Me.; tbe lllOi;;t di:;tant :fishing station of our coast, arc made in barrels,

Flour barrm which hold from 135 to 140 poulltl::l; or about lifty·ti\>e lobsters) bS count, are usually

lli'leetoo.A small hole itl Jirtlt bored in the bottom of the barrel to afford dI".\iull·ge. The lobsters
at"" brought lufrom tim Mrs 'in Im-ge baske18 and emptied u})on a ta.\}ll\ at which th{'.re maybe one

or InQre packers, each filling a separate barrel. The packer seizei; the lobster by the carapa·x with

his right hBndj with his left hand benos the tail up under the body, and quickly depositlS it ill

the barrel with the back. uppermost. The lobsters are stow~l ,:;nugly together, so that they cannot

move frmn:the position in which they Rl'efin>t plaeed, Tallid packing being nece8sary to accomplitili

thifi.Apieoe oficeweighillg froI.1l10 to 15poundl:> il$ placed.ontop, &lid the b1lrrel is CO\'ered over with
apieeeGf'saakhig,which is secliredbyplOOrlng the upper hoop of the bartel over it. The packers

oi'tf:tD wear <WaDe.:woolen mitten8 to prowot their hawitlfroDl the aplnet:l of the lobsters, In ~ld
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weather the ice is di8pensed with. In takiJ,lg the lobsters from the cars for packing}n barrels,

they are dipl)ed up with large scoop-nets, rapidl,}' examinel} to ascertain if they have enough life
to stand the journey, and are above the legal limit in size, 1% inches, and then with a quick move·
mont tossed into the ba8ket or back into the car, as the case may warrant.

The barreled lobstNs are shipped from Eastport to ]~oStoll h;y steame-r, the length of the trip
being from twenty-four to thirt.r hours, but if properly packed they will live at least forty·eight
hours in this way. Msoon as they reach ]~ostOll they are transferred to cars or boiled. The
regular stoomers from Eastport lea.ve there during the SUllnner about IlOon of every other day,
and it is customa,lJ to pack the lobsters in the morning of ea<~h stel'l,mer da;"., in order that they
may start in good condition. But few are shipped at the end of the week.

Other Btations along the coasts of Ma.ine, New Hampshire, Massachusetts, Rhode Island, and
Connecticut, having railroad or steamboat facilities, have taken advantage of this new and mpid

method of trdo8portation.
SHIPPh'ITG FRES.H LOBS'1'EltS TO EURoPE.-In 1877, Messrs. John lIfan;ltOIl & Sons, of Portland,

Me., made a successful shipment of fresh lobsters to Li~erpool, England, in the A.llan Line steamer
Sardinia. NotwithBtand iJlg tb{l great, demand in Europe for American canned lobsters, it is not

probable that an cxronsiw\ trade in fresh lobstor~ will ever arise, owing to the great trouble and
expense of shipping them, though the Messrs. :Mar~ton think that in time many will be sent in
that way. The above cOllsignment was cared for in the following manuel': TIle lobsters, two
hundred and :fifty in number, were placf:l(l on the main dook in a large tank, 20 feet long by 8 foot
wide and 3 feet deep, and constantly SUJllllil~d with fresh sea,water through six faucets by meaDS

of a donkey engine, a wuste pipe preventing any overflow. Fifty died during the trip and the
balance were sold at from 60 to 75 cents per pound.

THE I'BICES.

CANNING LOBSl'}<~Hs.-The prices paid for "lobst.erB at the ea,Dneries in 1Jlaine were, in 1880,

nearly uniform for the entire coast, having been about $1 per hUlldredweight. At Eastport they
ranged from 80 cents to 90 cents per hundredweight when taken directly from the fishermen's
cars, or $1 deliverl'd at the canneries. Since 1880, however, prices haye increased considerably at
Eastport, consequent upon the increased competition in the fresh lobster trade. The prices for

1882 were $1.30 at tho traps, and $1.50 delivered at the caunerie.s..

MARKET LOBSTERS.-The "smack" or market lobsters, which are those above 109: inches in
length, f;l,ud which, in 1880, were estimated to average nearly 2 pounds each in weight for the
entire Maine coast, bl'iJl~ to the :fishermen much higher prices, varying with the Ileason and abuod
anc-,e, from 3 to 5 cents each bJ' count. Prices are higher in the spring thao"inthe summer. At
Saint George's bland, Maine, the prices ranged, in 1880, from 4 to.5 cent8 each bycollI1t,;£rom

the beginning of the season to tue midllie of April, and after that time fell off to 3 oents. At
Portland, the &\"erage prices were 4 to 5 cents each for large lobsters, and only 1 cent 0000 fur all
under lOt inches long. At Eastport, the de.alers reeeived about 3 cents per potmdfor lob800l'll

sWpped to Boston in barrels. '

On th~ New Hampshire coast, the larger lobsters brought from 4, t0700Iita~ aDd the

smaller three-fourths ora cent to 2 cents each, the average price lleing abont5 cents.
On the 8OUthero coaiJt of New England, the smacks generiilly pay the fiehermen a'bout-O oenfB

each for all lobsters above 109 inchee in length, the seuoD n.suaUy oontillllingtrosi~Yto

Oct<Joor. In the vicinity of Vine-yurt! Sound, Massachutle"tt8,the whOleaale.priaeewerf,,,,." per
pOWld, the retail 6 001I.ts, bat tbeBinack8 areooarged 6 ceotseaeb t.y, eount. -At-~w-;:~-,
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Mass., and New London, COllIJ.! the customal)' price waR 4 cents per pound. In Rhode Isllllld, it
ranged from 3 to 4 cents per l)Ound for lobsters over 10 inches long, half price being charged for
all under that size. In that State the prices ulhalleed half II cent per pound from 1879 to 1880.

On the New Jersey coast the iis]Jermen recei\'Nl about ;1~ cent!'! per pound.
MARKET PIUC1i:s.-The uealers' l)ri(~es jll tLe three largext market" of tIle coast were about as

follows, ill 1880: Portland, abo1Jt 7 cellts eaell by count; BOOItoll, about t1w same; New York, 6
cents pl:'1' pmrud from :May to Dcccmbcr,8 cents per pound during December and J'anuary, and
12i cents per pound fWill F(,lJruarJ: to Ma.y. TLe mtail price8 in New York for the same year and
I'lcaBons in the order given abm'e were 10, 1~~, :llld 15 cents, respectively. Dnring the summer of
188~, on a.;lcount of the uuu::mal demanu, IOlJstCl'S were sold at whol('saJe in Xev;- York at prices
ranging all the way from (j to 25 ctmts per pound.

The retail prices are usually much higher th:'J;JJ the wholesale, even in many sea·coast towns
located in rich lobster di~t.ricts, being often nearly double. Boiled lobsters also bring a higher
price than live oues.

7. THE OANl\TING IXDUSTRY.

E:I:TEN'L' AND CHARACTJm, OF THE INDUS'l'R.Y, HISl'ORY, &0.

REVIEW.-The lobster canning industry of tbe United States, with that of the British Prov
inces owueu or controlled by American capital, is of great importance, and from the introduction
of the lobster canning process at Eastport, Me., about 1842, dates the beginning of the extensivc

canning interests of the United States in all its branches. About two-fifths ($289,000) of the
entire capital ($713,000) invested in the lobster fishery in the United States is directly applied to
the canning interests, and of the products of the fisher)' as tlleyent(jr into consumption about
oue-third of the entire value (\Omes from the canneries.

Lobster (Janning in tho St.a~s is confined exclusively to Maine, in which, in 1880, there were
twenty-three canneries in operation. 'rhe capital stock of these canneries is mostly owued in

Portland and Boston by five cOUJImuies. The same companies also own or operate oyer fort,y
canneries in the British Provinces. PortlalHl interests in l)Oth the Maine and pro~ilJcial

canneries are greater thau those of any other place ill either Maine .1' the British I'roviuCt:'s,
l'1jpThlWllting 4)1' controlling sixteen canneries in the former and thirty-one in the latter. .A. number

of the Maine canneries are oWlled by the persolls who run them, but most of these are operated in

the interests of the Portland And Boston finus.
The products of the provincial canneries are shipped almost wholly direct to Europe, the

duty of 18 cents per dozen cans {nominally on the tin) inwrfering with their imllortatiou into the
United States. About one-half of the total amount canned in Maine is also exported to Europe,

the balance going mainly to the Western and Southern States. The maJority of the canneries of

Maine do not limit operations to th~ canning of lobsters, but fish, clams, meats, fruit-, and
ve,\tetables are also prepared. Many of the details respecting the Maine can1Jeries are given in the

COli4!lt revieW' of the fishery.
BisTORWAL NOTIOE.-It has been possible to prepare but a brief notice of the origin and

progrcsso! lobster C&llning·in the United States, bnt, although the statements obtained rep:ard·
ing itsee.rly ~tory were SOlllewhatcon1licting, it Is believed that the follOWing a-econnt is essen
tially e:orroot:

. . .
LobSter canning was iirat attempted in th.e United States at Eastport, Ma.. shortly after 1840,

!,ud was~ succeS8ftt1 in 1843, the methods llnallS employed baving been borrowed from

_8Q(,)tla.uu1 w4tel1cOl;tutry is said to haTe leamed-the process from Frl.},n(J~. For the suooetlS1'Ul
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introduction of the process into the United State" we aro indebted to Mr. Charloo Mitchell, now of
Oharlestown, Mal5s" a practical canner of Sootluud1 who had learned his trade of John Moil' &

Son, of Aberdeen, the first Scotch firm, it is claimed, to pnt up hermetically 8\:.'uled preparations of
meat, game, aud salmoH, their enterpri8e dating back to 18:14.

Mr. U. S. Treat, a llab"e of Maine, appearll, however, to have been mOllt active and influential

in l5tartiug the enterprise and ill intrDducing canned goods into the murkds of the Uuited Statel>.

Mr. Treat was, at. an early period, engaged ill tlle prepar:ltiOIJ of s\Uoked salmon on the Penobscot

IU,'cl', aud in 1839 rellloved to Calais, }le., whcre he cOIJtinued iu the same busiues;;. Ahout 184(Jt

he associated with hiw a Mr. .xobJe, of Calais, awl a ~1r. Holliday, a native of Scotland, "who had
also UCt\11 eWllloscd ill the salmon th:;hCl'ies of the Penobscot !liver, uudcr the finn name of '1'1'e..'1I,
Noble & Holliday. TId::; firm IIIQwd to Eastpoct in 1842, for the purpose of stinting' the mauu·

factnre of hermetically sealed goods, and began experiments with lob::;ters, sa-huoll, and haddod.
Their capital wa~ liUlited, their appliance8 crude, amI many cli,;collragillg diiliclllti,;:\"! weri.· cnecHln·

tcred. The quality of the callS fUrIlhihed t,hem was poor, causing them often to burst "while in
the bll-tll, awl the" proper method8 of ual;hiug- a1l(} of expelling the ail' from tLI' cans were uot under.

stood. The experiments Wl"'l'O coutinued for two ,)'car8 with nH'yiug success, and in secret, no

ontlrider8 beiug allowed to cntcr their bathing rOOlll. Thou"h fairl,)' l!ueeessful ill some of their

results, they could not alway", dt\peml upou their goods keeping well.

Iu 1843 they bccured the scn'iceti of l\h. Cllarles l\Iitcbell, who was then reciding at IIalifax,
and who was not only well a,equaiuted with the methods of bathing pnwticel! in his own countr;y,

hut al:,;o a practical tinsmith. lIe had been employed ill the canning of hCl'meticall.y !:Iealed

goods in Scotland for ten ;year3, and came over to Halifax in 18Jl, where he continued for two

:yeurs in th0 same occupation, exporting his goods to England. After Mr. Mitchell's arrival at
Eastport, IlO further uifficulty was experienccu iu the bathing or other preparatioll of the lobsterll,

and a tlesirable grade of goods was put up, but they found uo sale, a.s cUlllled fJrc!laratiolls wcre
comparatively unknown in the markets of the Uuited States. :Mr. '11:eat visited ea.ch of the larger

citics with samples of tLe good"" antI endeavored to ci;tablislJ. agencies for them, but he was gen·

('rally obliged to seud on consignment, al:> few firms were willing to tuke the l'esponsibilit;r of bu~··

ing on their own account, A patent wa!'; alllo applied for, but the claim was not pressed, and the

patent never rec(>ivcd.
In 1845. or perhaps earlier, MI'. Treat withdrew from the partnerflhip, and the tl.rm became

Mitchell & Noble, wit.lJ. W. K. Lewis as agent. In 1846, Mr. Treat purchased the island between

Ea~tport and Lubec, wlJ.ieh hali since gone by hill name. On ODe side of the island he CO.llstructed

a larl,,'e herring weir, and in COllnection with it extensive stlloke·houses. He did nothing, however,
in tho calluiug line for three .yeaI'Il, autI iu 18J9lea~ed his wharf to Mr. Henry E ...'ans, of :New York,

whom he assisted ill the canning of several kinds of fish. III 1852 he bega.n again on his own

account and Oil a.u exteusive s0ale, and continued-canning for eight or ten years, putting up

lobsters, salmon, halitmt, and veget:\blm.. His Xcw York a~ents were Wells, Miller,Prov08e 8;;

Co., and he ah>o shipped to California. from 185,1 to 1856.. In 1855 be first introduced the metbod

of pressing herriug for IJomace and oil, and tbis branch of his business was kept up nntil1873.

A Mr. Samuel Rumrey, of West Lubec, obtained emplo;rment in the Eastport cannery of Treat,

Noblc & HoUida,y soon after tlJ.e process of canning had been" made sucoossful, ana shortly after

learning lUi secrets, he hired. out to W. K. Lewis & Brother, of Boston, under whom be eata.blished
a lobster cannery at Portlaud, Me. A lew y'Mrs later Mr. Ruml'ey left Portland 3Ild .started
another canner'y at South Harpswell, in conDootion with Mr. 'Burnham, of the present firm. of

Burnham & Morrill.
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About 1847, J,Jitchcl1 & Noble sold their Ea8t[lOrt caullery to G6lfg-C K. Underwood & 00., of
noston, the contract stipulating that Mr. Mitchell should continue With the latter firm to sureriu

tend their works. This establishment was soon afterwards removed to a mOro westeIT! point on
the coast of Maine. Mr. .J. W. Jones. begall C<IIlIliug in 1856.

Since the first att~mpts made in Eastport, the business of preparing lH.':l'met.i.cally sealed
g;oods ha,8 rapidly increased, and a.t the present time comprehcmls many kinds of fish, meats,

fruits, and veget,ables. In 1850 there were only three canneries in the Uniwd States, bnt now tim

number is very greJl.t, and they are scattered through all part-8 of the country. After the im
port.anee of the process of {Janning became known, several parties attl;1mjlteu to cover it with
pat.ents, but without success, althongh mnch 1Il0llPy was ul>ed for that purpos~.

III 1843 the I.pound cans of lobsters sold at 5 cents each, and 3~ pounds li,-c weight wert\
required to make a 1-pound can. No lobsters nnder 2 poullds in weight weI'C used.

About 1870 the capita.]is~of the United States interested in the lobster canning industry
beg:m to ef>tablish canneries on the coa-ats of the British Provinees. Thi" lllovement was owing
partly to the fut~t tlmt 8J I;;camityof lobsters was noticeahle all portiolls (if (lie M&ine ooast, and

partly to the in<lrmtsed foreign demand for canned goods, which exceeded the pl'o(luction of the

old{~r canu£'ries. At present the United States capital iD\'ested in pro\"indal canneries exceec1s

that invesood on the coal:lt, of )Iaiue.
Omw€l'lling the period from about 1850 to daUl, sufficient data have not been eollooted to

furl.liRh aeonnected history of the progrel!ls of lobl5ter canning-.
NUMBER A~D LOCATION OF TIlE OANNERIES.-In 1880 tbCl'e were; as already stal:e(l, twenty

t,Lrfle canneries on the coast of Maille, and over fort;r in tb<l British Provinces controlled by Uuited

States capital. The Maine canneries are as follows: In the Passatllaquodd~'dil:ltrict there are foul'

ca,nneries, allloc.a,ted at Eastport, and in 1880 they were putting up nothin g but lobsters, though two
or thre£' engaged alllo jn the fresh lobster tl'adl'. The to1,a,] capitlll investe:d was $12,500. ThlJ
oldest of the eXisting canneries was establisbed in 1870. Machias district also bad four (Jan~

lleri~lil, 1ooft,ted at Jonesboro', Jonesport, Cape Split1 am] Millbridge, and with a cash capital

of $39,598. The Jonesport cannery engaged in tbe preparation of canned mackerel and clam.. in

the proper season, but the other canneries were limited eutirel~y to lobB~s. In Frenchman's Bay
district tbere were three oonneriEl!l, one at Prospect Harbor, Gouldsboro'; one at l1ammoud's
{Jove, South Gouldsboro'; and one a.t South ",,'est Harbor, Mount Desert, with a- capiW of .

$55,150. The first mentioned factory canned lobsters only; the Hammoml'l:l Cove, lohsters aml

dams; and that at South West Harbor; lobsters, dams, mackerel;·salmoll; dam.chowder, ami
tish.chowdt;1'. There were five canneries in Oastine district-oue each in BlOoklyn; Burnt COTe,

Deer hIe; Green's Landing, Deer Isle; Oceanville, Deer Isle; and Castiue-with a capital of

$61,400. A.ll the canneries, excepting that at Brooldyn, put IIp mackerel, and those at Green l
",

I.llnding and Castine included clams also among tbeir prodnets. Belfast district had three can

neries, located in Cawdeu, North Haven, and Oar'l"er'ij Hal'bor, Vinal Haven, with a total capital
of .31,925, Mackerlll as wen as lobstern were put up Ilt all these canueries. There is OIlO oannery

ill the Waldoboro' district, located at Port Ol~'de, South Saint George, where both lobsters and

mal.'kerel are canned; one at Booth Bay, in the Wisca/ilSet district, cauning lobsters, mackerel, and

claUls; aOlt one each at South Rarplilwell and South Fl'1:leport, in the Portland and Fll.1D1on~h

district. The South Harpswell eannery prepared only lobsters in 1880, and the South Freeport,.

)lJb,stel:'8, chlms, and mackerel. The combined caliital of these four canneries was '36,661. Tbe
entire ca«h capital invested in the canneries of Maine, in 18801 was .2891834, making Rn average

SRO.v,voL.n~
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capital for each cannery of about $12,500. The cost of the buildings and fixtures at each of the
canneries ranged from $1,000 to about *4,000, the average cost being about $2,800.

The canneries of the maritime provinces owned or co~trolled by capitalist£! of the United
States are scattered along a wide stretch of coa.st, being mostly located as follows: No'\"a Scotia
Grand Manan, Shelburne, Clarke's Harbor, Chester, Harrigan Oove, Oarriboo, Little River, Petpis
wick, Mary Joseph, Crow Harbor, Liscomb, Sonora, Brule, Beckerton, Wood's Harbor j Cape
B reton-Arichat, Disconse j Prillf~e Edward's Island-New London; New Brunswick-Shediac,
NllW MillS, Ba.y Chilleur; Magdalen Islands; Newfoundland-Placentia and Buren. The capital
is owned almost entirely in Portland and Boston, but we have received statistics of only Ileventeen
of the canneries, which are owned in Portland. The combined cash capital of these is abont
$214,000, or an average of about $12,500 to elWh."-

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 canneries, and ware
houses for the storage of the finished prodUCts.

l'RODUOTS OF THE CANNEIUEs.-Man.y of the lobster canneries engage in the preparation
of other kinds of canned goods, especially outside of the lobster season, these including fish,
shell fish, fruits, berri6$o, corn, &c. In the investigations, however, no account wlUl taken of
other than the sea, products, which were mainly lobsters, mackerel, and clama. In Eastern
Maine, however, 8everal of the lobster canneries have become interested in the sardine industry
since 1880. Of the twenty-three canneries in Maine, in 1880, teD prepared lobsters ollly; six, lob
sters and mackerel; one, lobsters and clams; and six, lobsters, mackerel, and clam.8 ; one of the last
also put up salmon, fish-chowder, and clarn-chowder.

several different prepal"ations of lobsters 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 lobster
meat is simply picked from the shells and put in cans. "Deviled lobsters" in one-half pound cans,
and "German flats" are prepared by oue or more canneries, tbe former ha.ving been first put np in
1871 by the cannery at Bouth West Harbor. In 1879, at the suggestion of London deaJera, the
South West Harbor cannery began to prepare lobsters in thp, shell for the export trade, for this
purpose using two sizes, measuring 12 and 14 inches res.pectively. They are boiled, the tail bent
unqer the bodYl and then packed in cylindrical tin calls,12 and 14 inches long. They are pat
into the cans dry, bathed afterwards, and vented in the usual manner. These lObsters are
used principally for garnishing .dishes for the table.

The mackerel canning .aaon occurs in the fall, following the lobster. As the ilshbave to be

delivered at the workB, the fishery is mainly limited to the boat fishermen of the vicinity of the
canneries, at such times as the schools approach close ~ the shore. Occasionally, however, the
fish are kept in pickle over night. The prices paid to the fishermen in 1880 averaged abont '1
per cwt. The (llam BeMOn varies in length on different parte of the ooaat.,At Jonesp()rt,in1879,

it continued through twelve wP.eks of Decilmb@r, January, and Marob, while at Sauth Freeport
it extended from October 1 to December 10. The clams are dug by reiidenta near tlieca.nnerle8,
who are paid from2li to 35 cents a bushel; one bushel of claws in the sheIl is :req¢:red to AU
a do~n oaDS. Doring the clam seasOn tbe canneries are generally run wiih· agreatJyredncOO

. . . .

force.
THE 04l"fflINGtmASOI'.-Prior to 1879 tbere were two canning aeasouafur lo~evet7year· •

The first genei-allYl>e!gaD early)n April, &udextended. to about Jdly lorAupJtl;~~COD~

tinned from about september 10 to the 1st of November or December.· .Thelength ,Of.~,~
depended areaf;ly, however, on the Btate of the weathertthea~·of~~,,~tbe

~ .": ....
.. " .. : ~ .."



'.rHE LOBSTEU FISHERY, 691

•

condition of tbe market, the spring season often not beginning until the middle of April or the 1st

of May. May and June were cOIlilidered by most canners to be the best months for their business,
probably because the weather was then most favorable for fishing. Mr. J. W. Jones, howeyer,
regarded the fall !Wason as generally equal W. the spring. All of the cannerios did not participate
in the fall fishery. The Maine lobster Jaw that came into force in 187D limits the operations of thll

canneries, so far as concern lobsters, to the ffJUr months from April 1 to August 1, but the season
often does not begin until toward thB middle or last of April, and frequently closes by tho
middle of July. April is often a stormy month, lllld fishing is more or ICIj~ interfered with, often
practically limiting the canning season to the three latter mouths. A bw passed in 1885 does not
permit canning after July 15. Nova Scotia also has a law, dating from 1870, which limits the
canning of lobsters to the same months as on the coast of Maine.

After the lobster season is ~over,other branches of canning are sometimes taken up by the can
neries, as elsewhere explained; many also make their cans and cases during the winter, but a
large number lie idle for s('veral months.

THE LOBSTER FISHERY IN RELATIOl'f TO OANNING•

..
CHARACTER OF THE SUPPLlEs.-When lobster cRnning was first started at Ea.stport, the

lobsters were said to have ranged in weight from about 3 to 10 pounds; after three or four years'
time, however, the avemge weight was reduced to about 2 pounds, and for a considerable period
no lobsters weighing les8 than 2 [lonndR each were considered fit for canning. At present even
the maximum weight is much less for tb(', entire coast, and most of the supplies consist of the

smaller lobsters that are Dot suitable for the fresh markets. In man)' places these are called (,'UU·
ings, and they range in weight from about three-fourths of a pound to Ii pounds each, the average
weight in most localities being reckoned at about 1 pound; in others, from seventy-five to !l.inety
lob8t1ml by count are required to make It hundred-weight. Mr. J. W. Jones estimated the average
weight of lobsters taken for all purposes within the ca'IlIling districts, in 1879, as follows: Maine,

Ii pounds; Nova Sootia, 2 pounds; Straits of Northumberland and Bay of Chaleur~ 2,. pounds;

Magdalen Islands, 3 pounds. The opinion prevails at many of the canneries that lobsters are
stillaa abnndant as ever, thongh they have been constant!)' decreasing in size.

There is a great loss in weight iD the preparation of CQDDed lobster,;;, whicb is said to vary

somewhat with the se8r8On. One hundred pounds of live lobsters yield from 17 to 25 pounds of
canlled goods, the average being about 22 pounds. Mr. J. W. Jones states that in May 4l
pounds of live lobsten: will produce 1 pound of meat, but that in August 6 pounds live weight

are necessary to make the same amonnt.
SOUROEOP 8UPPLIES.-The canning lobsters are generally, obtained in the neighborhood of

the canneries where they are used, thongh supplies are frequently bronght in from quite an

exwnded area, as explained in the Coa.st Review. It is estimated that on an average about flfty
or sixtytl.4hermen, using from fifty to seven~'-five traps each, are required to sllpplyeach of the
cannmies durin2' the height of the lleason, tbongh in flOme placeM tbe number iB much less. The
lobsters are brollght to the canneries in the boats of the ftahermen, or by small dry smacks sent
out tooolleet thein. Theile smaoks have been 'el8ewhere described j many of them measure lees

than 6 tons,but some a;re largeenongh to register, and a few exceed 15 tons. In 1879 one sma.ll
l:ltea.iner 'W'asemploy6d in carrying lob6tera to th~ Castine factory. Some 'of the E!D18Ck:e are owned
by the~,.nd othei'8 by the8m~cll:men,andare valued all tbe way from '125 to 11,500
'eaebi,'the'~:valt1ilotiOnbeiJ:lg abouttOOO. Tbe average nnmber of smaclui rnnning to ,each

",;
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factory is about two or three, with an average crew of two men 6a{lh. The orew sometimNI
consists of one or two boys in addition to the captain, and occasionally there is but one sma.ckmall,

'l'he manner of employing the smacks or crews varies sOJ,llewhat at the different canneries. 111
some places the smacks are engaged for the season, at from *50 to $100 per month, in such call!:'!>
the captain hiring all his help. In others they are paid by weight for all the lobsters brought ill,

at an average price of about 12 cents per cwt., or by count. Where the smacks are owned by the
C8rlluones, the Ia.tter may hire the entire crew or only tbe captain, who looks out for his help; amI
may pay regular wages, a certain price by weight or count, or a percentage on the lobsters carried.
The wages of the chief smackmen range from e25 to $75 8r month.

TIlE PRICES PAm FOR LOBSTERS.-The prices paid the fishermen for canning lobsters, ill

1880, ranged from 65 c-ents to $1.50 per hundred pounds, varying somewhat on different parts
of the coast and at differeTlt seasons, but averaging about *1. In 80me places the average was Rl'l

high as *1.15 per cwt., and in others, where the lobsters a"er~ged nearly one pound eaeh,
t.hey wt.'·l'e bought indifferently b;r weigbt or count, provided the fisherman would sell in the same

way throughout the season, the price being e1 per cwt. or per one hundred lobsters. In a few
localities they were purchased entirely by count.

THE QUANTITY OF LOBSTERS USED: NUMBER OF FISlIERMEN.-It is reckoned that1 in 1880,
9,494,284 pounds of lobsters, valued !lot $941943 to the fisbermen, were used at the Maine canneries.
The number of fishermen supplying the canneries was not far from 11200, but nearly, if not quiUl,
all of these were also interested in selling to the market smacks, and the latter trade yielded much
greater profits.

THE METHOD OF PREPA.RATION AND DETA.ILS OF OANNING•
•

THE PROOESS OF CANNING.-At some of the canneries it is customary to keep the lobsters in
live-cars a day or more before canning, but at others they are used at once or as soon as a suffi
cient qnantity is on hand. They are first boiled in a la.rge vat or kettle, from ten to twenty minutes,
after which th~y are heaped on large tables, uaU&lly "With the backs up, ca:re being taken to haw
the bodies more or Iel'l8 straightened out. The boiling is frequently done in the afternoon, in order
that tbe lobsters may bave sufficient time to cool during the night. Early tb-e neU morning the
lDen desiKuated aI3 "breakers" commence to break off the "tails" and claws from the bodies,
throwing the latter awa.y, for the reason that, thongh the carapax oontaius 8omegood meat, itisdiffi·
cult to extract and clean it. The sweet-bread, however, when it is found, is taken from the bodies
aud generally put in the tops of the cans. The claws are then split by the ., crackers," usillg a
small hatchet or cleaver, which opens them 80 that the meat can be readily taken out. The meat is
now ponched ont from the tail by me&DS of a. small "thole" pin, or otber suita.\tle pointed imple
ment, but formerly the tail was split in a similar manDer to the claws. The piekiDg of the meat
from the claws, the washing, and the IDling of the cans is generally done by girls.·· The meat is
thoroughIy washed in water, the cans filled and weighed -to insnre their oontainioJ die required
q Ilantity, and then covered and cleaned, after w hieb they go to thesetdei'8,· who rioIder tM ~ers

down. The battling comes next, and is· the most di:ftleult part of the -proeel!6:. 1'he caD8&re put
into boiling water and kept there for about two houl'S, thoogh the -time appears -to· !&ryatdtifer.
ent-eannerie8 frrimone hour ttl two and one-half hoors. They are tQentJlkenoiltaud.Vevted, a
small hole beingponcbed in the cover to release the air, afrer wbichtheY'8ie~led-.iti:and
bathed for two Jlnd one·hAlf·to three honN longer. - '" RODDiDl'th6 batIl" illdle:(eftB~ly
applied to taking the lobsters from the Jirstbatbtiud venUu,. AJ'teIi,iht4aaf.,~,tbe

. ..". .... ".
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CllllS are allowed to cool over night, are tested to insure their being tight, and are then scoured,
painted, and labeled. In packing them in the cases, each can is wrapped in brown paper.

One cannery, that at Oceanville, haa used steam for cooking the lobsters, instead of boiling
thew in water. The lobsters are steamed about thirty.five minutes, but it appears to dry the meat
too much, and in 1879 it was proposed to abandon that process.

HELP.-The help emplo;yed a.t the canneries consists of mell, girls, and hoys, wlJOse labor is

well systkwatized. The men attend to the heavier kinds of work and to those dutails which
require the greatest skill, while the picking out and wa.shiug of the meat, the filling, weighing,

scouring, painting and labeling of t·he cans is generally done by tbtl girls. Great dexterity is often
attained in the different branche<> of ~e business, and experienced Lumds work with a8tonishiIl~

rapidity. In the larger canneries, where the methods of work are most perfect, the help is etassi·
lied more Or less in the following manner: 'Superintendent or fOl'eman, boilers, cmckers, breaker.s,

sealers, bathmen, tall pickers Or shellers, arm-pickers, fillers, crowders, weighers, coverers, can·
wipers, boxers, &c. In most of the canneries, however, but few of these de8iguatioll!l are com

monly used, and in the smaller ones the same pi'rllons may perform severJil kinds of work. Next

lIUdel' the snperintendent or foreman, the sealers are supposed to be the most skilLful of tlHl help

emplo)'ed, and they generally have to make the cans ali walla!! seal them.' The boilers, hreakers,

erackaTIl, and bathmen are generally all men and sometimes also the tail-pickers and weigher..,
A few examples wHl serve to illustrate the character and amount of help employed a,t t1H.'

larger canneries. At the Oceanville cannery, in 1880, eleven men and sixteell girls were ellll'los~~I1.

or men there were one snperintendent, one boiler, six breakers ami crackers, two sealers, amI one

hatbman; and of girls, five arm·pickers, four tail-pickers, three fillers, OD(I crowder, one w('igher,

ODe can-wiper, and one coverer. The cans were painted, labeled, and put in tht' case'! hy girls,
While the na.iling and soonci.ling of the box.es was done by the l.iealerl~. At the Carver's Harbor

cannery there were eighteen men and sixteen girls; tho men consis~ingof a superintendent, one

foreman, two boilers, ODe bathman, four crackers, two breakers, two tail·shellers, one weigher,

three sealers, and one boxer. At the Boothbay canllery fifteen men and ten Kids were employed.

Of men, there were, in addition to the 8uperintendeut, boiler, and bathmaD, two crackers, two
hrea.kers,throo sealers, two tail:shellers and three arm-pickers j of girls, one weigher and one
coverer, and a.n average of five men and girls engaged ill picking arms, two meD in shelling tails,

and two girls cleaning.
The average number {)f hands at ea-eb of the Maine factories owned in Portland w,:as esti·

mated as follows. for 1880: The portland Packing Company, twent.y to twenty-five girls and boys
and eleven men, while fifty men were employed for font montIuJ making cans for aU their factories;
Burnham & Morrill, twelve girls and boy8 and eleven men; J. W. Jones, twenty-five hands, of

which one-harlf are girls a.nd boys. The number employed a.t the several canneries varies some·

what at dtiferent season&. The help is mostly obtained in the neighborhood of the canneries, but

SOme of the. more skillful hands, such us the sealers, come from Portland or elsewhere. The men
generally begin their laOOl1lo 80rnewbatearlier in the morning tbanthe girls, 80S they have to pre

IlflTe or lay ont the work. .
WA.GES......,Tbe men are paid mueh higher wages than the girls alld boys, and the rates vary

at thedtftere.ntcanneries lIDd 80mewbst wit~ the seasons. The girls receive from $3 to.4 a
w~k, their wages being DlOre~nifoTmt)lauthose of the men, who are paid from .6 to $15 a week,
exooptiDgtbesaperiilt:eIidenL TheseaJers or solderers have from $9 to .15 a week; the weigherli

andbonr.J-&b~'t'W,50; the· boilers and bathmen from .7.00 to .10; the crackera, breakers, and

, tail.~• .-rom .. to .9.
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O.A.NB.-The cans used for the ordinary grade of canned lobsters are made in two sizes, the
one to hold oue pound of meat, the other two pounds. They are cylindrical in Bhape, the one
pound caus measuring q inches in height and 3 inches In diameter, and the two.pound cans
having the same height, but It diameter of 32- inches.

The majority of the cans used at the factories owned by Portland capitalists are made in
Portland during the winter, the tinBmiths who make them being sent to the canneries during the
canning season to serve as sealers. Other canllers usually have their cans made at the factories
during the winter, by some of the men who are also employed during the lobster sea80n. A few
of the fa.ctories buy their cans, and some take oontracts to pnt up the lobsters at a certain price
per dozen cans; the cans and cases being furnished by the capitalista. Mr. J. W. Jones employed
twenty men in Portland during four months of the winter to make cans for his factories, and
Me88ra. Burnham & Morrill kept abont ten men at tIre same work for three months. TIle latter
lUade on an average about five gross of cans per day, 'and received wages ranging from '10 to '12
a week. The cans for the South Harpswell factory are made at that place, and those for North
Ha.ven and Deer Isle are made at North Haven. At South Harp!lwell 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 gI'Olls. Eight gross could be made a day, but they are allowed to make bnt fonr gross.
At Boothbay, where caliS are made, about two thousand are put together as a day'a work afu',r
the tin has been cut.

The weight of the tin cans appears to vary somewhat at different places, but averages for the
ono-pound MllS abont 3i ounces. At Oceanville tho :filled cans were made to weigh 142- ounces,
and at Green's Landing 16 ounCell.

CA.BEs.-The shipping ClUIOS are made partly at Portland and partly at the canneries, the
same as 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 spru(l(',
and hold four dozen one-pound cans or two dozen two-pound cans of the ordinary grade.

TBE REFUSE.-Tbe refuse of the canneries, ge-nerally called chum or scrap, and consisting of

the shells and such soft portiODs of the lobster as are not fit for canning, is ofum disposed of for
fertilizing purpmlM, and is favorably regarded 8S 8 manure for hay and some other erolls. It is
also fed to hogs and poultry, but is said to give a reddish color and an unpleasant taste to the

e~gs 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 chnm during the summer and

fall, and·thrived well. It was astima.ted that forty hogs conld have been kept on the refuse of
this one factory, and that by a short feeding of oom for about fli:!: weekS in the fall, they would
range in weight from 150 to 400 pounds, or average about 200 pounds each.

When sold for fertiliziDg or other puxp0888 the chum brings but a nominal price, and it ill

probably more frequently given away for the hauling. At.many canneries it is dumped into the

water, there being no demand for it. In some places, in 1880, the refll88 of the entire aeasou was
sold· for lID j in others it brought 25 cents a ton, or *1 a cord, and sometimea even as high as 50
cents a wagon load. At South Harpswell it was thrown into & scow furnished by farmers of the
neighborhood, who obtained seventy-five snch loads in 1880. About 175 tons were shipped to
Portland for fertilizing pnrpose8, in 1880, from the Boothbay factory. At Eastport the scrap was
sold at 5 cents a. barrel to the Red Beach Plsster Company, who dried it andgronnd it with plaster.
Two thonsand barrels were sold to them in 1879, and 1,500 barrels in 1880. For nse -on CNp80f

hay it is 80180 geoerally groond.
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In 1880 abont 2,600,000 panndll of canIled lobsters, valued at $238,000, wt\re put up on the
coast of Main0. These included 1,542,696 one-pound cam" 148,704 two-pound MIlS, and 139,801 of
other bra.nds. The coat of the live lobsterlg used in their prepliratioIl "\Vas about $95,000, showing
au enhancement in value by the process of canning of $143,000. In the enuIDeratio!J of the lJe]p
and of the wages paill at tbe canneries it was fonnd impossible to make an exact calculation for
the lobster industry bf\cause of the other interests involved, but it can be roughly stated from the
combined statistics that the total uumber of persoua employed was nearly eight lmudred, and the
amount paid them while engaged in the preparation of canned lohroter!il w[ts betweeu $50,000 ami
$60,000.

At one of t~e canneries the cost in labor of putting up one dozen one-pound cans was calen.

laOOd to be from 28 oonts to 30 cents, which for tlIe 2,000,000 poundJ:'! prodQ(~ed would make the total
cost a.bout $50,000.

The cans (\{1st, in tin and labor 25 to 30 cents llf'J' dozen, and about one-third of the total eost
of production of canned lobsters was expended in the labor of preparing' them in the canlJeries.

Where the goods were put up by contract, 90 cents per dozen was paid, the capitalists furnish
ing the cans. The selling prices, per dozen, for one-pouDd 6anfl, during the past three years were
a& follows: 1878) $1.60 i 1879, $1.45; 1880, $1.45. In 1880 two-pound CUDIl brought SZ.35!ler dozen.

About one-half of the oanned goods was exported to Europe, and a large PaJ't of the remain
tIer was shipped to the ·Western and Southwestern States. Nearly all the canned lob8tcrl! pro
tluced were handled by the Portland and Boston firms already refeIled to, and which were as
tollows: In Portland-the Portla.nd Packing Company, Burnham & Morrill, J. ':-"'. Jones & 00. III
Boston-George K. Underwood & 00., W. K. Lewis & Brother. The Portland firms owued fOUl'

Ot five small vessels, which were used in carr;ying the cans and casell to the factories and in trans

lXlrting the canned goods to the Portland wn.rebouees. Some of the canned goods wel'e shipped by

steamer, and New York received II. few supplies diroot.

No account of the total production of canned Jobstera on the coast of Maine during past ;years

js at hand for comparison witb the ilgures herewith pr&lentea, but the fad of a very great falling

off in the production from year to year is well known l and can be proved b,Y the statistics of small
sections. It is stated that the total production of 1880 was gl'(\atly f.\xceeded 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 snpplies on the coast of Maille. 'rho question of decrease
has been elsewhere discusaM., and it is bnt fair to assume that the canneries have suffered in com
mon with other branches of the industry. The increased traffic in fresh lobstera at some places,
as at E&8tport, has greatly interfered with the canning interests, and the canneries at that place
~ now run merely for the purpose of nsing up the sIDalllobsters that could not be marketed
otherwiS6. The decreased production since 1878 has been vel'S largely due to the shortcning
of the eaJlning 8ea8On by the State law tha.t came into force in 187!f.

Further statietic.a of the canning iDdnstry ar6 given in connection with the Coast Review of
tbia fishery.
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8. HISTORY OF THE LOBSTER FISHERY; DEOREASE; PROTEOTIVE LAWS.

GE:NERA-L REvn:w.

One of tbe most important questions that fmtf:'red into the 'P)'{'se.nt investigation of the,loll!:'.ter
fishery was that reRpectlng tJJe relative abnndance of lobsters as compared with former ycan,.
1'llis question is of auch extreme interest to so many of our sea-coast inhabitants, and so mfwy
different views hav(' been expreg~ed regarding it, Rome in support, and nthera again in refutation,
of au lllleged decrease in 8tlyfplietl, that an effort was made to obtain as complettl data on the sub.
ject as was possibJo witb the imperfect means at tile dispOlillll of those elib'1tged in the investiga,·
tions. The results w('re not entirelr satisfactory nor conclusive for tlle entire region, but may be

l'\'garde.d rather as afl:'nrditlg materials and suggestions for more elaborate studies ill the future.

The rna-nuer of conducting the inquiries has been described elsewhere. It was i!llilOssible, from

the luck of sufficient fUJJd~, to place :I1lan~' or large investigating parties in the field, anu ea(;h of
tltese was burdeued with a, Jilcore of other subjects, aU of at lea%t eql.loJ iroportanoo to the loh~ter

fishery, and mallyof greater; that they should have accomplished as mucb in thi8 Hue as they
did, is a matter of eongratlliotion. From places not visited by the fieJtl partiCR, IDuchjnformation
was secured by correspoutlencr-.

It is not difficult to ascertain the facts respeetillg the details of an industry of this sort, its
character, the methods of conducting ito, its statistics, &c.; but when an attempt i8 made to deter·
mine its exact status, with rderence to the supply, it seems impossible to obtaill all;Y mliable data,
or at least to properly sift thf' worthless from the good. This difficulty is tlle greater when, as in
tbl'l pr~Be:nt eaBe, we. ]}8;'l~ no lweviollsly written history of the industry, am] are dependent for

the most part on traditiolls, or on the memory or judgment of individuals belonging to several

clasAes-fishermen, dealers, and canners-which are somewhat at variance with one llnotuef ill

their immediate interests. Prejudice and a natural aptitnde for -eJllagg€rntiim are also, more or
less chn1'Mteristic of fishermen as of numerous other claSAeS of persons, and without wrong intent
many misleading statementI' are often made,

The weight of the evidence collected, bowevt'r, leal:ls to the conClusion that there hal' lweu a
<lec~ase in the abundaJ:Joo of lobsters within comparatively recent ~years, aud iv some localities
this decrease has certainly been great enough to entirel~' change tlle ~tandiDg of tbe fishery aod
render its pnr8uit uuprofitable to the fishermen. Similar conclusions have been arrived at in Nor·

way Rnd Great Britain, the two most important lobster-producing COllIltl'i€8 of Europe, and strouli

efforts have been madeior some time, at least in the former country, to arrest the decrease by a
system of proteetion. Abstracts of reports bearing upon tbose two regions are given further oP.

'rbe idea of a seriOUi'l falling off in tht'> abundanoo of lobllt~re.on (lUI: own coatlt is not of recent

origin. Protective laws, covering limited areas, were enacted over half,a century ago, and eV(lf)'

State in the lobster region, excepting one whose fishery is of slight imp{lrtance, bas rCRtriCted tlle

lobster ftsbery within its own waters by more or les8 stringent regulation8. Probably no stronger
argument in favor of a decrea8ecould be adduced than tLis realization by one State a.i'ter lJ,notlHJr
of a' }lerceptillle challge in the amount of its supplies, the failure of which would bring suffering
UpOIl many of its cif,ize,1I8. That there hns been a great decrease in some CliSitricts, is admitted b~'

I1U who B,re acquainted witb the ~ubject, bot that this decrease bas been general and seriOllS

(>.nough to canl>8 alarm, is not, in the judgment of many, sufficiently proved by facta, but the proua
hilities certaitllv favor sll~h .. view,
. Tbe decrea~ hll.8 been most marked in those region~ which Jlave been fished thelongt'lst, sDd
~8pecial1y in the llhallow water areas near the coaBt, which are eaay of acooae and whioh baveDeeU

subjected to incessant (lrainS. }fnmeron8 in~tane\,gof thit\- de:p~tion of·l'lhaUow~water groiliids are
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autbenticated by the strongest evidence; yet it is claimed b;r many that the markets are COll

stantly supplied with Deurly, if llot quite, at> large quantities of lobsters a<> ever, amI this fiwt is r:Oll
t>idered by them as entirely refutiug the arguments in support of a ullivert>al amI serious decrease.
Uufortunately the statistics that are obtained of mOISt iudustries are lIot of a cbaracter to make

them of much value in the case of the lobster fisher.y, e,en if snch statistics were extant. Tiltl

increased quantity of lobsters now coming froUl auJ' one region is only obtained through the agt'm~~'

of a gmater llumber of fishermen, using a larger number of illJproveu traps, wliile t,he average catch
per man or trap llla~- be much less tha'll forlUt:rls. In respect to this it is often argued that a

r~turn to the former state of the fil>her~' would bring about tile >:;awe condttion of affairs at> origi.
nall~' existed; and the fact that the catch of cadt mall or trap is now relativd;r less tllan it has
been in regions where the number enga,ged in the fisllerJ lJas increat>ed, is certainl)' not a fair

argument ill favor of decrease, But there are other and morc positive e,idences of decrease, wallY

of which are di.scusseu further ou, and the statementl\ of perSOlHs tllOroughly u<:quaillted with the
subject appeacr to fUl'uislJ conclusive proof that the market, snpplies from uur OWll coast have bee~

(~onl:lta-ntlydiminishing from ;yoor to year.

The marked decrease in the aHrage size of the lobsters brought to market, al:l described in
Section I, Part V, of this report, should probabl)' also be regarded as an indication of decrease in

abundance; and the wholesale slaughter of females with egg", which has always been going on,
would naturaUy ha\'e tended to dimilli8h the 8Upply. Not beiug truly mig-ratory in their haLi ts, but
mmaining on about tlJf; Sll.Dle ground I:! , as is supposed, year after year, corning into SIHlllow wal~r

ill the spring and l'i'tiriug into deeper water near at hand in the fall, it is the COlilIHouly aeeepted

opiuion that the schools do not generall,Y receive mans accessions from otb!;:r regiolls; and thus

arises the possibility of anyone regioll lueing readily depleted by ovel'tl8hing. \Vith mi~rator...·

fishes the ca8tl is different, but the two have often been compared.
An illustration of the rapidity with which the lobsters of a small area rna;y be caught up, is

furnished by a. salt-water inlet on the coast of Maine, in which lobsters were at one tiUle ver~"

abundant. The basin opened directly iuto the sea, and was large en ough to aft'ord a remulleratiyc

fishery to several lobstermen. Two years' time was snfficient to reduce the supply of lobsters
to such an extent that fishing became unprofitable. After an interval of about five years they
became again abuudallt, and the supply wal!! once more exhausted. Had this inlet Dot been so situ

ated that it readily received accession>:; hom without, it Is probable. tha.t it would have reqllired a

much longer time to booomereplenisbed.
On a much larger seale bas been the depletion of the once noted grounds about Capl\ Coo,

Massachusett~, which at one time furnished nearl~' all the lobsters cOllsumed in New York. In
the early part of the century, this fisb ery Vi as entirely in the ualldl; of fishermen from oUler St ates,

principally Conneeticut,- who came to Oa,pe Cod with their smacks, and ntter catching a load car·

ned it to New York or Boston. As earl~' aoS 1812 the citizens of Provincetown realized the
danger of exhausting thl' grounds about their town, and succeede,d in having a protective law

passed by the State legislalu1e. More or less stringent regulations respecting the lobster fishery
of Oape Ood have been in furee from that time down to d<:te, and they have probably done good

aervioo iu prolonging the fisbery, but the period of its prol'lperit'J' has long since ceased, as 0011

tinned overfl.shing hag so eXhansted the grounds, on almost every portion of Cape Cod, that they

are DO longer profitable even to the few men Who still set their trapb there, From the sketch of
thil:l region given further on, it will be seen that the decrease haA not been a temporary oue,
although an entire rest for a long period of time might possibly allow it to recover more or less

of its fQrmera.bundant supplies. As it ie, no large catch"s urI' 110W llllule and but few lobsters are

CEmied away from the cape.
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The immediate vicinity of Provincetown bas suffered most in this respect, bnt scarcely more

than any part of the coast from that town to Bost<1IJ on the north side and to New Bedford on

the south. A delay in the publicat ion of this report enabl~s the writer to add a note for the
southern portion of this region, covering the period down to July. 1885. Vineyard Sound proper
and the vidnity of WOOd'!; Holl have afforded poor catches for a number of years, but the region

about Ga,y Head and No Man's LaIJd has continued to attract the lobstermen down to the present
time. Each succeeding year, however, the lobsters have appeared to be ltlss plentiful, and during

the spring months and June of 1885 scarcely anything has been done. The fishermen are dis
couraged, amI. are forcld to attribute the scarcity to ovcrfishing, the possibility of which ma,ny of

them have aU along denied.
In the waters of Rhode It;land and Connecticut a large decrease of lobsters is reported by

many Qf the fishermen, aDd the increased catch for the few years preceding 1880 was only obtained

by the use of a much larger number of traps than was employed formerly. Although tile fishery
.. in those States was begun very many years ago, it is only within comparatively recent times that

it has heen extensively carried on.

On the coast fIf Maine the evidences of decrease are very stNJug, especlaIly as regards the

shallower areas j bnt the ra.pid extension of the grounds into comparatively deep waterl with

the consequent increase or constancy in catch for a time, bas made the lWtual decrease IfSs

apparent. The rocky botwms of the coast of Maine are also snpposed to aflord the lobstfrs
greater protection than the sandy ones to the south, and in lDany places the traps cannot be 5et

so closely together; neither is it probable that the lobsters ill sucb localities move about as much

in search of food.

The greatest decrease has occun'ed within the past fifteen to twenty years, or since the estab
lishment of numerous canneries and of the pE'rtected met.hods of transporting fresh lobl:lters to

all parta of the country. Tht! demand being so much greater than the supply, there are no
restrictions on the amount of tbe catch, beJond those imllosed by the State laws or resulting from
the scarcity of lobsters. Fiah am among the grutest enemies of lobsters, and coo are known to

consume enormous qnantities, but nature has provided against their extinction by such means,
and it is milD alone who has disturbed the balance.

There are !lOUle fluctuations in the supply of lobsters in certain localities from time to time,

and a year of scarcity may be followed l,y one of comparative abundance. Such changes must be

carefully considered in connection with the quest,ion of decrease, as they are exceedingly

misleading, and observations upon the But,ject aM not of mnch value unless they have been con
tinued for a Dumber of years.

In submitting the material contained in the following pages, respeoting the abundance of

lobsters and the subject of protection, the writer has endeavored to state-the evidence presented
without pr~ndice or undue oOWment. As previously remarked, it was not within the power of

those oharged with tue fishery investigations of 1880 to summon witnes8e8, even if they had had
the time for it, and nothing was oLtBined except from willing contributon. 0116 member of the

pariy that conducted the in\'estigations on the coast of Maine was not convinced that the decrease
was as great or serious in that State as the aocounts appeared to indicate. Opposed to him,
however, is a ma88 of evidence from many reliable sources, which has boon accnmulating for
several years. The only satisfactory way of determining the question would be to wstituUl a
thorough and eareful investigation of the entire lobster region Hodel' the authority of tbe·NBtionaI
Government or of the several States, and the . lobster intere8tB Me of sufllolent importance to
justify such action. Such an investigation has recently been made of the ooaats of Great .Britain,
and an abstract from the repOrt of the commissioners is quoted on a following page; In NOfW'l'Y
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the lobster fishery h3.8 also been carefully studied and ita condition is well known. We commend

the n-port of Prof. A. Boeck, on its history and prospects; from which we have largely qUQtfld, to

tue attention of lobsterwen in this country, as much valuable information, quite applicabl(\ to our
own coast; may be obtained from it,

The question of how to protect the fishery is one moat. difficult of solntion, and from the state·
ments given by the fishermen and otheT8, it wiH be seen that a great \Cariety of opinions exists
regarding it. None of the State t\WS now in fotce have been effective in ~topping the decreasfI,

although they may have retarded it, mOTC or Jess, and in aIlJ- investigation it will be found mom
perplexing to decide upon proper Ill.ws than to establish the fact of a decrease.

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

l'Jketch:
• HISTORICAL sKETcn OF TIlE FISHERY,

MArnE; GENERAL REVlEW.-Ou the coast of Maille the lobster fishery began about 1840, in
the western part of the State, and gradually extended eastward, reaching the Penoht;eot Bay region

about 1848 or 1850 and Eaatport about 1855. At that time, t\ud previousl~y, lobsters were very
abundant in aU favorable localities close inshore during the summer montus, and could 00 gaifud

out at low tide from their favorite haunts under the Ilhelter of rocks and seaweeds. This method
{)f capture was resorted to mainly by boys, who could generall,Y obt,ain a lUess in a shott timo

and with little trouble. It gave rise, however, to no regular fi.:<>bcry. In those early days lobsters
were also more frequently reported from the fishing-grounds lying at short distances off the coast,

where the depths of water are from 25 to 30 fathoms. They wonld seize the bait on the hooks of

the fishermen or become entaugled in their lines, and were often brought to the surface.

The regnlar iishery began with t}le nse of boop-net pots, which were generally of very rude
construction. They were mostly made of the wooden hoops of hogsheads, measuring from 3 to 32

feet in diumeter, and with two wooden half hoops CroBSed above for the attachment of the bait and

buoy-line. The bag u8uaJly had a depth of 18 to 24 inches. Contrary to what might be sUllposed,

these Open traps would often secure as many as four or five lobsters at a time. As a rUle, two

lobstermen went in each boat and used from twenty-five to fifty POUl to the boat, setting them

lIingiy and marking their location with buoys, alii is done with lath-pots. These pots were gen.

erally hauled twice a day, morning and evening.
The facility with which the lobsters escaped from the hoop-net pots led to their disuse as

80Qn as the lath pots began to be introduced, and within a very few years from the time they
Were ftn,t employed, they had almost disappeared from the coast. The change, though ro.pid,

W86 not at once completed. for a fislJerman conJd not afford to give np 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 lath pots which superseded the noop-net pots were essen

tially the same in constrnction as those now used on the coast of Ma.ine, and each pair of fisher

men bandIed between twenty.five and fifty.
Oompetition, rivalry, and the supposed decrease in a.bundance of lobsters, caused the fiBher

men to graduaJly increase the nnmber of traps used by each, and the increased nnmber of mell
"Who entered. tuto the fishery from year to yetV' a.11'10 tended to the same results. Up to the time of

the introduction of the method of sett.ing the pots trawl fu.shlon, the t1l1s1m:a of .filihing jn pairs
remained in vogue. It W88 "opposed 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.

L9betar potll were first set on trawls about the ~year 1865, Revera1 different persons laying
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claim to the invention. The precise locality where trawls wen tint uaed is not kllOwn, but it was
somewhere between Harpswell and Friendship, and probably at Georgetown. This innovation
was in reality the result of competition, arisin« from the desire of one man to do the work pre
viously performed by two. Experience also soon taught them' tha.t by the URe of trawlS, One mall

might set \;W~n more l)Qte. than hul formel,"ly been handled by two men. Each m.an wonld set his

entire gang of pots in one or two strings where lohst-ers were abundant" but in a greater number
where tbey were less plentiful. Since about 1870, the use of trllwls in the lobster fishery has
!Jeen uecreasing, due to the fact that the lobstermeu have discovered that they can often obtaiu
a better catch by scattering their pots over a greater area, and shifting them a little every time
they are hauled. Does not this fact illdicate at least some falling off in the abundance of

lobsters'
The following interesting facts regarding the early lobster llshery of Maine ll,re furnished by

Capt. EUsha ~1. Oakes, of Vinal Haven: In 1841, Captain Oakes began to illVlr'! lobsters from
Curd:y's Harbor ltnd Horae Island Harbor, Harpswell, to Mr. Eben Weeks, at East Boston. He
wl¥' then rUDning a well smack, lJamed the Swampscott, of 41 tons, old measurement. The seasun
e:ttAmded from the 1st of March nnti1 abont the 4th of July, after which time lobsters were sup
posed to be unfit for eating; the black lobE'oors, or shedders, iVere even considered poisonous.
During this season of four months, Captain Oakes made ten tripe, carrying in all 35,000 lobsters,
by connt. He continued in tbifl trade about six :rears, taking the combined catch of about five or
I>ix fil:>hermen. A.t this saml) 1lenod the smack Hulda B. Hall l 50 tons, of New London, Conn.,
Captain UhapeII, Wail carrying lobsters from Cape Porpoise, Maill~, Gloucester, Ipswich Bay, and
occasionally Provincetown, Mass., to Boston, making fifteen trips in the course of the season of
four mon tbs, and taking about 3,500 lobsters each trip. Captain Cbapen was supplied with lobBterl'\
by four well at Cape Purpoi!ffll and by the same number at botl1 Gloucester and Ipswich, Bay.
For fonr months following the close of the lobster season 8\i the coast of Maine, Or from July 4
until November, Captain Uhapell ran his smack with lobsters to New York, obtaining the most of
bis supplies at Provincetown. .

In 1847, Captain Oakea purchasoo the smack Josephine, with which he began ruoning to
Johnson & Young's establishment, at Boston, in 1848, buying a portion of Ws lobsters in the
l'enobsoot Bay region, where this fishery hadjust been started. The quan~ity of lobsters ~rried

by him that year was 40,000. The prices paid to the fishermen for smack lobsters was 38 follows:
During Maroh,3 cents each; April,22 cents; May and June, 2 cents. In 1850 be began to obtain
~upplies from the Muscle Ridges, leaving Harpswell entirely, on account of tbe sillallsize of the
lobsters then being caught there. At thia time the average weight of the lobsters marketed was
alJout 3 pounds, and all under 101 incbel:! in len gth were rejected- The traps were made of the
same si;e as at prosent, but were constructed of round oak sticks, aDd with fOllTboops or bows to
support the upper Trame-work. A string of bai~ conmsting mainly of floundel'8 and scnlpiull, was
tied into eaeh trap. About fifty traps were nsed by each .fisherman, and they warehauledollce .8

day. The warps or buoy lines, by whiOO the tr8.pa we~ lowered and htl.uloo, wereettt in ia.:fa.thoDl
lengths.

THill MUSOLS RIDGES, ME.-Captain Oakes8ta~ that lobsterB were 80 abnndaD.t- at the
Muscle Ridges, at this period, that four men ooold fully supply him with IobsWrs eve1"J' triv he

made. In the coarse of ten days each IlUIoD would obtain between 1,200 and 1,500 markettlble, lob
sOOr8. In Oaptain Oi\kes's opinion, the Muscle ltidges bave far,tlished the Jiloatex'l<eJWV" lQbs~
fishery of the Maine 0088t. He ran to this tooality untH 1874. '.' ',.' ..,

03pt.8. 8. DaVi&, of ~uth Saint George, hlf~rrn8 us that abOut,lf!i:6'j_when_~e,,~~ll
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buying lobsters at the Muscle I~idges, three men, tending forty to fift~' pots eMb, caught all the
count lobstera he could carry to market in his smack. He could load 0,000 lobsters at a- timp, amI
averaged a trip in seven to nine days. This traffic continued for six or seven years. In 187!l
Captain Davilj bought from fifteen men in the same locality, and at times was obliged to bu~' 3180
of others in order to make np a load.

SoUTH HARPSWELL, ME,-Between 1850 and 1855, at South HlupswelJ, the fishermen were
acoustomed to go Ol1t two in a ooat, cad.l boat setting from nfty to seventy·five tmps, and obtain·
ing a daily average of from 400 to 500 lobsters of marketable size. All lobsters weighing 11"1i!8 than
2 poundli! were thrown away, and the remainder were sold to the cauneriCll at an averuge price of:3
cents each in .the spring, and 2 cents each in the fal~ the canneries a.greeing to take only those

above 2 pounds weight. The fishing .s~aa()n Iaf;!ted from Ma,rch until May, and agltin from Septem·
oer nlltil about the middle of November. When the factories 'Were closed, the fisbermell Sold to
the 8maeks runDing to New York and Boston, scarcely any of the lobsters bein g clislloBeil of to
Portland 11arties. The slllacks paid about the same prices a-s tbe eoonerie8, b(>ginnillg in the earl,)'
spring at 3! to 4 oonts,.aud falling later as low as Ii ce-nt8, wb(\n th~ lobsters had become more
abundant. Frequently, when the markets were dull, the .fislH'rmell , after culling fiut an lfib·

IItertl under 2 pounds in weight, would bring the remainder t.o the llmacks, where about one·third
more in number would be rejected, only the larger individuals being bought.. 'fhis would happen
mdy late in eo 6e&BOU, or during a very dull market. Marketabl(; lobsters then averaged about 3f
pOllnds each.

BOOTHBAY, ME.-Mr. Emerson McKown, of Southport, says that in 1856 lobsters were found
very plcutifully and of large size abont the islands of Boothbay HarQflr. He was then fourteen

years old, and engaged. in the lobster fishery, setting his pots t108e to the shore, in from 8 to 11
fathoms of water. In the conrse of t'W) amI olle-half mouths (March 1 to May 15) he ()QuId easil:y
make t100. III those days the lobsters were sold el}-tirely to the smacks, which carried them to

New York:. The Beason lasted m months, from March until the lastof Ma.j', in the spring, and from
about the 1st of September until Deeember, in the fall. During thi's Season oDe Ulan, tending fifty

lKtts, could make $500, and frequently made more. The price paid by the smacks was 2 to 2i cents
each. As the nnm~rof lobstermen incrMli!ed in this region, the lobsters began to deerease botlt
in abundance and size. By 1869 they had 80 diminished in numbers that the average income per
man for tbe season of six months was not above $175. This caused thfl fishermen to try further

out from land, and In deeper water, and the fishery is now largely carried on in depths of 25 to 35

fathows, although in the summer thE\ lobsters approaeh nearer ro the land.
At aU points along the coast, from Cape Small Point to Pemaquid Point, the fishermen are

agreed in saying that fonnerly lobsters were very abnntlant and of large siz() and tha,t overfisbing
bas reduced them both in size and in number:'!. They are quite unanimous in t.he opinion that it

the present State law is continued, it will be better for the .dshermen.
MA.TINlOUS, Mll:.-LobilOOr fIsbing was introdnced at Matinicus Island. in 1868-
NORTH lIA.VEN, ME.-At North,Haven the fishing began iul84-8, but during that :'i'ear there

was only one ~an setting traplJ. Tbe nnmber of lobatermen has, however, rnpidly increased a.ioce
then up to the present time. At flrst the entire eatch was,sold to Boston Ii!maekB, at the rate or

. .

2 to 2,oeot8 each. Th0 latgetilt and smallest lobSWnl were not ta-keD by the smacks, the former

beoause th~ were OO1Isidered Dot to be able to survive tbe long trip. Oonnecticut llma.cks fol
loWed 8Oonaft.eE tbe-Bost0.ll 8JDae~.and later on large. quantities of lobsters were shipped annually
to~ewJ:oi:k. In 1856 or 1867~ canning operatiOU8 were begun o-n this island, but they were con·
tiuned,oD:Jy, nr9.vMrs at that time. .. .
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DEER ISLE, ME.-Lobster fishing began at Deer Isle In 1852, the men of that locality being

first induced to fish for lobsters by smackmen from Portland and BostOIl. The first cannery in the
distric~ was established at Oceauville :it short time prior to-1860. The lobster-pots were first Bet
on trawls in 1864, and for some years this method of handling them was continued to a large
extent, but it has since been abandoned. The use of nets for catching flounders and scnlpius for

bait begau in 1874. The lobster fishery was started at Isle au Haute about 1855, or abont three

years later than at Deer Isle.
SWAN'S IsLAND, ME.-Thc fishery for lobsters was begun at Swan's Island, according to Mr.

David Smith, by four men from Gloucester, Mass., who employed others to a15sist them. They
made only one trip, however, but the inhabitants of the island at Ollce took up the fishery, and

ten men engaged in it up to 1855. Then eame an interval of inactivity, which continued three or

fonr years. In 1860, eight or ten llI.cn were again lobstering, and setting from thirty to forty pots

each.
EASTPORT, ME.-The process of canning lobsters was introduced at Eastport, in 1842, but at

that time lobsters were not known to occur in that vicinity in sufficient abundance to induce the

people to fish for them. Smacks were, t.herefore, sent far to the westward for suppli.es, stopping

at tbe different fishing stations along the C08f1t. In 1855 they first began to fish extensively for

lobsters abont Eaatport, and from that date nntil about 1865, the fishery continued to develop,
relWhing its height about the latter yea,r. Since 1860; however, it has greatly fallen off on the

American side of this district, although it has proportionally increased among the British Islands
of the vicinity. The canning intere8ts gave an increased impetus to the fishery about 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 thill most distant point of our co8st,
the largest and best lobsters have all been shipped westwa-d.

PROVIN(JETOWN, MASS.__A complete history of the industries of Provincetown, Mll8s., would

afford an exceedingly interesting chapter regarding the origin, development, and subsequent

decline of one of tbe most important fisheries of the New England coaElt, the once famous lobster

fisher3-- of Cape Cod, which for a series of years fnrnishf'd New York City with nearlj'- all ofitll
supplies. Unfortnnately, however, onr record ill very fragmentary, though .interesting as fur

as it goes.

The following acconnt of the louster laws Qnd regnla.tions of the town, to ]850, was prepared

by Mr. Frederick W. True:

A description of Provincetown in 1802 contains the following statement: "Lobsters of an
excellent quality are obtained in great abundance on both sides of Long Point. Five vessels are
constantly employed in catching 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 without restriction llntil the year 1812, when the citizens of
the town, entertaining fears that the constant encroachments of their neighbors would speedilY
effect the extermination of the species, preVailed upon the legit;latnre to pass an act "to prevent

the destruction of the lobster fishery in the town of Provincetown in the county of BarDBtable, and

to Pre8el'V6 and regulate the 8ame in the waters and shores of said town." This act provides that

"it shall Dot be lawenl for any person living without the Jnrisdiction of this Commonwealth to take

• A. DeBorlptiOD of Proviuoetown, in the COllDty of B&I'Il8table, September, 18ll2.. Coll.){;euaohuaetta m.tOrlcal
Society, viii, 1802; pp. 19&-200.
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ltlly lobsters within the wat-ers and shores of the town of Provincewwn for the purpose of carrying
away from said waters in swacks and vessels oWDed witbout said Oommonwealth, withuut first

obta.ining a permit in writing from the selectmen," alld imlJOSeS a penaltJ' for offenses. It also
provides ror the appointment of a number of fish wartlells, whose duty slla11 be to prosecute all
offenses against the act. This law, however, !lid not meet ull t.he requirements of the case, llnd
this fishery wa,s frequently the subject of kgislat.ion ill later ;years.

After the passage of the law in 1812, restricting the lolmter fisher~', many subordinate regu
lations were made from year to year at the town meetings. In 1815 it was voted that II the fish
warden take no notice of a lobster fisherman for lobster:-;, witlHlut they take them upon tlwir own
risk," and that the town" defend the fiah wardell in the lawfnl disebul'ge of the duties of bis office.'1

This latter clause was probably added because the fishermen from New York and other distant
pointll were slow in recognizing the authority of the waruen, and attempted. to resist him. In the
same year it was voted that" Benj. E. Atkins be fish wardf':n for the town the year cusuing, and
have tHO OD a hundred for his foos," and that I, he pa:y what money he colleets into the town trel\.8·
ury once in three months1 except Ids fees." In 1820 the fees of the warden were increased, and htl
received" 18 per cent. on the amount of the Bame for his trouble, or $18 on a hundred dollars."
It appears that the duties of the warden were not snffieientJ.y well marked cut iiI the State law
of 1812, and eOllseqnontIy, ill 1824, the cit,i zens passc.d a law dt'finillg tbem more prccisel~'. A t the
same time Elisha Freeman, jr., was voted in as" collector of lubsler mones"" and the rate of
eompensation WSll reduced to 8 per cent. The law referred to provides that it is the duty of the
.collector of lobster money" to board every smack or vessel within the limits of Provincetown,
agreeable to the laws of tllis Commonwealth, once ill every twentyfonr bours, and at such times
as his judgment dictates the most proper. If the collector shall fiud that :my smack or vessel thus
visited hath taken a part of a load at {If in any other place or waters than Provincetowu, the said
collector is authorized by the vote of the town of Provincetown, March 1,1824; to eharge It sufficient
sum to be eqnal to $1 for every hundred lobsters which said sma'ClHll' vessel shall or can carry,
and every such smack or vessel which shall take her whole load in amI from the waters of Prov

incetown shall pay 1 'cent for every lobster. If, throngh the negligence of snid collector, finy
t'Imack or vessel does abBOODd, not having accounted for the lobsters on bo~rd from the waters of
Provincetown, then said collootor shall account with the treasurer of said town for said load."·

It 500n became appa.tellt, however, that this method of obtaining the dues was defective ill many
respects and made the position of collector a very laborious one. Hence, two years later, ill 1826,

the town passed another law, according to the provisions of whicb, ever,}' smack or vessel t!lking
lobsters at Provincetown should pay 50 ooots for each ton burden, which money l( must be specie
or Boston money at the time the permits are given, which must be before commencing to take said
lobsters."

In 1850 the lobster fisbery ag&in came under diecussion, and it, was voted in town meeting
that the selectmen should be instructed" not to charge the citizens of this town any 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 :

« I remember that, as early as 1815, smacks belonging to :New London, and otber Connecticut

ports, were fishing here for lobsteJ1J, which they carried to ·New York. They continued to visit
this plaoofor many yeara thereafter, the crews themselves cat.ehing the lobsters. Our own fish-

• Town Reoorda.
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crmCII did Dot engage in lobstering, as nearly all the lobsters found ill these waters wc;rc fema]e~,

which had 110 Ml.le in the Boston markets. In 1847 I employed some of our fishermen to cat-cb rnl~

two loads, wliiclJ r carried to New York. The next year theYJmgn.ged regularly in the fishery, and
I carried 25,000 lobsterR to Bost{lll and New York. 1'wo years later the Cunnecticut smacks dis
continned fishing and bought of OUI' lobstermen. This new fishery gave employment to a great.

many men dur ing the summer. JJObsterl'l were very abundant, a-nil coutinued to be so until about
fifteen years ago, since 'when they krve raFidly decI'casml in llDJUhen. from yeaI' to year until now
they are nearl,)" all gone. All of our fishermell iu th08e earlier times used the so·caned hoop-pots.
Fifteen to twenty years ago, amI before then, the fisherman wouhl go out perhaps at midnight,
allcbor bis boat ncar the shore, OIl the euge of the ground, and llUt over Lis pots, some half dozen
ill number. From time to time he would haul them up anO empty them of their contents. If lob
~tenl were alHlndant, it wouhl keep him bu~y aU the time, and Lie would returll to town by 8 or 9
o'clock ill the morning with perhaps one 01' two humlred in number. 'fhe price for many years
was 2 ceuts each. The hoop-pots han since been abaIHloncd for tIw more economical ones mnde
uf laths. At presellt tll{\ lobster fishery is carried on onl~' bS oh! men who caunot engage in
harder kinds of work. In 1880 only eight men were thu8 engaged, and tIley made an average

"tock of about $60 each."
During the cholera season of 1849, accordiug to Captllin Atwood, tbe sale of lobsters in New

York a-nd Boston wat' t'lltirel;y discoutitnled, and the fiHhf'I')' was interrupteu, buyers breaking off
from their contracts.

NORTH TRURO, MAss.-Prior to ten J-l'urs ago (or befol'f~ 1870), mailS New LondOllsmacks came

tn this vicinity for lobsters. At that time the hoop.uf't potJ-i were still ill general use, the fishermen

of the vicinity using only a.s many as they coulu ma-uage from their small hoats, hauling them con
tinuously. The smack men, however, I:o\('t 1-1. great mallY ill all (lincHolls, IIl3rking their positions
with buoys. Abont 1860 it was not uncommoll for a boat-load to be 8oIl1 at the rate of a cent
apiece. Lobsters are very scarce at present.

Bas'roN, MASS.-According to Callt. E. M. Oakes, the first regular lobster clealer in Bostotl was
a Mr_ Benjamin Simpson, who ktlpt a t'e staurant in tho basement of a house at the south end. He
used to go ont in the harbor, in a little boat, and catch them in the vicinity of Castle Fort, .lind

then pedillt:l them about the city. In the course of three or fonl' Yf'ars a Mr. Newcomb also went
iJltn tiIe business, hiring lIIen t,o catch the lobsters, which lie carried up to the city in a small

smack, of 10 tons (0, m.), called the Roxana. The lobsters were boiled and peddled through the
strceto; by venders, who received about 25 per cellt,. on their sales. Bas ton began using lobsters
through the entire summer, fall, and winter, in 1855, Mr. Martin l\f. Jobnt;::on having been the first
man to eontinue their sale beyond the sp ring and early summer, He wall also very instrumentlt]
in starting, itt about the same time, the important lobster trade between Boston and New York.
In 18fffi Beveral Boiilton ftrm~ boaght lobsters during the entim year, making l:\ few shipmootl'o to
New York.

An item in the Boston J onrnal, in 1857, Mates that thf'I'(\ were at that time ouly three louster'

hoiling establishments in BoBton. During Marclt, April, May, and June, ~'OO,OOO lobstel1'l 'Were

boiled there. The qUQlltity of 10 bsters bronght in during the year 1&56 was abont 1,200,000, ·by

count, worth $60,000 to the fisllcrmen, and $84,000 to the retail trade. '1'wo hundred men were
theu catching for the Boston market. The lobsters came mainly from tbe region of CoiuWl8et,
ltnd were carried in fifteen smacks, each with a crew of five meu, amI Beven.aduitiollalmen to
teod the pots. There was a. dory to each man, and they handled fifty potti. apiece. "Themfl.n in

the dory rows among his traIlS, take!:! ont the lobsters, pushes a wooden ]llug into thejo1nt of
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each claw, to guard against their belligerent acts, rebaitl:> the traIl, and t>etB it a,gain." Installce8
of lobbterg measnring 3 feet long, and weighing :J5 pounilH oaeL, ar(~ mentioned.

SALEM, MAss.-The ~ame journal <111:10 8t:nes that there were ilm:,o boiling house;; in Salem,

for which forty-two mell and eighteen ho.yo: Were l'mIJ!t,.\ed in proeUl'iug "upplie". TIw average
1aily ca.tch for 'one thousand tr<1p<l wat> 3,000 lolh,ter", worth 3 cent" caclJ to tlw th1Ierll.H:,IIJ. The
rotal catch for Salem, in 1856, was esiimakd ,il }iJO,OGO J()h~terl>.

The Barfilsta,ble Patriot, fur Augutit 4, 1oiJT, l'{'1I'nillg TI) tLe 10bo;H'1' U'ade of Sal('Dl, say,,:

" Mr. D. B. Davis, since March 1, la"t, has hoiled m hi,~ e.~l;l-ldit;lJlut'IlT ::;::O,Of!O lobster», co"ting

$30 per thou&Iond, at ti1:lhermen's prices. OUler ~I;C:tblj;,hlll('lJt-"ill Sa]cl!1 ill'C Ifoilwg' lu l'g't' ]lUrtlbens."

SWA.M:PSOOT1', :M.A.ss.-Aceonling' tu the Gloucester l'dl,g-raph of Oc:tol!el' ::t), ISiO, the trapping

of lob~ter~ wati fir1:'t liractieed at Swampscott ll,)' Eb';'lJezpl' TIH)l'IUlike, ill lBOi-:.

LYNN, :\lA..Si:I.-'.rhc former alHll1uHlLce of !u!fstct'" a ' Ollt L;rllll i" Jlutl('nd by I,ewi;,; aml XewlJall,

in their hlstor:r of LJo'llll, ill :\' liMe writtl'll b,Y Mr. \V,lOd ill H;G:::, fJ.s foll';I', R: ., TLe I;aJ wLidl J,Ieth

before the TOWU("l at a lowe .spring lstle, will b .. nil l!aTt", i~J], two wile" l('b-pTill~r i uJ!on wlw.:h is
great store of Mm;cle ~anekes, and Cl:::llJ DUllC].-C·<>, :Hld Lob.s;('l't' :lnHHIg',"J. i1w J'(Jek".s aIHl gnus<ue

holllS,l1

THE ELIZAlJETlI ISLAI\'DS .AND VINEYARD Sonm, ::\IA~;,;.-TIJ(' folI(}\\ing- itj'lJj Icfen; to thEl

Elizabeth J~llJDlls n~g:ion in Itl07." H'I'lw fi.slw1; ;.lre ll.u, ~allit; a" Il!U"i· of !la' yjdIJii,v; iut IlJu;;ter8,
which are !'icarctl at Marthah; Ville.ran1, are eaugu t in p;rmlt a.lllllll]m":t ",t llll th(:, Elizallt:lh hlallds."

Mr. Frank;'\l, Cottle l of \Ye"t TilSuur.r, :Illartllat;.; Yim·yard, ,-ay" rlm! twenty years ago thNe

was but one vessel engaged in the lolu,tel ti",IH'J'~' 011 that part of 1h,' o?ou"tt whi.l..: now tlwre are a.

dozen. Then the bUlSinclSlS WiU; Hot regan!ed as (If an,Y vulm:, m:d but few DH'JI t'IJll'red it at all.

\"'ithin the pa1:lt tift,een years, 1I0\\,(;\,er, it hal; mJli(J]~: impr('H'll) aUII !lOW t1lt'ru are !SOfie 8ixty

men or more in that 'vi.cinity who dept)nd uI)on it almo"'t wholly; tlUl'illg tIlt, ,,;eaO:Oll.

Mr. Vinal N. Edwards, of Wood l
" lIoll, stato; tlmt the joulStt:.·1' tilShtJQ' hegan in that vicinit,r

a~ early M 1840.

RHODE ISLAND.-The lobster fisher)' in thi/S State ilS of long- IItanding, and iii said to have

been begun by the early settlerll, but we haye not bef'n able to obtain all;r detailll regllrdillg its
growth. The nnmoor of lobstermen has gwatl:r increil~t'd during the pa~t twenty years, aud they

now use, on an average, twice M many traps apie~ aM at that time.

CONNEOTIQU'r.-The lobater 111wrellUl of thill State date back to the early part of the present

century, and certainly to before 1810. The lohster fishery within thewatc1'8 of the State was never
very extensive, however, until comparatively recent times, but tile Connecticut lobstermen have
long b~n active in the plll'suit of their vocation on thll COlklt of .MaBSachutietttl, and espt.'Cially

about ()ape God, as already explained. The important lobster trade which exlst-ed for 80 1Il3ny years

between Oape Ood and New York Oity, was largely dne to their entefJlrifm.

NEW YORK.-The following extract regarding the lobllter industry of New York Oit,)·, in 1853,

hill! come to oar notice;
"The annua-l trade in lobsters aDd crabs amounts to about 88,000, fbur·fl.fths of which is for

lobsters. Ora.bs are m()l'e generally use<l for bait than for eating, and there is only one stand that
deaJ.8 in them to any extent. LoblJterkl come cbietly from Oape Ood and MUSslwhusetts Ba;r; BOrne

froro New Yotk Bay. Formerly lobl'lterfishing was more extensively pnr~ued by New York
fi.ijhermeu, but it ha.e turned ont to be 80 unprofitable that it haa been almOElt entirely abandoned.
Au a.toompt was made BODle yeatd ago to revive it, bot it W&8 given nIl as a irn;ing r1pooulation."

NEW JERBEY.-Aceording to the 1:Itatem<-mt.s of the fishermen of Lol.lg' Branch and Sea.

• • ColI.H~. HlIIt. Sooiety, Vol. UI, lI8OO11d I¥lries, pag6 79,

SBc.v,voL.n---45
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Bright, the lobster .fisheQ' was ~xtensiveJy carried on as early as 1860, the catch being sold to

carters for their local trade. The business gradually declined, however, until, in 1870, it was
almost wholly abandoned. About 1872 it hegau tu reYi,e, and it has continued to increase in
importance up to date.

THE PRESENT RELA'l'IVE ADnNDANCE OJ<' LonS']']ms Ml COllfPARRD WITH THAT OF FORMER

YEARS, ACCORD.L..... a TO THB S'l'ATK!tmll'l':'; 0:1" :PISHERMEN AND OTHERS.

EASTPORT, ME.-~fr. Thomas Hohnes, who has been ill tiJe fresh lobster and canning busi

ness for ovor ren years, i8 very firm in Iii" eonvictiou tiJat loh8tcff; are I;tt,atlily decreasing in
abundaIH'..e from ;yeur to ~'ear, and that, 8t,riugcnt.law,<.; an' refJllirell to protect the fishery. Mall;}'

more smll.Jl lobstt~r!l aro llOW brought ill than formerly, and four times as wany traps are mquired
to obtain tlw 8~uue catch. The decreaJ;e blls been m08t marked ill the SPH'rul rivers of the

region and ill the coves and ba.ys that bonier them. Formerly a large part of the fi8hiIIg was
done in the rembroke and UaJais Riyers, in the former ri\'cr to withill two mJ1es of tlie town of
Pembroke and in the latter as far as Robbinston and Doshe'8 lslumi. 'l'hese livers were once

famous fiolhillg ground8, but now very few lobsters are taken above their months. Broad Cove,

hack of J~a8tJloJ't, was also a ridl locality, though DOW yielding but a slnltIl quantity. TIll'

lobsters from the Pembroke River a.veraged very la.rge, alld catches were often made in whiell

but few im}ividWlls weighed less thau 4- or 5 pounds. Lobster" are more ahumlilnt this :p~:1l'

(1882) than the;y were ill 1880 amI 1881. "Mr. Holmes Toug-Illy estimutes the decrease for ilw

past ten years as abont two·thirds. IIe is in favor of u more stringent law, prohibiting the taking'

of any lobsters under 10~ inches in length. This, would for a time affect the interests of th'"

fishermen, who would be unable to dispose of their small lobsters to the canneries, but tho fresh

lobster tratIe would not be distnrbed, and the former allUndunce of lro-ge lob8ter~ would in time
be restored. The canning interest<; would thereby be seriously interfered with, but no money is

now heing mu-de in the canning business at Bastport.

Mr. Freflerick Holmes thinks thereuaa been little or no decrease, though he admits that many

more fishermen in the \'icinity are now supplying the markets. His practical experience datel'
back but a few yoors.

Mr. William Mart,in i" of the opinion that there has not boon a very perceptible, if any;

decrcaEIC in the abundance of lobsters, though they now l'un smaller in Ilizl.l,

Mr. George R. Ray, from careful computations based upon the books of Messrs. Pike & Faben,

canners, estimates the average catch per boat in the vicinity of Eastport, for the season of 1879
(April 20 to August 1), at 3,939 pounds, the lobsters averaging one pound each. These a~e iDlpor·
tant figures for future reference, but we have DO data with respect to former years with which to
compare them.

M1\..ORIAB, ME.-It may be, Bllid that Ma.chia.s Bay if', a very good fiBhing ground, the statewents

of several persons warranting the belief that the average daily catch fa·lls bnt little, if any, short
of two lobsters to a pot. A statement is made by Mr. O. B. Ohurch, of OutJl"r, that one of the

boats .fishing from that place in 1879 WRf\ paid hyan Eastport firm for 6 tons of lobtlters (about

11,000, by count), lw'i.ng the caroh for Due season.

JONESPORT, ME.-Lobsters are not abundant enongh for the use of trawls, altbougbMr. &;

W. Smith claims that there has been. DO apparent del'rMse in abundance during the past ten yea,nl·
They do, however, run gmwler now than formerly. The average season's catch Jler boat in 1880

was stated by one informant to be about 9,250 lobstd·ll. and b;y another 10,000 lobsters.

GOULDSBORO" ME.-Mr. J. 111. Williams states that lobsterB b.re 1e66 abundant throi fOr-
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merJy. A large daily carob for one man now is 400 lobsters; twenty years ago it, WU>i 800 to
] ,000 lobsters. Tbe average daily stock at prescnt is said to be about 200 lobsters.

OOEANVILLE, DEER ISLE, ME.-" ],obst,ers are very small, scarce, and high. This season
will finil>h th\'oID. Three y~m at, thl;', mOl>t will dooe up cwry \oh;;kr f<H\tOl'Y in tilt;'. St,ate~ if

something is not done to prot.ect them. The State law am ounts to lJO Jlrotection whatever.''''
SWAN'S ISLA.ND, C.A.S1'INE, ME.-In lM5 the,v used to olltain 200 to 250 lobsters daily frolIl

forty pots, the smack·lobsters averaging- D to 3il' pound" each. In 1879 tlle ayerage catch to forty
pots was 75 lobsters, t.he smack-lobsters averaging 2 pounds cadI.

RoCK}'(lR.T, 'MF..-CaJit. J"ohn D. Pi~r statt\B that l()bstcn; are vm'Y mu{',h lesB al\\llldant than

formerly.
NORTJI HAVEN, ME.-]l,lr. N. D. Wooster comsidCTS t.hat. 4011 pounds of lobsters ii' It largO"

daily catch for one Ulan DOW, wbi}(, t,weuty ;I"ears ago, with the -"arne 11U10unt of g('ar. he could
obtain as many as 1,500 pounds in a dlly.

M'US(JLE RIDGE.S, ME.-Ca'1ltain Da...is, of SOllth Saiut George, Kt\lte<:l that about 1864, when

be began buying lobsters at the Muscle Hidges, tlJrc8 mell, telldiu~ forty to fifty pots eaell, caught

all the count lobsters he could carry to market in his smuck. He averaged (I, trip in 8eWIl to nine

days, carrying about 5,000 lobsters in number each trip. These tbree mell would catch lobsters

as fast 88 he could market them, and this state of affairs eonthlUcd for ",jx or sevcn yearH, the lob·
sters dnring tllis time averaging about 22ponnds (·ucb, or a trifle more. At present (1879) Capwjn

Davis takes lobsters in the same locality regnlarly from fifteen men! tencling' sixty pots each. aJld

at Urnes has to buy of otbers in order to wake up a load. The lobst.ers can-ied by him now average

about 2 pounds each.
BOOl'llB.A.Y, ME.-The growth of the lobst.er fishery and the decrease of lobsters in this locality

have been discussed above in the historical Bketch. 'rhe summer lobster fishery of this region il'l

now of oomparatively little importance. In some 1'la(;('", as ill Booth bay Harbor, a few Inen con

tinue to catch lobsters throngh the summer. The greater part of t,he fishermen, however, stop

loo.\ltering ill May! or perhaps earlier. •
BA.TH, ME,-Mr. n. E. Earll reports, upon the authority of numerous persons, that, notwith

standing the increased amount of gear at preflent used b~y the fishermen! and the additional risk/!!
and hardships to which they are subjected, they DOW find the business far from remunerative; but
as most of them Lave their gear, and can fit out with little expense, thex are induced to engage in

this fishery during the winter Sea,SOIl, a~ it offer!", in man)T plaet's, tll£> only ch~mC\.~ Qf making a

liVing. At present $75 is coDsidered a fQir average profit to a man for the wintt'r !'leason, No\rem·

ber to April.
WESTPORT POINT, ME.-Mr. Giles R. Giftord sa.ys that lobgters are le!'ls abundant, now tha.n

they were iu former years.
GEORGETOWN, MR.-One correspondent sta.ted that he had 'hauled fifty pot\> 1'01' tell 1ohste>rB,

and thinks one to a. trap is a fair average at present, of all sizes. He spent the entire time from
&ptember, 1878, to May, 1879, fishing sixty pott:l, aIld made onl,v $160, which is, how.wer, mnch

better than 'most :fishermen do in this region.
SMnL POIN1', ME.-Lobsters ha.ve grown very scarce during' late years, :md a large share

of thosetliken are unfit for market. The D:shery is now eanied on bS- only a jew men.
PORTLAND, ME.-Mr. A. L. Johnson writes; a A good eatch per da:r to a man tending fift;f

llots wouldnlinil.xfr one hllndred lob8ters; twenty years ago it would have reached fonr hundred.". -

• Repon of n~tOJl 'Fish B~re,ul, Monday. Mil.)' 8, 1&:11..
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J. Marsten & Sons state that, "A large catch per trap now i~ five lobsters; twenty years ago

it was twent~· 10bstel'$P
The information obtaiued by Mr. R. E. Earll, in 1880, }C<ld to the following conclusions: A

fair average catch to a pot per day is one marketable and three small lobsters. Formerl)' the
catch was much larger; twenty to twenty·flvo Jear" ago the average was about seven lobsteI'1l to
a pot, averaging in weight ft'om 4 to (j pOllnd~ ~aell. .A. fair average weight now for marketable

lobsters is about 2 pounUs.
BIDDEFORD POOL, ME.-The opinion i::; universal among the lobstermen of this region that

lobsters have great1.r decreased in abundauce and ~e during the present generation. It is
probable that lobsters were among tbe products of the early fisheries at this place, which began
in the first part of tho scventeeuth century; but as a distinct and separate industry, the lobster
fishery is said to date ua(Jk .HIly about thil't.y yeal';;;. "At that time," according to Mr. D. B. La

Galice, of Biddeford 1'001," there \vero only two or three men, with about thirty traps each, :fishing
during tbe summer to supply the local trade, and tending their traps twice weekly. This fishery
continued until about (light ,Years ago, never employing more than eight or ten men at a time, the

same men enga~ingin the tra.wl-line TIshery in the winter. But lobst-ers became scarce near sbore
and the men were induced to begin a winter fi!lhery. The1't;l have beeu, sinoo then, as many as

thirty men and five smacks, of about 20 tOllS each, engaged in the winter fIsber.y, and forty lllcn

with two thousand traps, in the summer fishery." With reference to the injurious effects :result
ing from the right to sell small 10 bste:rs, Mr. Le Ganee justl.y remarks: "There if! no factory
located at this place, but smacks come here in the summer to suppl;y the factories farther north.
They pay on an average 1~ cents each for lobsters, wbich five or six months later would bring

from 4 to 7 cents each, thereby causing much iujur;y to the fishermen. Likewille, the months when
the law is not in force are the only ones when soft lobsters are caught in abundance,. and at these

times the small lobsters are also the ~ost plentifuL Thereby the destruction of the lobster is
greatly furthered by the existing laws."

The averagft da,ily catllh per trap at present is said to be abQut two lobsters, which is considered
to be one-third the a,erage catch of twenty years ago. As to the decrease in size, it is said that
in 1876, only sixty-five lobl:lters j on an aV(>l'age, were required to fill a barrel, while now eighty are

necessary. Fifty dollars pM month is regarded as fair earning'S for a lobster fisherman.
WELLS, ME.-Lobstcrs have not been abundant in this locality for several yearspa8t.
YOBK, YE.-The cawh has greatly fallen off in late yNtrs, and lobsters have aJ.so become

rednood in size.
NBw HAMPSHIRE.-Mr. Richard Fowler, of Seabrook, states that lobst.era are now small and

ecaroe. Mr. A. O. Locke, of Rye, "I'ITites as follows: "A large eatch now wonldbe one hundred
lobsters to a. haul; twenty years ago it was two hundred to a hauL The decrease during the
past twenty yeara hll8 been one,half."

"The catch of lobsters thus far in New Hampehire has~n only about two-tbirds thatofla8t
season at the sa.me time. The scarcity of lobsters puzzles the oldest ftshermen andseemJJ:to be
-wholly unaccountable."'"

GLOUOESTER, MAss.-In former times the fishermen mlWle as high 88f500'ina ,'sea.son, but
now their season's stook seldom 6Xeeed-a $200. Noorly all too fiahertnenconsultedintheG:lonoes" ,
ter district claim that theN has been a markeddecrcase in the abnndanoo'Of lob8tet"adtU'tng the
past twenty years, amounting intbe estimation of some, W a.bout 75 'pm' ~t.:o&pt.·EltesW.

. ' ".. ,. . ... , -., . --
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Merchant states tbat" in 1818 a man could wade ofr at low watf'f, at Bass R-ocks, Cape Ann,
and catch any quantity oflobsters with !l common gaff."

Capt. S. J. Martin says: "One IDaH now, with fifty pots, won't catch over onH hundred large
lobsters a day; twenty years ago, with fifty pots, he would catch four hundred lobsters.

Mr. D. N. Mahlman is of the opinion that "11 large catch for:1 man DOW per day would not be
over twenty-fl.:ve IQbsters. Twenty ~'ears ago it was one hundred."

MA.RBLEllEAD, Mlls.-Many of the lobster :fishermen affirm that lobsters have greatly
decreased in abundance during the past few years.

BOSTON, MASS.-The fishermen all report a consiuerahle decrease in the abundance al'ld size
of lobsters, which they say has been going un steadily from ~('ar to ;rear. The cause assigned is
overfishing.

Mr. Jamef\ A. Young saY8: "For one man, with eig-hty tmps, a large catch now would be
three hundred lobsters dail;r. One man twentj' years ago, with thirt:r traps, would caroh the
same number, but twice the weight."

Mr. J. W. Marston states: "Present cateh, on~ hundred and seventy-five lobsters of market
able size. Twenty years ago, with the same number of trap.il, the catch would probably hnve been
double."

Acoordin~ to Mr. G. IJ. Sampson, of Point Shirl(>y, "one hundred a da,yof marketable me
would be a large catch for a mall, while twenty years Ago only se,enty-five of marketable size
wonld be taken; but we set more pots now than then."

Mr. Oharles E. Gove, of :Nahant, 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 was four hundred.

PLYMOUTH, MASS._HA writer in tht) Boston Transcript saYI!! that' the strange changes iu
the amonnt of yearly production of lobsters is very puzzling to fishermen. In Plymouth Bay
they used to find good-sized lobsters verr plenty, while now the production both inside and upon
the coast if! ver:\' much diminished, both in size awl numbers. They attribute it partly to the
raking of the rocky bottom for Irish mo~s, which is now carried on to a great extent. By this
means the young lohstf'l'S are uncovered and often destroyed, as they need the refuge of the mOlls

both for growth and safety.""

Information from the fishermen corroborate the above statement, the lobster .fishery a.t one
time ha.ving been very extensive.

B.olItNl!l'l'A:BLE DISTRlOT, MASS.-This diBtrict, including all of Cape Cod IU'I far BOuthB8 Fal
mouth and Wood's Holl, was at one time the most important one upon our COMt as regards the

lObster fishery, but now it is among the least produeth'e. Tbe hi8tory and decline of this
fi5h~, flBpeci.ally about Provincetown, baa been quite fully treated of in the foregoing historiool

sketch and in the coast review,bllt we present below a few additional statements from fishermeu
and deale1'll. ...

PRoVINOETOWN, MASS.-Cllptsin Bowley writes as follows: "For many years lobsters were
very plooti!ul about Provincetown, and men could anchor in the barbor and catch three hundred
or fourbundreda day. Thonsands were l~tont of the cars because they would not bring a cent
apiece. Now (1879) seventy or eighty pots can be hauled without obtaining more than eight or
wn Ipb$t.er8 daily~The lob8ter fishermen cannot gain a livelihood by selling their catch at 7

~ta~"
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NOR'l'B TnUn.O, M.MlS.:....." It iB unusual to g~t forty lobliters ill a day (fort;r-five traps), but
fifteen are often taken,"

Y AEMOUTH PORT, l\IASs.-Mr• .:Benjamin Lovell states that •• twenty rears ago, with half thEl
number of pots, ;rou could catch 5,000 in a week. This season (1880) only about 5;000 ha,ve been
caught in alL"

WooD'S HOLL, MASs.-According to Mr. V. :N. Edwards, Il we use ten times as many pota
now a(,l formerly, and do 1Iot catch as many lobsters."

EDGARTOWN DISX:B:WT, MASS.-A full aCCount of the history of lobster fishing in this
district is given in the Ooast Reviey,r, further OD. The principaJ lobster grounds are in Vine.yard
Sound, and off Gay Head, No ]l,ian's Land, and Cuttyhunk. 'Ihe i'J.sher;y bogan in. the vicinity of
Ga.l' Head about 1860, but has attained its preseut proportions oIlly within a few ,Years. It it> an
interf'sting fact that, within this period, lobsters bave steadily decreased in size and abnndance in
the upper part of Vineyard Sound, while there has been a proportionate increase in numbers, and
the &ize hM re.main~u COlilOtant farther out. This al'par\'>nt c.hange it>. evidently due ro thlil lIIor(l

recent development of the outer fisher,}', as the inner grounds beCame depleted. •
Mr. F. M. Cottle, of West Tisbury, writes that H the catch is DQW less, because of the 10i-iDch

law. There woold be DO difference, prOViding the same traps were used without restriction."
Mr. D. Vincent, of Uhilmark, states; "We probably catch about two-thirds as many as when

we first beganY
NEW BEDFORD, MASs.-Mr. A. G. Mayhew says that ;, the catch is now less than formerly.

Twenty years ago a man wonld average four hoodred lobster8 a day; now thE! average is two

hundred a da;y."

RHODE ISLAND.-Mr. Christian Francif:l, an intelligent lobster ftshflrman of Narragauf:lett
Bay, states that the sea80n of 1880 was the best he ever experienced in the lobster tlsheTY,
although the seasons of 1878 and 1879 were not far behind in the extent of tbe catch. Thill
increased prodnctioll resulted from the use of a greater number of poUl; as Mr. Francis affirms

that there has been a marked decrease in the abundance of lobfltets during the past six years.
The testimony of man,Y other tisbe.rmen was to th~ same effect, but very few thought that relief

. could be gained by the enactment of- protective laws. At this tl&Wtl period (1880), whe,n the
inquiries regarding the lobster indnstry were being wade, the fishermen complained that their
fiBhery was bein~ destroyed by the visits of f1.ehefmen from other States, who set more pots than

they did, and covered. the ~ost of tbeir gronnd. Since tben stringent laws have been passed by
the legiBlatnre of the State, forbidding the capture of lobsters "in the, public waters belonging to
the State, by fishermen of other States, and also prohibiting the capture and sale of lobsters
nnder 10 inches in length.

Mr. J. M. K. SOllthwick, of Newport, states that there is nO donbt but fewer lobaterSl\te taken
to a pot now than fonnerly. He bailed his oonclUilions tm th~ sta.~enta of tnans-1IShermen
ofthe vicinity.

Dr. Horatio R. Storer, of Newport, bas written a8 follow8: "My neighboNhere(I live in the
midst of the fishermen) are exercised because craWl! come here from other State&, and1'(lDUl.infor

month!! at 80 time, in the spring for lobsters and in the winter for ood,and theYthiDk that the,
lobsters are rapidly decreasing, perha.ps, in pa.rt, {rom their own. stupidity, for they .Ofteilb~ to
pieces tbe small ones to prevent their entering thr- pots and steaIiIig the bait;;" ". .

CONNEOTIOU'J:.-Most of thelobstt>xm0n of Cmmeetient~ thM. tb.e1'ehas: .t.een•.. B:' aecrwe

in the a.bundance of JOb8te11'l daring the past few ~ars, and. tb81i the gEt!atly~~~B8
been realized only through the use 01 a milch greater numbeJ:of90ti,tb6"'uitlii~-or'JJtlterlD~

"Fm: more l'eCeni W'oamation ~ting tht8reglon see,page".' .,.! ..."..'
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having MSO increased at tile same time. The del'reu"e is variousl.r stated to have amounted to

from one-third to one-half within the 'past. five :rears. The majority of the fishermen are, however,
opposed to the law limiting the fishery. Olle sectioll of the law, that prohibiting the capture and

sale of lobsters with spawn from the 1st to the 15th of .July, is especially ridiculed by tbe fisher
men, who claim that during that period not one lobster ill a tbousallll will be found with spawn.

STONINGTON, OONN.-Mr. FranklinNoye8 writes: I'Present catch per man about 50 pounds a

da.y; twenty years ago, about 200 pounds a day.'1

NOANK, CONN.-Mr. J. H. Latham states: "I tilink more are now carrieu to market than ten
:rears ago, but there are ten pots now where there was but OUt; ten years ago." Another corre

spondent at the same place states that the average daily catch is nmv about 500 lobsters against
150 twenty years ago; but the gear is much better now.

NEW LONDON, CONN.-Mr. George P. Harris states that lobsters have decrtwlOO about one

third.
SOUTH NORWALK, CONN.-Mr. Francis Burritt says sixty potsshonldeatchlOOlobstersllow;

five ;years ago, 200 would be taken.
NEW HAVEN, CONN.-1\Ir. William Fuller writes: "It would he hard to tell what was a large

catch twenty years ago, for they were so abundant; lmt, now 300 ponnda a da.y is a good caroh for
one man. Sometimes a string of a dozen or twenty })ots will 1m hauled and not· get half a dozen

marketable lobsters; perhaps the next day there may be froll] fin;y to one hundred."
Mr. II. 8. Merwin, of Merwin's Po~nt) "tatefl that twenty years ago the catch was much larger

than DOW.

NEW YORK.-Accordiu{j to Mr. ~jug-ene G. Blackford, of Fulton market, lobsters were once. -

abundant in New York Bay and Hell Gate, hut now they are virtually extinet. The causes are
stated to have been both ovurfishing and the pollution of thtl waters by neiglillOring fa·ctories.

NEW dERSEY.-From this State tberc is a rellort<f'd decrease in 8i,.;e, but lobsters aro sup"

pOfled to be nearly as abundant there now as formel'1;'r". ~'he fishery, however, is of slight impor

talJel"~

THE BRITISH COAST PROVINCltS.-Altbongh t.be lobster fishery of Nova, Scotia, as a regular

industry, is of more recent origin thun th:1.t of New BnglaJH.l) there llad alread.y been, prior to
1880, numerous complaint1l of a f,llling off' In the 8uppl.y.•According to some WTiwrs tile decrease

was so marked as to serionsly throaten the interests of thl; canneries, and the matter was taken in

hand by the Dominion commissioner of fisheries. In 1879 a law was cnacted imposing a nlose

time from August of that year to April, 1880. We have received some correspondence respecting
the abundance of lobsters on t,he coast of Nova Scotia" but as it refers to only a few localities) it

rreerns hest not to include it here'.
In New Brunswick and Newfoundland, the same subject has been nnder diseussion durin~ the

past two or three years, with a view (If ascertaining the best means of preventing any injury to
this industry by overftshing, and great interest has been displayed in the matter by both legiglatol'8

and fishermen.

THE DECBEASE OF LOBS1'ERS ON THE OOAST OF EUROPE.

NOBWAY;"REPOUT BXAxELBoECK.-In a very interesting paper on the Norwegian lobster

tls.hery and.itshiator:r. by Axel Boeck, published in 1868 and 1869,· that author gives a detaHed

~untofita gradual growth· from ea.rliest times, of the early recognized decrease of supplies,

• Om detnorike BiUnm&rilllb' og deta Hilltorle·of A:s:cllJ.otek; in Tida8krift for Fiskeri. 3dio ,Urgangs, Kjoben-
havtl, lip'.~_ lip. 145-189, 1869. ,

~". ".. -=
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and of the important messures tltken to protect this important food product. Every part of thi8

lengthy historical 8ketch contains facts worthy of consideration in connection with our own
fishery, but want of space forbids our reproducing here more than that portion bearing upon the
period from 1820 to the. date of publication of the report. 'This, however, ill tbe part of most
value for our consideration, as it conWns conclusive evidence of the possible decrease in the
abundance oflobstRJ.'s, which many of our fishermen have boon led to deny, and also discusses the
probable causes of such decrea!'!e, and tbe effects of legislation in preventing it and in renewing

the supply.
Pl'ofeslWr Boeck's report is lUI follows :
"The number of lobsters exported in 1821 aud 1822 amounted to over a million a year, aud

increased still more durill~ the following year!'!, although it WM not so large in 1823 and 1824, on
arcount of the unfa.vorable we-ather. From 1825 to 1830 the average number of lobsters exported
annually was 1:268,000, and in 1827 a,nd 1828 the bigheJiit number waa reached, viz., 1,500,000.
These la.rg~ numbers. however, were eauRed not, flO much by the fi8hedes being just as prodnctive,
or more 80, in the old lobster stations, but by the circumstance tb~~t new Englil;lh companies, seeing
the great profit to be deriYed from this trade, commenced to export lobsters from places from
which they had never been exported before. Thul'l, lobsters begall to be exported in 1828 from
the district of Tonslwrg. and from BOndmor in 1826, and during the two following years from

).foJde and ChristianSf'.ullu. The exports from Stavanger aml Egernsund meanwhile decreased
very much, having b<:!en reducf'd to 67,000 per anuum in the latter place in ]827, when the exports

fr(llll tbe whole or Xorway amounted to 1,429,703. After 1830 the exports began to decrease even
in the nf'\' di~tricts, 80 that the annual :.werage quantity of lobsters eXIHlrted during the five
years 1831-'35 Wall only G40,OOO. The only JlI:.tC{''l that kept the lobster trade alive were the Dew

dif;tricts, while aU the old ouef:; decl'cased rapidly, some of them to such a degree that according
to thfl gm·erIJOrs' reports the lobster trade mnst be conRidered almost extinct in 1835.

"·Whi;>n the attention of the fillherTnen was directed to this decrease oftha lobsters in the old

di~trict~, people began to be afraid that the poor fishermen would entirely lose this meanll of
earning a living; and it was sIlPP0!ied that the decrease was chiefly due to tbe fisheries being
CIlrr'ied 011 during tb\l spa.wning fleasou of the lobster. In 1830 Mr. T. Lundsgaard, member of the
Storthillg (Norwegian Parliament), t~erefore made the wotion to pass So law forbidding the.catch·
ing' or exporting of lobsters from June 15 to October 1. The Cfimmittee which bad this matter

in cllarge prop()Se8. that the motion Rbould be laid on the table, because Mr. Lundsgaa.rd had not
produced any information which might enable the committee to judge with certainty to what
extent tbill dreaded decrease of the fisberies really existed, and whether the evil con1dbe remedied
by tbe mea~ure8 t.hat were proposed. The committee Iikewifle thonght that such a measure wonld

be too great an encroaohment on the rightR of man~' placeB on the coast, ta.kingaway from these
regions their only source of income. The Government, however, thonght that the matter wlU'Iof

great importance; and aR the report of thl:'o committee showed that only want of information bad
prevented any action being taken, it requested those districts in which th~ lobstertlsberieswere
carried ou, to have the matt-er examined by the local oftlcers and other competent men, and· to send
in a report stating whethEtr it would be useful to pas8 a law on the Aubjoot;. and, if so, to state the
objections to Mr. Lnndsgaar'll's propoe.ition. All the rep0rt.8 which reaChed the ,GovernmeIitin .

aDSWEtr to this request Qgreed that the lobsters had decreased in 8i.ze, but ~ell1UPpoeeflt;b&ttbe
great masses of spring herring eominrt near the CQll8t might have bad an'jniiueDC000 ft,.or tbllot

this decrease in the size of the lobllters might be tmnsMby their YODngoM9 bein'1l~by
the cutting of seaweeds lor manure; others advised not to paBfI anYlMr8~t~1o~
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from June 15 to October 1, feariug that the t'xP0l'ti:> LI! England might thereby be hinderllil, lUI

the companies would natu....tlly not consider the lob.\lOOr trade profitable unless it was steady; and
the fishermen woald lose their income during the time when exportation was forbidden, or they
would evade the law,oontinuing to fish and keeping the lobsters till exporL'ltion was again permit.
ted. Others again raised objections based on their knowledge of the natural history of the lobster,
considering it doubtful whether the lobster spawned 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 M

Stavanger, said that such It law.was unnecessary, as no fishing was, anyway, going on during that
time. These objections to such a protective law could not have much influence, especially those
founded on the natural history of the lobRter, for they could n~t be proved. But even the fear
of an entire stoppage of the lobster trade would be causeles8, a,s such an event would be much
more injurious to England, whose inhabitants had accnstomed themselves to this luxury, than to

]forway, ?'hich received but littlemolw~'for her lob~ters. From other sides it waR Raid, in favor of
the law, that such a protection would be useful, as the lob8ter very easil;y die8 during the Reason
when it spawns and sheds it shell, although this seMon is not the sarno everywhere. Those who
might suffer from limiting the fishing season would be fun~, compensated for this, b~' the greater
uumber of lobsters that would be taken during tb e season when fishin g was pi:rmitt{'d; aud the

fishermen should, at any rate, during summer devote their attention more to worki ng their small
farms and to the herring fisherh."s. The Government found that tbe wbole mlttrer was not ;yet
sufficiently clear to say with certainty whether such a prohibition of lobst~r fi<lhin~ during the

Reason when the lobster spawns and sheds its shell, would prove generally useful. The districts
where lobster fishing was carried on were, then\forc, requeRted to have those fil'lherics thoroughly
examined for &lveral years by competent men, and then again send in reports OJ! to whether such
a prohibition would be useful It Wl\S likewise requel'lted that an opinion Rhould be gi,cn regard
ing a proposition made· by some people in the distl'ict of Nedernees and Rail,bygdelugen, to divid~

the cOllo5t into small districts, where lobster fishing should lte alterna.tely protected, so that if a
district had enjoyed the priVilege of fiShing for three years, fishing should there be forbidden

during the three following years. The reports coming iu, in amlW('r to this request, contained A.

very extensive prohibitory law, recommended by the above.mentioned district,8uggel'lting tlmt

fishing should be prohibited from March 1 to October 1, and advising that no lobsters measuring.
less than 8 inches: should be caught; the length of timll when fishing waR to be prohibited should

be three years in each district. Another district only wanted to have fisbing prohibited from July

1 to November 1, but 'Was not in favor of alternating the time between the districts. The Sta\"anger
district reported. that as fishing was going OU there only in April, May, and .Juue, no law would be
required, 8IUI non~ would be desirable, especially jf it were to forbid fil'hing during thll month of

June, when the weather was favorable and the fishermen had most time for it. The lobster did
not spawn on that coast till August and September. It.,.a.s also thonght that the number of lob

sters had not diminished, but that they now staid deeper in the water, finding enough food in
the roe left by the herrings; alternating protection was Ilot thought advisable. The report frQm
the Booth Bergen district W8B essentially the same, and tbe Romsdal report said that lobsters
were only caught from the end of May till the end of July. As there were, moreover, many dif:
ferentOplJrlous regarding the time when the lobster spawns and sheds its shell, tbe Government

1'e501Ved.toget the opinion ofsci.entists On this Point, and requested Prof~r Rathke, Prof. O.
BoeoJt, and Professor Bare (at that time a elergymam) to make a report on the natnre of the 10bBter.
Proteuor·. Rathktlin his repbrtilaid that, in biB opinion, the pairing season of the lobster was over
b~.~,ItAdthat thesh.edding of the abell took: plaoe later, but he thought at the 8lUIle
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time that the mass of lobsteril that callie ueal' loue eoast during tue spawning season was so large

that the comparatively inconsidfjrable number that were caught would scarcely be noticed. He alRo

thought tllut it would be :;;0 difficult to enforce the law, th~t it would be more injurious than m;eful.
Profess()r Sal'S thought that a thorough investigation of the spa.wning process of the lobster would
lJe the only safa basis of any law; but this process was still vcry much enveloped ill obscnrity.

'He supposed, however, that fishing could lJe carried on till the eggs came ont of the ovary, and

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

ited from .June 1 till September 15. He did not think that the number of lobsters had decreased,
but that, it only seemed so, because nowaday!;! more people were engaged in fishing, and fewer
lobs5ers consequently fell to the share of each fisherman. He thought, however, that the lobst.ers
had diminished in size. III a later report he expressed his opinion that lobstfll' fishing 8hollld be

prohibited fwm June till the mid(}Ie of Sept,ember. Prof. C. Boeck gave in his report, in the first

place, a descriJ)tion of the lobster's mode of life, and a criticism of the reports on the cqoditioll of

tho lobster fi~heries, sent by the governor. He 8howeJ from statistics that a decrease in the nuUl

bel' of lobsters was both possible and probable, on account of the increased fisheries during the
past years. The lobster is a coast animal, and onl~T stays wbere it can easily get a sufficient sap

ply of food, therefore near the coast, and only a8 fur from it as sea·weeds are found, among whillh

it finds the animals that constitute its food. Even 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 abont OIl the surfaee of tho water, but never goes Vel')' far, its structure not being

adapted for longer journeys. The fact of the ma.tt(~r is, therefore, that a certain number of lobsters

beloug to a certain exoont of eoast, which, by propagating freel~y, may increase if they have suffi

cient food, or decrease from a natural mortality or too much fishing; and in this latter case, tbe

losses cannot easily be made up by lobsters coming in from the adjoining districts. There Call,

consequently, be no doubt that the lobster Citn, on a given stretch of coast, be exterminated by

continued persecutions, orits number, at least, be diminished to such a degree as to make lobster

fishing nnprofitable. Such an event would occnr aU the sooner if the coast in question be not

favorable to its increase. From the reports which had come in, it seemed that certain places were
less favorable to their propagation, or possible immigration from adjoining districts, tban

others, and from such districts the complaints concerning the decrease in the number of lobster;;

had come. rII other places the bottom of the sea along the coast was a convenient plac€ of sojoUl'n
for the lobsters, and the number caught was but a small part of those that lived and were born

there. In snch places the fisheries would be l)rodnctive and steady. But even there continued

exhaustive fishing would diminish their number, especially if there should be an unfavorable ytlar
for the growth and devolopment of the lobster. Prof. C. Boeck considered it, therefore, not only

desirablc, but even necessary for tbe eveIl maintenance of the .fisheries, that there should be certain

limitations, 80 that lobl:lters should not be c:n.ught to such a degree as to make an entire stoppage

of the fisheries for a period of time necessarJ. lIe believed that the proposed law, in obedience to
which lobsters should only be caught at certain seasons of the year, would not fully am'!wer the
purpose, especially as no fishing was going on during the proposed time of prohibition in those

districtB from widch there were the loudest complainis of the decrease of the lobsters. Rethought,

on the otber hand, that a law prescribing that only 10bsteI'8 of a given minimum size shonldbe

exported allli sold, would keep the fisheries in an even condition. Rega.rding the size of the lob
sters that were t-o be offered for sale, sold; and exported, he thought t.hat, even if.it oould not be

definitely Bettled at what age and what Ilize a lohster was capable of 8p&'I!"nins,it oould,to wme

extent, be aacertained from an analogical oomparhwn with the river cmwfllJlL ,This is supposed to
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be fully de.eloped flexually ill its third year, wbell it· 1,.; -1 inches long l but it ruey attain an i1gt, of

twt\uty years and a length of (; inches. lIe, therefore, supposet} that tLe lob~ter becomes capable

of spawning when it is three years old and has reached a lengtll of about oS inches, while lobsters

measuring le88 are seldom found to baTe any roe. In order, therefoTC, tlmt tLe lobster before
being caught may not onl;r reach the size when it may he considt~rt'll fully grown, but might also
be supposed to have contributed something toward the propagation of the species, a minimum size

of a little more than 8 inches should be agreed upon, for lobsters which might he callght and

Dxported. Possihly 8 inches might be sufficient, as the English gCllcrally do not buy any from tIle
fishermen which do not have this size.

"In consequence of this report, the ministry peti tiOlJell Hi.. M<l;jt,-~t.Y to reeomlIJcnd to tlafnext
Storthing the passage of a law forbidding the o/h'r for rmle and the sale of lob~ters that did not

measure 8 inches in length, inclusive of the bead and tail.
"The following royal proposition for a. law limiting lobster fishing waB thl'H'npon lmulislled

November 0,1838:

'" We, Carl Johan, &c., make known, &c.:
,~ '§ 1. That it shall be forbidden in this kingdom to oiler for sale or sell lobsters which do not

have a minimum length of 8 iuebl:'B, inclusin>- of the hea,d and tail. For t\vt'f,Y lobster offered for
r.;a.Ie or sold which 8hall not have this length, a, fine of 24 cent" sllall lw pRill, baIf of wLiob shall

go to the police or custom-bouse officer, or !lollS otlwr 1)\;1',,011 denouncing the oifelHleI', amI the other
half to the poor. All cases of thig kind are to be bronght before the police conrts.

" I § 2. Lobsters which do not have the abo"Ve-mcntioued length, shall liot be exported.'
liThe Storthing oommittee which had to consider this matter hesitated to recommend to the

Storthing the pa8sage of this law, basing their objections on several reports from the lobster dis
tricts and on ProfC'lsor Rathke's report. Their chief objection, bowever, W3~ that the fi"hermen
would consider such a law as limWng tlieir liberty; and, not being able to undf'fstaud its utility,

would thereby only be encouraged to follow the dictates of selfisbneSEl and trausgresf; the law.

It was, moreover, thought that it would be difficult to exercise any !3uffieient control, and UJat the

trade would be injured thereby. The law was therefore not pa'nled. This was thefonrth time that

a modero.te proposition had been made to protect the lohster ill order to ayoiJ the totall'llin of the
fisheries. In the first proposal, by Judge Lorn, it had been suggested that the lobster should be

protected. a.t certain seasons of the year, wheu it spawns or sheds its shell; and likewise that

th08e lobsters should be protected that had not reached a certain length. In tbe sNxmd, by Mr.
Gjertsen, only a certaiD annual season of protection was suggested; as was also dOlle in the third,
by Mr. Lundsgaard. The fourth, or Goverbment proposnl, only suggested that. lobsters below a

certain size should not be caught.
"It was not long before there were again numerous complaints of the decrease in the number

of lobsters, which, according to the restimony of impartial men, was owing to lobsters being caught

at a time when tbey spawn and shed their shell. Before anything further wag done in tbe matter,
a fishery commission that had been appointe.d made a proposal regarding the lobst<.'f fisberies

which must be mentioned here. In 1840 the Government appointed. 11 commission to revise the

fishery lawe. The following were members of this oommissioa: Judge Landmark, Consul Meltzer,

Mess1'8. Tangen and Moses, merchants, Rev. (now ProfesllQr) Sars, and Chief Pilot Monsen. One

Passage of the law proposed by thitl commission reads as follows; 'On their own !lroperty, as
far ael0fathoms from the coast at low water, the owners shall ha.ve the exclusive privilege to

catoh all small ftBh, Io'bstenl, and oysters, but any onc may catch lobsters outside of unimproved
land. boUnding the sea witlwnt regard to the distance from the ooast.'
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"In thi!!. proposition, whicu, howt;ln~.r, never became a !It.w, the old idea is relived that the
lobster ft8herieB, properly speaking, belong to the laud-ownerR, which, in flpite of the decree of

1728; had formed the subject of diseussion all throngh the last century. Even if this prop08ition
had become a law, it would not have e.s:ercised any great influence on the lobster fisheries, which
are almost exclusively (lamed on along unimproved coasts whicll can scare!"l;)' eYer be subjected
to cultivation. No new law regarding the protection of lobsters was introduced in the next
Storthing, but in 1845, when the Storthing had assembled, tlJe d('partDl0nt of finance and customs
received a letter from the agent of the English lohf'lter oornpuny in Stavangcr, that another English
compa-ny intended to continue the lobilter fisheriHs, which, in that district, usually cease toward
the ood of .June, during July, Augnst, and September, hopiug thereby to gain over the lob~ter

fisheries, and thus to dHstroy the trade of tlJe other company. As this agent was afraid that
fisbing during tbose months would ruin tb~ lobak. fiBhe.icf:, in this district for @(lveml year% '00

come, hH urged the department to introduce tbe royal propo.s:ition of a law in t~ Storthing, {or,
bidding lobster fishing from June Iii to Octolwr 10. The depa~tment requested the governor to

give Ilis opinion on the subject. He 8tAted, as he had done on a former OCOORiotl, that snch 8 law
wonId be unnecessary, as the lobster is IlOt lit to cat during tbose summer months, and none could
therefore be exported. During thiR and the following yearl'l lobstm's were, nevertbelellS, can~bt
and eJ'ported during those months; as the two companies vied with each other, cach endeavoring
to secure the trade. The prico of lobsteNl r080 <~onf!iderahly,and all those that were caught were

bought np, even during tbe fieaRon when they "pawn and shed their llheIl, although every one flaw
what injUlJ was being dOllE', and althongh tbe mortality among the lobsters was W'OOt, and the
consequent lOBS considerable. All thiR soon bore its fruit, but few lobsters bejog caught in

1847 in those places where in 1845 fishing IHUl been going on till the end of Angust, while the fish
eries were productive in those places wbere tbe;r had ceased in July. AU were .now agreed that
it WM injurious to catcb loh'Jters during the season of the yonr .when they spawn and shed tbeir
8hen, which, in the districtJ'l in quest-iou, was snppost'd to take place in August and September,

and it became evident that sueh coutiDned fishing would in 3 short tim~ drive the lobsters
entirely from the coast. To prevent such a misfortune the goveJ1lor at last resolved to wqueat
the department to iAAue a provisi.onal regulation; forbidding lobster &hing dUring the month/!
of August and September. The department, however, again cousidered it neceasary to get
T('.ports from the lobster dist.rict!'! and from the agents of the English lobster companies. Some

of these repom declared tiJat lobster fi,'lhing should be forbidden from the middle of July till the
middle of October; others tlUl<t there l'lhould be DO li8hing during Angust and Septembet. The
a~ent of an English lobster company in Jarlsberg and Lattrvig,however, advised against any pro·
hibition of the IOMtel' 1il'lUeri<~B, '<laying that l!Iu~ha prohibition dUring the summer montb.Bwotdd

».
canse t1le English lobster COm!Hlonies to fltop this trade, ice hindering the ilsberies in winter

and spring, and Iltorms those in thl.' latter part of autumn, so that the fisheries commenced gradu

ally in Mo.;yand lasted till the end of September. They are most productive in July, August, lIod
September. The decrease of the lobilter fisheries hl;! ascribed not to the Bommer fisheries,. wbwb were
said to diminish the number of lobsters, but to tlJe .circumstance that the people of tbe distrie.t devote
tbeirattention roore to the profitable plackerel fisheries. Th,e governOrwlUl of· the same QplDion.

A totally differentopinwn, however, wa~ entertained by Qtheroompetent lIondtrol!ltwo#hYpersollS in'

Laurvig a.ndtbe neighborhood, Who, from information obtaiued by tbelobster-ll8hers oft.hatdWrict,
judged tha.tllouch 1\ prohibition of tl.8hing from the middle of 'July tUl the lUiddJe Ol"Cnd.off!epteDlber
would ha.ve a favorable in6uenceon the preservation oft-be lob8ters. tbf3.govenlOl"_oltlle'Lhittr
and Manda! di8triotB DOWed in his report, by e.mtIlples froIIi the Y~of....."thatth~nr;lOi'atbe.l~.:

." '. - ..' .." : '.:: ..,_.,.: ",'.'
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800rs are protected the more will they increase in number; and their decrease since 1830 was
almost nnanimonsly ascribed to the summer fulberies, which are going on at a time when the
lobste", spawn, although the spawning does not occur at the same time in every pla.ce. Such
a prohibitory law would thel'f'iore be of great importance for the lobster.fisheries. It was true
that, on the other hund, tho trade would be somowhat inconvenieuced by such a law, the prices
wonld fall, and itwouldbe necessary to modifytlJetime when fishing should be prohibited,acoording
to different local eirournstanCC8. The reports that came ill from the other dit;tricts likewise

favored the prohibition of fishing during the months of JuIY,August, and SepuJmber, BOme even
advising all; ext;eusiQu of this time from May tiJJ October. Allotuer agent or' 8II English lobster
complllly, however, warned against an~~ interference by law with this trade, particularly Oil aooount
of the fillbennen, who would not be abl(\ to earll their living during a great part of the ;year. The
decrease of the fisheries was, in his opinion, chiefly caused by the fact that fewer men werf;!

employed in tbem, the increasl;l of navigation and the rich herring and mackerel fisheries employing
so ma.ny men. He "upposed, mOt(',over, that a law prohibiting the catching of lob8terll dnring
a certain period would not prove beneficial to the lobster trade, but that an undoubtedly more
productive fishery during the montbs when fisbing would be allowed would bave a very injurioulil

effect on the market. The Bergen Bom-d of Trade werll of opinion tiJat .mch a prohibition, if it
did not extend to the months of May, J unc, and J ul~', would not disturb the fisheries in the Bergen
district, which Me chiefly carried on during tbelSe month<!, but that it woulfl not be advisible to
forbid &.hing duriD:g these months. If it wad absolutely neoossary to pass some Jaw for the 'pres
ervation of the lobster, tbey would lulvise the Government to take up thc old proposition not to
cateh and aelliobsters measuring less than 8 inches. The governor of the North Bergelt district
considered it desirable that the lobsten; should he protected from the middle of Julr till the middle
of Sepwmoor. In Romsdal, however, no prohibition was detsired between June 15 and September
15, since fishing W&8 going on during this very period. As so many different opinions had come
from the dift'~nt partl:! of the country, and as it <>earned dt.>sirable to heat the opinion of several
naturalists, Professor Rasch was requested by the Government to prepare a law for tbe preser.

vation oftbe lobswr, giving the full teasons for such a law. In biJ5 report to the department he
:lI.rst of all gave bis view regarding the pairing season, and then regarding thlJ time which elapses
between the pairing and the emission of the eggs from the Ova.ry. He fonnd that the pairing
BeaMon of the lobster extended over a long period of time, viz, from the time it :Iir!St sheds its shell
in September till April arMay, but that the embryo does not develop till the heat of summer sets

• in, nomatter whether the spawning haa taken plaoo in autumu, winter, Qr spring. Most of them
Dave their eggs b1Iotclled in July and. August, and the young lobsters leave their mother from the
middle of August to the middle of September.

"He bad fonnd, -moreover, that the lohtltel' was capable of propa.ga.ting before it had reached

a length of8 inooes. Be would therefore prop06&-
uSEo~ 1. His Madtl8ty b1ay take moostU'e8 for protecting th lobsters during a continnol18

peri04. &t two to t:hI'eQmouthB annUflJJyin every diBt.rrot of the Kingdom, at the reqaest of the
respeeti,ve gOvernors.

" Sao. 2. The season ofproteotion shall in every 0086 6tnbraoe the whule month of Angust.
~, SEc.: a. The prot:ectioll1DaY extend both to males o.nd females, or only t-o the latter.
:«e:ao.~ WhoeveraatCh881obBt.era, or offen; them fur sale,dnring the close 800SQn, in the dia-
~ ordi&triGt:a where there uunoha law, shall pay a tine of 24 cents for every lobster whicll is
aaap.t1Jr1dfel'ed··for 88Je ·oontrary to the law.

"~.,"I:,1t1loditJtrietor iliItriot8w~·thepxoteetion e.xOOnds only to the fema.I& lobtitere,



718 HISTOHY AND 1fIE'fHODS Oli' THE J1'ISHERIES.

a,1:lne of 24 cents apiece shall be paid by every one who, during the season of protection, a.llows
female lobsters to be caught and offered for sale, or in any way trades in such.

. " SEC. 6. The same fine shall be imposed on 10bstE'r deslers or their agents if they receive &Ild
ship lobsters caught during the close season, in accordanoo' with the law in force in the district in
which the lobster station is located.

"SEC. 7. The Bums realized by these fines go half to the persoD who denonnoos the trans
gressor, and the other half to the poor fnnd of the respective district. .All snch cases must be

bronght before the police court.
" Professor Ra.iclt hIlS given his reasons for the provisions of the above law as follows:
U 'Although there are frequent complaints that general game and fishing laws are not suited to

all the districts of this lm'ge conntry, where the di~rent degrees of latitude and local circum
stances produce great differences with regard to the pairing season, the periodical arrivaJJ &0., of
the same races of animals, he had in most cases found fewer differences than one in general might
be led to suppose. He proposed section 1, so tbat every district should have the season of protec
tion best suited to its circumstances.'

" Regarding section 2 he says:
'" As in his opinion it seemed sufticiently proved that the most prolific ha.tching season OOCllrs

in the month of August, even in the most nortberly portions of the country where lobsterflBhing
is carried on, he thought that, in all cases, this month should be included in the season of pro
tection.'

"Regarding section 3, he tbonght that the strictness of the protection might be :relaxed a
little, in those district% whert'.. the @'ummer fisheries, on acoonut of peculiar dreuIDstanees., cannot
be entirely stopped withont immediate loss to tbe poor coast popnlation. He thonght, moreover,
that by protecti ng only the female lobsters, the purpose of the law with regard to the preservation
of tbe speciea will be just as fully answered 3S by protecting both aexes dnring the same period of
time. Tbe objection may be raised that it will be difficult to diBtinguish between a female with
out outside roe and a male j 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 those lobsters wbich have outside toe, as
this mUJ' easily he scraped off. Irregularities of the normal sexual relations will be of very little
importance, a.s most of the females which have been protected will be canght by theftshermen
when the season of protection is over, as they go but a short distanoo from the place where they
stay. The objection made to the law, that it would force the fishermen to return the prodncts of
the sea to it, he considers to be of great importance, but he hoped that they would 800 what a •
p;root ril'!k they rail by unlawful fisbing, and be convinced that protection will in theJong ron
benefit tb~ir trade.

"From the above it will be aeen that, with the exception of the goVerb.Onl of Jarlsberg and
Laorvig, and two of the lobster-llg61lUl, all local authorities and competent men were in £aror of
the opinion that the decrease in the number of lobsters notiood duiing the laet few years, had
been caused by too extensive fishing during that part of 8WDmer when tho lObster llpawn:s, and
had considered a law prohibiting lobster fishing dnring a certAin period of£lumnlei' and' antumn
as the only effective means of protooting this important auaL But otheJ.'8, we see, 'Wt8Iled to
have the protection extended from Jane or May till October; others.oUI:y frOm Joly'to $epteID

ber; and others, again,only to AUgtl8t and September. Both in ·Swedtm. and)IeJ.ig(iIaodtheoo
are .laws prohibitbig the catching and selling (If lobsterafrom July 1 tlllSepte:nibetJ..5,8Dd in

Scotland it ill forbidden, under a penalty of £5 each, to catch lobstef8frOtnJtiI).elG.8epwml:lj:n'
1; SoIld in England nolobBteris &llowedtObe sold which D1~~:tban8~'.-~·()ov.
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ernment also considered that protootion tlnring the season of the yeaI' 'When the batcbing is
chiefly going on would answer the purpose, and that it could be more easily maintained than a
law prohibiting the fishing and selling of lobsters below a certain size. As the ;young arc chiefly
hatched during the month of August1 but also during July and Septe,moor, the Government
thought that AugU8t should be included in ever'y close scasoD, while it should be left to the local
authorities, with royal approbation, to exteml this legalsca.oioll of protection to July and Septem
ber, in accordance with the local circumstances of every district. By adopting these measures,

the trade would not be restricted to any serious extent. This was also granted by the commls
&01ler8 of the English lobster companies, and, as far as the :fishermeu ar(~ affeCted, they can easily
find work in nearly every part of the Kingdom during Angust., ",-hile, 011 the other hand, the pro
tection of lobsters during a. certailllJeriod will make tho :fisherim, all the more productive dnring
the mouths when fishing is allowed. \Vith regard to the other objections to limiting- the fisheries

during the Bummer months, viz, that ip. the districUl of Romi:ldl11, Jarlsberg, and Laurvig, they are
ouly carried on from the beginning of sprin" or summer till some tiIlle in the fall, the Government
remarked that this could scarcely be caused hy any special arraug(lmcnts of the lobsters aD these
}.lllJ'ts of the coast, but is a natural consequence of the circumstance that t1e fishermen in the
diBtrict of Romsdli..l during spring R>ud autumn are employed in the great fisheries 1 wbile in the
di~tricts of Jarlsllerg and Laurvig this is caused by the natural hindrances of lee and storms
during spring and autumn. But e!!peciall.r in these districts a law prohibiting fishing during the
month of August could not limit this trade ve['~- much, compared with the beneficial oollsequences
which snch a law would have. The Government thought that the prohibition should extend both
to m~e and female lobsters, which opinion was finallyalBo shared b;r Rasch. The Government
also proposed that the law forbidding the export of lobsters should extend the time when export
WaB not allowed eight days beyond the end of the clOf~e sooson, 80 as t,o enable the fishermen to
fish up to the very commencement of the close season.

II On January 26, 1848, the King signed the following proposition for a law for the protection
of lobsters, 00 be laid before the Storthing during its next session:

'" We, Oscar, &c" make known:'
'" For some time com}llaints have boon made that the number of lobsters On the coasts of th6

Kingdom has decreased considerably, especially since the year 1830. Competent men have been
consulted 88 to the possible causes of this phenomenon, as likewise as to the means by which the
lobster might be preserved, and a royal proposition for a Inw forbidding the catching or export of

• lobsters measuring less than 8 inches in length was laid b('fore the StortlJing1 but was not Pa8sed.
Renewed complaints of the great decrease in the number of lobsters hl.li,e recently come from
several parts of the conntry, petitions have been gent in asking that the catching of lobsters at
certain SlWlOns of the lear might be forbidden, and from the information received on this point it

haa been CODl!cidered absolutely necessary, for the preservation of the lobster, to fix by law B

oertain 8eason o:f protection for this marine a.nimal.
",His MaJesty would therefore invite the attention of the Stortbing of the Kingdolll of Norway

to tbia su1:Uect, and ask them to plloSS A law regarding the protection of lobsters, in accordance

with theacoompanying draft:

" 'Draft of a l4tc regarding tu protection oj lobsters.

'''t; ItehaU be forbidden to catch or sel.llobsters dnring the month of August.
"'2:. thtwlcordaoee with a request made by the respective local Q'9thorities, the above-mentioned

period ttl.,. ~~. extended in the di:lferent districts by the King, but it shall in rio place ll\8t longer
thaDfrontJlily1to September30.· . .
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'j '3. The ftshiDg or seIling of lobsters during a period when it is forbidden in accordance with

800tions 1 and 2 is punished with a fine of24 cents for eyery lobster canght or offered for sale con·
trary to law.

0\ • 4. All cases arising from transgrestJions of the regulations contained in aootions land 2 m.ut
be brought before the police courts. If auy one is aecu(,led of sueh transgression, the chief of police
in the dil'ltrict shall get his declaration whether he is willing to pay the fines. If he is willing and
does Dot possess the necessary amount of money, it shall be levied on his property. If, on the
other hand, the accused uenies liis guilt, or refuses to pay, the above-mentioned officer shall have
the matter investigated and settled. The fines shall be divided between the informer and the local
poor-fund.

" '5. During the period 'W hen, in accorda.nce with ooetioni:l 1 a.nd 2, it w. forbidden to ca.tch or
offer for sale lobsters, as well as during eight day!> following tbe end of this period, it t;haU like
wiBe be forbiddull to ship lobsters to foreign parts. Attempted or actual transgressions: of this
article shall be punished in the same manner as provided in the law of Septeniber 2°71845, regard·
ing attempted or a6tual smuggling.

'" 6. TbilO law Bhall take effect January 1,1849}

.. In the committee to which the ro)'al proposition was assigned for consideration, the fust two
arlicles wore changed, 80 as to make the season of protMtion stricter. In the royal proposition
the local authorities could under l"pectal circumstances propose that the season of protection be

extended to the months before and after .AugUl.t; but the committee were of the ~pinion that the
law should be enforced during a longer period, but iu special cases the local authoritiel:l might
proprnm that it should be limited to the mouth of A.ugust, to such a degree had public. opinion
changed in favor of such protective law.

•, When the matter WIlS discuMed in the Storthing April 29, 1848, not a voice W8liJ raised

aga.inst a protective law, but the discussion was chiefly M to whether the law should be adopted
in its stricter form as recommended by the oommittee, or ae proposed by the Government. The
law 'Was finally adopted in tbe form recommended by the committee, modified by an amendment
that the 8eason of protection should last from J aIy 15 to the end of September. The arst portion
of section 5 was aWl changed 80 as to read as follows: 'Eight days after the beginning of the

period during which, in aC<.\ordance with sections! and 2, it is: forbidden to ootch 1ob8ter.s OJ' offer
them for sale till eight days after the end of this period, it shall be likewise forbidden to ship lob·
eters to foreign parts.' As for the rest, the law was passed in the shape reooDimended by the
committee; a motion to change tho above-mentioned eight days to twelve days or three weeks
being 10Bt, M likewise another motion that the law Bhould not come in fOl'Qe ull JanuaTY ~ lSOO.

11 The law, which was adopted in the same shape by both h0U8e8 of the 8tiortbiJlg, and was
sanctioned by the King, came to read as follows: '

" '1. It shall be forbidden to catch or o1fer for sale lobsters during the periOd frOm July 15 till
the end of Septembe.r.

'il 2. In accordance with a reqnest from the re8peCrtive local aathorltiee,tbisperi04 m.., be

limited in dift'erent distriet8 by the King; but the IleMOn of prohibition mat :iii. ',8Vf!IrY case
embrace the whole month of Augnst."

3 aDd 4. are precisely as in the royal proposition. ' ," ", ,', '
., '5. From eight' daY8 after the begbmi:Dgof the period d1n'iDf -whiah, in ~,'With1

a.nd ~, it :la f01'biddento.teh 1ob8teTs or 04'er, them for saJe,:, till,' eig'bt dap after,~,eml'fd ,tbia
period, it sbdllikewf86 be forbidden to export lob8ters f.c) ft.lreigD~ __ ",' "':' , ,

" •6. This law sha.U c,ome into force Jan-tJarY 1, 1&9/ '
". :.~ ." .

". ~ ,.'
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"By this law, which forbids all fishing during two and a half months, the yield of the fisheries
was of course somewhat diminished during the first years followillg ita paB/'luge, till the protected
Y0!1ng conld reach the lH',cessary size. Thus fewer were exported in 1841l and 1850 than during
the preceding years, so that, while from 184() k; 1848 about 600,000 were ex.ported, the number
had fallen oft' to 408,310 in 1849 and 427,GOO in 1850. This deerease, how(,ver, is not merely owing to

the circumstance that the number which were llisually caught during tbe close months remained

in the sea, but likewise to the fact tllat the English joint stock cOllilJauy which carried on the
exportation from the districta of J arlsberg and Laurvig, began to pay a lower price for the lob
sters, so that tho fishermen resol \'ed no longer to catch any even during those months when they
were permitted to do so. While from tbis district there were from 1846 to 1848 on an average

about 26,000 exported ever;y year, ouly 7,9GO were exported in 1849, 1,604 in l8W, and none at all

during the following years; but, in 1855, 14,470 were again exported, cbicfiJ' to Copenhagen.
Since 1850 the lobster trade has steadily increased, and the governors, ill their quinquennial
reports on the economical condition of their respective districts, state that protection seems to
have prodnced this result!

"In the district of Stavanger the exports rose from 1850, when they amounted to 120,653,

to 204,803 in 1854; in the South Bergen district it is also stated that the fisheries !lave increased.
Of the following- years the least pro(luctive was 18M, when the exports f.rOIll tho whole Kingdom
only amounted to 553,238, on account of unfavorahie weather, during the whole fish ing season;
but in 1860 the nnmber bad again risen to 1,333,037, and kept tolerably stead~' during the
following years, so that tho exports during these years were about the same as during the yeam
1825-'30, when they were at their highest, only to decrease very rapid1:t' during the following
years. In 1860 the exports rose to 1,000,000, and increased constantly, till in 18£5 they very
nearly reached 2,000,000, viz, 1,956,276•

•, The complaints regarding the protective law have now ceased, aiDoo the Government has,

ill several dil:ltricts, limited it by royal decree!:!, and in many places the people are rather inclined
to extend the season of protection t,han to limit it, as in the district of Sta\"aDger, where two years

ago public opinion was in favor of prohibiting all fishing during uutullin and winter, as it was
thought that thereby the spring and snmmer flsherieK would become all the more prodnctive. As

a general rule, nolobstR-xs are exported from there in autumn and winter, except when 80me new
English companies want to get into the lobster trade; and therefore buy the lobsUlrtl at a higher

price than is usually paid, so as to ruin their rival6. Then all the lobsters that can be obut-ined are
generally bought dnring autumn, as was the case in 1845 and 1846, and to 80me extent in 1864
and 186l5. During the laSt-mentioned year suoh a large qn~ntity of lobsters was caught, on
account of the'unusually calIll weather, that the Englisbmen who had urged the fishermen to fish
could not take more than oDe-thirl of all that bad been caugbt, and the rest died, without being
{)f use to anyone. One reason why the:tlshel'roen wish to see this autumn dshing forbidden
by law i8, that even if they were unanimous as to its injurious character, all of them would, though
unwillingly, tak-e part in it, (if a smoJll1umber of fishermen moved by covetousness were to catch
lobsters, and there was a. chalJoo of selling them at that season. They would suppose that tbose
lobst6rswhicb,tPey might otherwise get in the f3pring would now 00 canght by others in tbe
a.utumn, rt\8Dlt1ng,in great injury to their trade..

NOItWA.Y:BE'PORT OF G. VON YJ:U;EN.,.-T"lle fonowing extract respecting the decrease of lob.
ste1'8OJ1~ain portions of the N-ol'Wt>gian coast is from a :report of more recent date than the above:

"ttoaubot -be denied. that -the lobSter fiahery hl gradnaJIy decroasing, whether the si:re or the
'nll.m,*,Q(1obs~ ¢Might beconsldered. '

',a~-'V,~L"~1~4~
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"It is irrefutably a necessity that the time of prohibition should be extended in the fall, when
conjugation generally takes place; and also that the minimum size of lobsters allowed to be caught
should be so determined that their fir..,t spawning he lll"Oteeteq..

"The English Parliament has latdy resolved that g inches shall be the minimum size, and it
would also be well to adopt that as a Jaw with us."·

NonwA.Y: l{EPORT OF PROF" G. O. SARs.-Prof. G. O. Sal'S, one of the best informed of
Norwegi'l.ll authorities all the sea fishcrie8 and a naturalist of the highest standing, whoSe opinion
i8 worthy of ca.reful oollsid(!ra,tiofJ, has publif:ihed the following views respecting the best methods
of protecting tlle lobster industry:

"''rhe principle whieh bas boon followed in framing laws for the better protection of the lobster
is the same which forms the ba.,is of all similar protective law8~ vjz~ u desire to let the propagating
of the lobster g'O on at> undisturbedl.y as possible. Ifone oou8iders what an enormous quantitr of
roo an adult female lobster ca.rries under her tail, Rnd also that all this roe becomes impreg
nated, and tha~ cOlllwquently, every Cl?;g develops into a lobster, it is very natural to suppose
that if only a sufficient number of female lobsters could batch their yofmg undisturbedly, ample
compensation would 00 made for the number of grown lobilters caught every year. It WaB also
very natllrill to SLIJlflose that the decrease in tile quantity of lobsters, which had been obserycd in

various pla.ces, was caused by catching grown female lobsters during the l.tatching seasoo. With
otlier ftslleries the use of certain fishing implements has proved hurtful to the fish; but the imple
ments employ(lll in lobster fi.,hing are of such a kinl1 a·8 to pl"OOlude tbis possibility.

'~On j:tcneral principles, tlie above,mentioned ,'iew seem~ to be entirely justified and lo~cal.

There is no dOUbt but that if the lobster is left undisturbed during the hatching season a number
of young wlll be proJnceillarge enough to compensate, under fayorable circumstances, for all tbo
lobst&s that are caught. It i8~ therefore, only right that the lobster should be, as far as po~ible,

protected during tIle hatching l:lea8Qn. It is, likewise, possible that indiscriminate fishing during

t~e hatching seasolt will hinder the increalSe of the lobsters. It must be remembered, howe'fer,

that there are wany oUnl!: di:;tnrbing causes. I have already, on another 00088ion, shown that
the young lobster, during the earliest period of itBlife, is exposed to many dangers, and that prob
ably a large number perish, on account of unfavorable influences dnring their development. If,
therefore, in ~pittl of protective mlWiu.res, a decrease in the quantity of lobllWXS has been obl!lerved

in variou~ places, it mUdt not be supposed that the only ca.use of it is Jack of protection or too

short a s~son of protection. The season of protection is, in m;r opinion, correct on the whole, and
if I now oollHider it bcl:lt to set ita little earlier, viz, to begin the1stof _July, I do tbisfrom another
Tea!lOn~ that is, ont of regard for the shedding of the lobster, whicll begins during the":lir8t days of
thil:l month. Th~ lobster iSt at that time. entirely unfit for transportation, and may die avenin the
boxes. I believe that if the lobster is thoroaghly protected during the months of Joly and

AUgua~ tlwr" will be. wme guarantee a.t least that a lmfticient numoo of yOung ones "m be
produood to l:DJl.ke up for allloll8e6 oooasioned by the lobater fisheries d.D::t:lng the other J!lOIl"thS of
the year. . '

'I But 110 1a.W15 and no protooti'V& measures can change 'lDe unfavOntoblb phyaiCalconditiODS

which have can8ed a decreaae of lob8te1'8 on certafnportions of our coast. The onJ7- melins to be
employed under such circumstances is the artificial raisin" of loblsters. --l--ahaUhlWeooO&8ion to
return to this point, and merely to avoid miaconception, will ~yh6re thatl~~Areasonably
arranged protootion of the lobster Dot only de8kable but al8ODeceeBa.ry;biit,tb'e~~meas·

ul'e8 should be 8Omewhatnuiform in tbedifferent distriot&At&Dy~·wtb#pori.iOIl~~

~-----:"B<lporJ6Jl the SeA Fi8heriw of the LiP ofG6W:bt1J'g-~dBohUll in the t...r l8211-W~"~~:;
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coast which I visited, I found but very little difference both with regard to the time of hatcbing
and the time of shedding. Thus, there is no reason for having a different season of prote\ltion in
tbe.se districts. But as memorials ha\'e been sent to the Department of the Interior from aeveraI

places, I1Skiug for an extellsion of the protective Measoll J it will probably be best, in order to avoid
dissatisfaction, to leave it to each communit,y to extend the protective season wherever there is a
very general demand for it. But I must say that if protection is to answer its purpose, it will be
necessary. for the dHl'erent districts to organize a 6ystem of Imperintcndence, 80 that the laws may
btl strictly L'8ITied out. As matters now stand, tbere is-and I speak from personal observatioll
as much fishing going On on our lSouthern COUt\t during the sea~onof protection as at other Sl:la-80Dil.

Where tbe protc-ctive Beason last!> only a month, tholl61ob~terswhich have been caught whtill fish.
ing irs pt'ohibitetl an~ geuerall.y keL)t iu large box:ea until the protective l>eal;01l is pal;;l;ed, when they
are brought to market. But maD~' of these closely packed lobl;ters die in the boxes, and those
which are left are 80 loon am} miserable that they'are of little or uo value, aDd are llecessaril.r thrown
aWN·"·

GUEAT BRITAL."i.-The fishery commi8sioners of Engla.u.d, in the yearjj 1875 and 1876J made a.

thorongh inspection of the crab and lobster fisheries of tbe English and Scottish coastll. All the
principal ftslting stations W6l'6 visited, and from personal observations and the klstimony of fish,
ermen and dea,lert> a very elaborate report, embod;yiug evory detail of their invcstigfltionsJ Will;

prepared and published in 1811.t The oonclusiolli> at 'whiob the;,!, a.rrived regarding the Mate of
t,he fishery and the suggestions made for its improvement, are contained in the followiItg ex:tract
frolD their report:

II In a great many cases it is not ver)' eal<;y to conclude whether the fishery is falling oft· or not.
The increase in 1>1ioo is certainly in almost everr ease grear.er than the decreaee in the supply.
Th(l tab~ in many cases is not 80 large as it usod to bel but in nearly evel'j- place it is more vaIu~

able. The increased price and the greater facilities which railways have aft'orded for bringing
the fish to market, have attracted more fil:lllCl'men to the purl:\uit, ant.! have induced them to follow

the crabs and lobl:>ters into much deeper water than formerly. It is DoC easj' matter, therefore, to

compare the results of the fishing DOW with those which were experienced fifty or twenty~five

yean ago. TIre take now is divided among a greater number of tishermen. The area of the fishery
has been greatlyextenl1ed. On the wbole, however, we believe tha.t we are in the right in con·
elUding that in small fisheries, or fisheri68 in confined ateas, there has been in every calie a marked
decrease of ish; WhUl;l in large and exposed fisheties thero has boon 110 doore3t>e whateveJ;.
Take, fot' en.mple, the ttshcries off the LandJs EndJthe Lizard, and the Start. All these fisheries
COlltpriBe larg'l3 areas of sea bottom; all of them are in exposed situatiQnsJ and the lJOwers of m&U
have been hitberro incapable of ubau.llting them. But there al'e other fisheries in nn en.ctl;v
opposite position. A description will bl} found, for iIiBtance, in tlle evidence which we received at
Wembury, relating to a smallllshery off' the Elldystone Rooks. The :llshe~' is contained in a few
acres; and" thongh ~e situ.ation is expoeed, the area is 80 smaJi that the tlBh..men have boon able
to e.xhsUat it-The same conClusion is true of the t1sheries which are situated ill oon1l:ned baysJ
sach,forinstance, &IS that at Falmouth. The fi8'hermen there, exposed to no bad weather,~
able to pursue tbefiabery at everY SC860n of the year. High priOO8 have induced them to increase
the e1ticiooOyof their gearl and the gtadaal decay of the :fi8bery, which overfl.shing has oooa
motted,hali oo-mpeUed them to- fibh harder and harder to earn a livelihood. The ilahermen in ~--- ~ ".. .. ". . . . .. ..

tht ..~made~the Departme.ntof the Interior, of Invefltig.ationB ofihtJ Salt-Water J:<'ilIhllri.....of Nonray during
1Ma 18;'4-1877.1),. Prof. G. O. sam.
t~OJI. fJIe :Cri.b a-ud LobtfterFiltherlmf(If England llnd Wn,lo;s, by f'mnk Duckl411d «n<l Spencet: Wlllporo,

Eaql'Lt .",," . ':(l'l~la1ja,l)-t Fr.ull::Bu.ckland atIi1. 8pe.noot Wa-lpo~ Eaq~'iI'l8w, London,I877.



724 HISTORY AXD JvIETHODS OF THE FISHERIES.

these cases are themselves conscious of tbe 1088 which they are themselvell producing. But with·
out the aid of Parliament the;r are unable to enforce the regulations which in their judgment

would restore the fil.'lher.y.
"As rrgal'ds the lobster fisbery, three suggestions have beell made to us for its improvement,

viz; the institution of flo gauge; the cnactment of a close seasorJ; and the proLibition of the sule
of berried lobsters; but the !'iuggestion which bas fouud ruost, tlIliversal fa-voris the institution of

a gauge. III Cornwall and Devonshire, in Yorkshire and NoItlJumberland, the fishermen ha\'c

almost witlwut exception sug-gelSted that no lobster 1S1iould lw sold nuder a l<.mgth of about 8
inches. The samo recommeudat.ioll was made to Wi by the great fish merchants who are estab

Ii.;;bed-at Hamble, and by the great salesmen in Billillg;;gatu ,Market. • • • Ou the northeast
coast of England it was suggested to us thllt DO lobster slJould be taken umler 4 iuehes in the

barrel (carapax). In the rest If England the almost unanimDUS recommendation was that no

lobster shoufd be taken nnder 8 inches in lengtli. These two l'l~e01umendatlOn8m-o practicaHy
.'ery sllllllar. A lobster 4 inches long in tho barrel is usually more than 8 inches hI length; but,
a8 it is always untlesiralJIe to ill terfere with local customs, we seo II o' 1'ea801l. w Ly both gauges

should not be inserted ill allY act of Parliament tlmt may he IHlssed. It would tben be illegal to

sell any lobster wl1ielt did 110t measure either 8 inches in length or 4 inel1es in the harrel.

"If the gauge be adopted, it is in OUI' jIHlgment. eS8("utial tlmt it should apply to all the fisL
markets. Tbe only practicable means of enforcing a gauge is to enforce it in the markehl, aillI

the gnuge mUl:lt therefore appls to all 10bl;ltenl sold in those markets, whel'eyer th('.)' ma.y be taken.

The only practical <1iffieulty in enforcing the gauge arist's from We large importation of Korwegial1

lobster!!, amI we think it wonld be unwise to attempt any legislation without considering the

efleet which it might have on this tra<1e, • • •
"It will be seen from the foregoing remarks that an 8.inch ~auge has already been proposed

in Norway. Of the two merchants engaged in tho Norway trade, whom we had the advantage of
e:famining, Mr. Fisher, of Billingsgate, was of opinion that an 8,inch gaugt' would int.erfere with

the Norwegian fishery, but that a 72-·inch gauge would be desirable. Oaptain Hamden, of Ham·
hIe, on the contrary, concluded that an 8.iuch gange would ultilfill.tely be bt!neficial to it. V.'ith

Captain Harnden's evidence beforo us, we think that Pu,rlialllenf. may fairly ena-et that, with OIUl

exception, no lobster shall in future be 80Id in thill country under 8 inches in length.

"Till;' exception wbich, we fear, mU8t he made to this rule al'plie8 to Bognor. Lobsters of a

very small size are taken in large llumbers off Bognor, and the llPplication of an Seineh gauge to

BOb'1..IUT would destroy the ilshery for lobsters at that place. The fishermen at Bognor de"ire tho
inKtltution of a 6~.inch gauge; we have, ourselves, little doubt that a 7-tneh gauge would be
large enougb for the Bognor fishery. If, however, the Bognor fishenneD are allowed to take

7-illCh 1ob",ters, their sale t1hould 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 lobster ftaher,r. .lt has been suggested to us tha.t a close fl£'o8-80n should be instituted, and it
has also boon suggested that the sale of berried lohsters flhould be 'probibited. .A univenal close

season is impracticable, because the season which would 8uit one part of the ooasJ would be quite
inapplicable to other parts. In a great many places the storms of winter afford hy themselves 3

sufficient close season. On the coast of Cornwall. again, the pilchard fishery practically entails

• ~ C1OS6 season. • • • On the east coast of England, again, tlle herring season afl'ordsa. DlIot·

ural dose time. • • • A 01086 season iR, then, for all intentJilnnd purposes, already establiBhed
in some places. In otbl'>rs, no close season is necessary, on aooo'Q,llt of the extent and sitaation.of

the fishery. No univ6vlltl 01086 Rea-son need. therefore, be imposed bJact of Parliament. • • •
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"We are also unable to indor"e the other H<commen(Jation which has been made to us, viz,
that the sale of berried lobsters should be prohibited. III the mst place, if it were ille~al to take

berried lobsters, it wOlllU not pay the fh;bennen in ill<tny cases to pursue the lobster fishery. In
the ne-xt plae.e, the lobBter wIH,"n herrilO'd i8 in the \'erJ best pOssible condition for food, aUtl it

would ])e as illogical, thert'tore, to JJrohibit its capture as to prohibit the taking of full herrings.
111 the tbird p1aoo, if its-eapttlrt· wert~ illegal, JIll'. Sco\'elFs evidenoo at Hamble shows that the

fishermen would prollallly remove the berries. - - •
"We recommend, therefore, the inRtitlltioll of It gauge as- the olll~' remedy universally appli

cablc for the impro,ement of our lobster fisheries."

OPINlONS OF THE FISHERMEN AND OTHERS RESFECTING PROTECTIVE LAWS.

INTRODUC'1JON.-In tho circulars ~eIlt out respecting the lobster fishers, and in personal,

iuterviews on the subject, the 0l'iIlioll of each person was askrd as to whether he was satisfied
with the existing lawR) (lull if uot, in what marmer he would d~siJ:e to havli'. them changlild. Com
paratively few replies w~re 0 btaineu, and these may not be r('\garded 118 of mueli value; but it 1.1118

been thought best to illl';ert, tlWIn here. The names of most of the correspondents have been

omitted, and with reference to a few localities the opinions as here stated Ill{\ drawn up from the

statements of several individuals.
Three cla.gses of individuals are interested in the lobster fisbery on the eoast of Maine-the

fishermen, the fresh-lobster dealers, and the caIln('rs-and eacb regarding the fishery from a some·

what different stalltlpoillt, according to illtlividual interests, it is not straTlge t,bat opiniolls as to

tile present and future needs of tbis ilHln!:i1ry t>hould be Bomewhat at variance. It is the fisher

men's interest to make fiS large captures and sales fir; possible; the fresh dealers cateI' tOll. trade

that demands only lobsters above a certain size (about 10~ or n illcbes), wbile the canDem use all

that are large enongh to pay them for the handling, althongh those that are suited for fbe fresh

markets are generalIs too expen8iYe to put. into ca118. Elt>ewbere on the ooast the influenct1 of the

canneries i.. not felt and the prQblem inyolved itl the :preparation of suitable protective laws is

much simpler.
MallY of those directly iuterested in the lobster fisbelj', even" though conscious of an apparent

~lecrease, are opposed either t(l legislation Of to any change iII existing laws, and this is eSReciallJ'

true of the coast of Maine. The objection gcucrall,r raised by the fishenncu to laws governing

the size of marketRble lobsters is tbat it is difficult either to measnre ot weigh the lobsters as they

are taken from the traps, nud tha.t uJl15crupulous fishermen would kill tbose taken uuder a standard
size in ordeJ' to preyent their enteTillg lbe traps a second time. WllctJ spawning lobsters are

canght! the safit' fishermen, it is argued, could easily remove the eggs, and in this manner evade

the law. To most persons, a close time presents Hle simplc81 mctlJod of protecting the industry;

but a c.l~ time to serve the moet good should come at that season of tbe year when the fishery

ilo; m08t profitable for the fishermen.
GOULDSBORO', ME.-A cnrrespondent writes: HI thinl<: there sbould be' no lobsters caught iu

JulJ' Ilud Angulit."
ROOKPORT, ME,-Mr, John D. Piper writes as follows: "M~' reasoDs for e:xpres&ng a belief

that the law shoul4 be so changed as to restrict the taking of lobsters to thrifty marketable lob·

sters of uot less tban 10! inches in length, are that the factories usc lobsters of from 3 to 7 iucbea .
in size, and the86 p.re taken in shoal water where the;}' are feeding in large quantities. Could tbetle

8mall growing lobsters be protected ulitil they are lOi inches, the increa8e of tbe catch would be

:wonderfnl. I would prohibit the cauning of 8oft·shell lobsters because }t is all imposition upon
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tb(' commmer, and in the end will injure the repntation of tbe canned lobstet' as an article of food.

The soft·shelled lobster, if vrotectcd. would soon grow to b4:l a good fish worth catching, while it
is of Htf.Je or no value if used when soft."

NORTH HAVEN, 1\fE.-" it i; my opinion that the sale of lobsters under Sa- or 9 iuches should
never Illln' been permitted, alld tllat it should be prohibited in the futnre, Th{>. canneries and
well .,wad;:s should be governed by tile saIDe restrictions." •

GEO:nGE'~ I8LA~-V, ]Jl~.-Th(> fishennen almost universally apprOve of the present law forbid.

ding tbfl .,ale of small lobsters, excppt from April to August, for cmming purposes, and a large rna·
jority would favor a Dlodificati(Jll of the law, 1'10 that no small lobsters coultl he saved for any purposl'.
Thl'yargue, and with Rome force, tllat the canniug of the sman OD('8 during the SUlDmer practically
e;lestroYR the ~ood results intended by the law, as very many are ~ught up at such time,S, and

• compltt'atively lew remain to attain the adult size. They claim that many lobsters measuring only
Ginches in length and weighiJJg' but! pound are caught for canning at an average price of only

half n cent each, while, if saved, they 'Would in two years at the most be ot' good marketable size,
and would bring from four to ten timefi as mmlh, The de.struetion of s~n lobsters is quite exten
sive in the ricinity of ~Inscle Ridges.

WESTPORT, 1tlE.-" It would be as well if the prescribed length was 10 inches instead of 1O~

inches,"
GEORGETOWN, ME.-At this pla{le the fisbermerl'strongly fa,vor the law and would prefer an

extenl>l.on of its prQvisionil 00 that nu l!.ma.Il lobstc1'% could he sold at any ti.me.

PORTLAND, ME.-The Maine la.w that went into effect August 1,1879, is heartily approved by

the fresh-lobster dealem, anti they are eager in their demandtl for an exte-nsion of the protection to

• young lobsters, so that at DO period could any 10b8ters be I:lIlwd or fwld BmaJler than 10* inches
ill length, They claim tha.t tbe canneries now have all the time tbey would natura,Ily reqnire for
canning and that they are de%troying the fisheries by buying UIl enormQUS quan.tities of the small
lobsters.which "are virtually of no value, or, at the most, Bupply but very little meatl while if left

in the water for another BeRson they wonld attain a. good size, and 3 much smaller numberwQuld
then furnish as much meat as is now obtained from tbl~ vast number of Bmall ones. They claim to

ha.ve learned b;}' experience that"there is absolute necessity for stringent legildation, &8 the ftsher.r

i6 being rapi.dly destroyoo..
The cannerieR, on the other band, considering the question from their point of view, while

acknowledging the neceElsity of protection and manifesting a strong sympathy with the law M it
now stand8~ would oppose any measure tending to further restrict the time during which small
lobstt>rs might be canned. They claim that the present law aJfords the lobsterB a.mple tiDltl for
growth, a.nd thatwith th~ la.w!; rigidl~i enfore.ed the 6.p.hery will pro«pa-. Their in'teN$ts entrer for
the time being by the close scason,Rnd this year (1880) they will not put npover two-tbirds as
many cana as last. TIley think, boweV1lt, that in time, with the resulting increase in 8ize, they
will be able to obtain as many as formerly. They would oppose the throwing out of $mall and
seed lobsters during the canning seB80n, on the ground that it wonld require Bll10h titneto
examine each lobster and would cause general dissati8fMtion among the1:ls.bel1JieD1: who, in their
Ilh0It8igbtedness, are thinkina only of present neoo88it;ies aDd woold work in ,Emn"Y,~ble way

against the interests of those MDners who were strict i~ eIiforoing anoh laW!! and hi, favor ,<if those
who might be diepoaeO. to l'J1ight them. , ,

BIDDEFORD POOL, ME.-"The existing law in tbisState i8 a mere farce;. BQr.rIt8~lIlf
the lobster t1sheryis concerned. It benefits the canneries to the b\itiryt)fthelB~i,AJ.lQwill
NAmlt in thl:'l ~tinetioil of the Ibbtrt.er. Although 'theJt; an'nom~t.n:f.b,U·~~8
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come here in the anmmer to procure sup}Jli~sfor thOfle in other localities. They pay on an a"erage

1t cents apiece for lobsters, which five or six mOllths later would brlng 4, to 7 cenm apiece. The
months during which the law is not in force are the only ones in which soft lobsters are caught to

any extent, and this is also the season when small lobsters are the most plentiful, thereby fur
thering the genera-l destruction. In my opinion the Ml\SSachniletts law is the moat beneficia.l to
the :fishery."

II There johonld be a law to protect the slUall and 60ft lobsters the entire ;year."
RYE, N. H.-" I would be satisfted 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 ifalllobsWrs with spawn were
thrown back into the water; bnt it would be useless for ID(I to do so, when otbers would catch
them, pull off the spawn, and thus evade the law. A provision to that effect would therefore" I
think, be of no value."

Mr. A. C. Locke states that "the law of Js'"ew Hampshire, as it now sta,nds, is but a dead
letter; it gives us the righ t to catch all lobsters over 10,. 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 Dew one will be
necessary, giving us the right to catch all lobsters above 8 inches long, if any such are left. ,"Ve

>are catching theto too fast, and at the present rate of decrease we shall soon have to seek other
employment. We are taking every lobster JUBt 11S soon aa it becomes large enough to spawn, and

if the spawning Bea!lon conld he .accurately determined all fishing sbould be prohibited during
that time. At other aeaaons all lobsters with spawn should he returned to the water."

SEABROOK, N. H.-"It should be permitted to catch small lobsters, but egg lobstern sbould
always be thrown back into the water."

GLOUCESTER, liASS.-"All spawn lobsters should be thrown o"Verboard, and a fine of .5la
be imposed. for non-conformity to the law."

BOSTON, :MAss.-Mr. S. M. Johnson gives his opinion as follows: "In regard to la.ws that exist
at the present tirlle, I think they can only be considered a step in the right direction. Their lack
of unifonnity is their most objectionable aspect. What is needed is a uniform United States law

with II limit of 11 inches, and until we bave thifj or one as effective Wtl mllst sutl'er a waste} the

extent of which we .have banlly begnn to realiMl."

PROVINCETOWN, MASS.-Oapt. N. E. Atwood states that "the law of this State prohibits the
capture and sale of lobsters less than 101 inches long. This does not in any was affect the fishery
(If this vicinity, 8l! very few lobsters as small sa 101 inches are found about here. A fisherman

will not catch a dozen such during the entire eeason."
YABMOUTIIPORT, MA.88.-~iltwould be much better to throw back all spawning lobBte1'8 Blld

permit the capture of all 88lable sizes."
WOOD'S BOLL, MASS.-Mr. V. N. Edwards says: C4 The law now forbids the sale of alilobswrs

under9i inches long, but dQfll not pre"ent My (lJIe from de8troying all he pJeaselS. All the lobster
men of this plaee agree in believing" tbat the best laW" woald be one forbidding the tJBle or destrnc.

Yon of .aJ.llobstel'8 with egga."
WJl'.ST TIsBURY, MU';l'll.A.'B VmEYABD.-Mr. Frank M. Cottle writes 80S follows: "There is

but,OIIelawgoverning the trapping of lobste1l1 and that is what we eall the ten·and-s·half law.

This l&wiamadeto protect young lob8ttrs, but it does not do it, for we catch more from 91 to 101
inches in length than any other, and 88 we cannot tell by eye:measure wODe the exact length, they
~ putj,ntocqn until Me&eured for warket, and then what are not dead are thrown away, 8Q that
thedeiJtrnOtion i" the same and the benefit minus. Forless than 9i iDChes we can measnre by the
eye. ba. nIJle.'~,out often. and tbrowthem, 88 we do, into the sea. from thepota. Therefore if the
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law read 9]} instead of' 10! H might, do !lome good, a.nd the lohstermen be better satisfied. In my
opinion tho law can be of but little protection any way, fol' the cod de8troys more young lobsters
and paper-shells or 'shadows' in olle day than all t.he lobstormell 011 this coast in a week if they
marketed an sizes. This I kUow for a certninty. From careful observation I have caught oue bun·
dreu cod in one da;r that 1 know bad the amount of OIle thouslttlHl lobsters and 'Ilbadows' in their
elltrails.'~

NEW BEDFORD, MA.ss.-" All lobsters nnder 109- inches in length should be thrown back into

th(', water."
NEWl'OR1', RnoDE ISLAND.-The lobster fishermen of Narragansett Bay set but few pots

apiece. TIleY complain tllltt fishermen come from other States and set about 50 pots eacb, cover
irlg \'cry much of the ground and absorbillg a large share of the business. A few of the lobster.
men of Newport, WIlD have been COllsulted, suggec;ted that the number of pots to he used by each
man might be rc!;hieted to ten or twelve, but none of them seemed to bave a cle.'lr idea of what
measures would best protect their interests. They did llot consider that legislation could afford
them much relief, but would not activel,y oppose it, should an attempt be made to pass restrictive
laws. Since receiving the 3bovo information the first lobster law of Rhode Island, given on a
follQwing page, ha'i\ been enaete.l1.

NOANK, CONNECTICUT.-"The lobster law, so far as it prohibits the sale or destruction of
lobsters with ~pawn from tlw 1st to the 15tll of .luly of each year, has JlO effect upon the fishery
at this place, allllot oue lobster in a tbousand is fonnu with spaWII during that l)crioU.17

ACTION Of' THE BOSTON ANGLERS' ASSOClA.TION, IN 1874.-The following rf'port, prepared
by the AnglerS' A&I!.Odatio{\ (If Boston, in Januars, 1874, previous to the enactment of the present

• State la\'\'8, is of ,sufficient interest to be reproduood here:
"The cOlll111ittee appointed to take into consideration the subject of the protection of the

lobster, most respectfully submit the following report:
., From th6 information the committee have been able to obtain, it appears to them that it is

time to take some step to stop the wholesale destruction of the lobster that is now going on.

From the information obt",ined from the lobster dealers in this city, it appellT!:> that unless some·
tbing is dono, und that very SOOll, the lobsters in :Massachusetts Bay will become, if Dot entirely
extinct, 80 ~mall that they will not be of any use for food. It appears to be tbe opinion of the

uealers tbat we have met, that the taking of the lobster could be better regnmte:d by the size
rather than b.y weightj for the reasou that it will be muob easier for tbe fishermen to measure

tban to weigh; also fnr tile reason that th(', lobster shrinks in boiltnjW therefore it would be very
difficult to tell whother it weighed 2 ponnds before boiling or not. A lobster that measures 11
inches from the head to the wil will weigh from I i to 2 pouuds. On Satnrd:ty IlL'lt, the committee<
pll>id a visit to Jobnson & Young, lobater dealers on Warren Bridge, They met there 8r number of
gentlemen who wel't! engaged in tho lobster trade. From them a great deal of information was

obtained. We saw there twenty-six IobBWr8 brought into the office, and out of thetwentY~8is.

there were but fourteen that would measure 11 inches and npwa.rd8, twelve of them' being under
11 Inches long. We were told tllat was a fair sample of the Bize of the lobs-te.r8ndw brought to

market. There was also present a gentleman from Portland, Me. (Mr. Marston)J"'hoil'lengaged

iu the lobster trade, and whose "ieWli coincide with' the ·Boston: dealers.' He ItBid thelobswrllah- ,
fog on the coast of Maine was used np-in fact, it had got to 0080 poor thattba eatrr.linKbad
about all boon removed to the .New Brnnswickcoast. Be said they tlied last YeBT:topta,'huV
p8088ed to protect the lobster, but all they comd do was to get a law to prohibittbetaking.~m
wIth spawn. That for variOUSl'eailODSdid not amount to ltJlythblg. n.-as Wsopbnon:tilat":la'W"

. '.~... .
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regulating the 6ize of tbose offerNl fur aale was what was wanted, and it appears to ue the gell~1'U1

wish of those whom we ba'\'"e wet that some hnv mig-Ilt be lll:;tue to prohihit the exposiug for .!lale
of any lobster not of a certain length.

"We therefore recorrlllll~ud that a committee he Hppoiuted to tak{~ charge of the matter, and
to appear before the legislature or some committeo thereof, to use their best eftOl'LS to have such
a la,w passed as may seem best to them to prevent the takillg or offering for sale, or being in

possession of, any lobsters less than 11 inches in l(~ngth.

"We also recommend that the president of this association be requested to correspond with
the fish commissioners of the State of Main{l upon the snllject."

VIEWS OF MR. S. M. JOHNSON, OF J~OSTON.-A few ~'f'arf; later MI'. S. M. Johnson, of

Boston, disclUlsed the subject of protection in au address before the Americall Pish-Cultural Asso
elation, from which we abstract t.he following:

II This, like all questiont; having for their oh.iect the best metlJQd for I:'collomiziug aDd preserv·
il1~ our supply of sea, tood, h:18 bccomt) Ilot"Qnly of great, illterest, but of great importance; and the
discussion of such topic.g is looked upon with inerellsing interest from year to year l as the necessit,s
for a law in relation to them becomes more apparent. With tLIese facts in view, I l'S1;.oom it a privi

lege to accept the invitation of this association to consit1er briefly the canses of a very apparent

decrease in the size of lobsters offered for sale in our markets.
II The first question seems to be, What relation the supply bears to the demand, and the abil·

it,y of the former to meet the latter, In the futilrC as well as the present.
II In looking for So reasonable solution of this prublem. an. illquiry eOllCefJJin~ t.he means taken

to provide the supply now, as compared with th08e taken in former "yC:l.I'[<, might lH'operly be pref

ooed. by a statement of the fact that not as many lobsters ar0 cOllsumed now as formerly. A few'
yeam a.go fifty or sixty traps per man were considered II, good number, whil('\ at the pr~,s~nt time
from seventy-five to ninety a.re used, and even with this al1dition it requires twice the numOOr of

ruen to catch the same amount of lobst.ers. These facts seem to show the danger -of depletion in

001' effort!! to kel.',p np the snpply, even if si:re <\l\d quality are d\8~gard\lJ..

" It may be fairly estimated tha.t from 28,000,000 to 30,000,000 of lobsters are taken annuall.y
oW the coast of 1'few Eng land, aggregating in weight tlot far froUl 15,000 tOUR. These figures may
be considered only important here wben taken in connection witb the 3,bility of the source of sup

ply to furniRh this amount without endangering its perpctuit,\T. This calamit;r, however, I think

most likely to ensue nnlelSS some proper restrictions are enforceu, limiting this continual drain.
Whev. we compare the lobsters seen in the market to-day with those of former years, the danger
beoomes still more evident; and if this decrease in size goes Oil, the industry will, in a short time,

become of little or no importance.
II The reply to the oft-repeated question, Why do we not ge t huger lobsters' m nst be, We

catch tbem fa8t:et' than they can grow; the smaller the lob8tcl'8 we retaill~ tLe smaller will they
beoome in the future, and, as a natural cODsequence,.!f we continue indiscriminate fishing, practi·
eal extermination must follow. This' ground I am anxious to maintain, and wish to have 80me

remedy applied to obviate the evil, still, how~ver, permitting a partial supply. • • •
"F~mactualob8ervation 1 have fonnd tbat a lobsterme38urtng 101 inches in length will, after

lIhedding,have increased to 12 inches; but if we make the comparison in weight, it may be better

understood. For inatit.nee, & lobs~r of 101 inohes will Weigh Ii pounds, while Due of 12 inches, on
an aVer&ge,'Zipouiids,or double itloJ former weight, which will add to its market value in the
aauieproportion., or lOOper cent. Now, if a. lobster.sheds its shell ~ce 8> year, which is approxi

matelYWejl think, it showe tblldi byeet&bU8hing a :rea8ODab16 standard of length (Which DlWlt not
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be so high that it would prohibit fishing, neither flO low that a sufficient age for reproduction may

not baNe been attained) we may in time get hack that which we have so foolishly sacrificed.

"Lobsters of a less length tbau10:!: inches have Leen found Learitlg eggs, but by careful obser

vation and inqniry I llave found the exceptions to lJe ver;r rare. Therefore this standard conld

not be safely fixed under that length, hut should, on the contrar;y, be as wuch above it as possible
IOtill not so IJigh nt first at'! to CllU!:lf' hardship to the fishermen, while from time to time an advance

ment might be made as the supply of the required length increased and more neady met the
demand.

"Haviug pointed out the necessity of finch a law, and indicated the best modes of its appli
cation, it only remains to be 8hown how it may be maut'o effective.

" I think it i!l an established fact that protective measures can only be carried Qut in the open
market, where the possession of unlawful fish or game is prima facie evidence ofguilt. Such a law

has been in full force in l\Iasimclmsetts since 1874, bnt the possibility of finding a market outside the

State has been a barrier to the beat results; and jnflt.ao long as there is any place where lobsters
may be indiscriminately solel, we cannot justly judge of its efficiency. I am fully aware that ill

advocating a mensure of this kind opposition will arise, which must be met and answered in the

most tolerant spirit; for fancied rights of individuals are not always in accordance with the

real!()nable demaw:J.s of tbe public good.
" The first o1JJlonents of the Ill.w for the protection of lobsters in l\fassachnsetts were the fislJcr

men, wlJOse testimony ftt the "aille time was tiH~ best evidence given of tile necessity of such a law.

These, lJOwever, aftt1r a. trial of one year, not only became reeonciletl to it, but even its strongest

advocates, and realize year uy year wore fully the wisdom of tbe measure they so bitterly OPIIOSt'd.

H There lIas been one circuUlstance noticed whicb I tllink quite .!lignificunt, viz, that the first

year the law went into effect one·fourth of the whole nnmber caught were olJUged to be throwu
back 011 account of tllcir illsuOicient 8ize, which llrOportion has gradnall;r Lliminished until at

Ilrt'Stmt flcarcely more than one iu tell il~ dilicarued. The State of Maine, which pOflsesSI'S the

largest lohl'lter-prodllcing g-rounds 011 the coast, liaS from time to time paS8ed Ia.ws for the protec

tion of Hie louster fi~lJt:lI1', but bas bad It powerful aml important interest in opposition to a limit

which no other State has, the 8ize being of lesf! inlportance for canning purposes than for other

eODl'lUDlption. This year, however, a law has been enacted by which tile canners are obliged to

confine their operations to four mOll ths of the year, wh He for tbe r('m ailliIlg eight months a limit of

102 incbes is required, and, I think, may be looked npon as a great Atep in advance of auy law

preViously passed. Th\s movement. was made b.r tbe fts'hermen ii the form of petit1CDS to tbe
legislature, numerously signed, and f.rom one end of the State to the other. Maine, New Hamp
f!hh-e-, MaSfmchusetts, and Connecticut each have laws practically corresponding to each other,

while New York, without a law which might 80 much assist in protecting the other States, only

belpa on an illegal and wasteful pmctiCf'."

.A. committee from the Fisll-Cultural Association, consisting of the president, Mr. R()()Ilevelt,

Mr. E. G. Blackford, and F. Mather, was appointed to draft some additions a.nd amendmentf! ro
the New York game law. They met, and among other things recommended that the lOt-inch
limit on lobstCIS be added, which is now bl'fore tbe legislature. By this oo-operation the market

is closed, withont which the laws of the lobster-producing States were inoperative.

STA.TEMENT OP MR. J. WINSLOW JONES, OF POB:l'LA.N1), ME.-In a letterdatedDecember2"J,
1880, Mr.•J. W. Jones, oDe of the largest aanners on the 0086t8 of Maine and the British Provinces,

gives the following opinion regarding the protection of the lobster fisbery!
" III relation to the duty on lobsters, althongh I am packing in the proviD088t 1-wp,t the duty
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to I'emaln. Wexe.lt not foI' the dut.y,oUI' fish"I'llw.l"! couhl not live and compete with HIe provim',cB.

I think Wl' now get as mnny lou8ters as eYer, only tlH~ size i:-> 'Vel'S small. I think there !illOuhl be

more gtrilJgent e.nforCl'ment of the law, anti w!.len we llre not llllow(\u to pack, fishermen ghould not

be allowell to take for tile market" I ttJink the fisLeriefi should be regulateu by the General Gov
ernment, 1Iot by State. law. '.rhere is too much Jlrinlte 1utere.'!t in the lllakilJ~ and I'luforcement of

the law. They do the tLing much hrtter in the provinces, whorl;'. tile fishpnes are rcgulatell by the

Geller'al Government. TlJere 811011ld alRo he protection to packers; the fishing' /tNJuml should be

IlivjlJed IIp 1'.0 thflJ, one factory would not be comJlcting with llnotlH'r OD priel~s, making competi
tion gO elO!\(I tllllt neither the packers 1101' the fi;;llcrmen ha.ve an i1Jtert~8t in protecting' the groundR

where. they fisb, antl tbiR cannot he properly done unless tlJere is all intl'rest ill protectiIlg tlie fish.
In Borne places in the British provinces the. ground is divided up and apportioned out to the fae

toriel! that pack lobsters, and lJO party call put out It salmon net without Ii lease from go,erument,

aDd the.y will not grant it permit to iIltenere with one alrcad;v plltCt>u. I lll£v(\ petitioIJeu tIle Gen·
eral GO'lernmcIlt of CltDllUa to have all the fishing ground apJlortioned to tlle, fnetorieR. I lInH' a

letter to-dlty sa;ying they are bringing the matter before Parliament, and I thhlk the law will pass."
STATEMENT OF MR. GEORGE BURNHAM, .lR,·-" The packing of lobsters as earlj' afl 1845

shows none of thfl trouble experienced at the prc"ent time---yjz, small light·me-ated fil'lh. At that
date llIllobsters umler 3 pound!'! ill w~ight were doubled aUlI coullted lU, olle ; all SUdllobsters aa are

now packed (then called snappers) were then thl'Own awa·:\,; iu fact, we De"l'"~J' used to catch many,
as the large lobsters took possession of the traps, drivin,q 011t the smllJl ones.

U In the fall of 1854 I went to South Saint George, on the co:.Jst of Maine. to ]lack lohster!;, llud

sent a smack to Deer Ish', whem the fishermen llseclhanu nets, ano 1,200 lou~t{ll's t.hen caught tllled

the smack'R well. Itwould take of the 10bsters we now cateb from 7,000 to 8,uOO to fill the same well.
'4 The only remedy in my mind to preserve the lobsters is to lllwe a dose tim<,-llw.,· should

not be caught between the first day of AU,qUllt, Rnd the first d:ly of )Jarcb for market or t\auuing.
4l The lIassachusetts law is a good law if it couM be can-ied out, but, .fi8hermen llet their traps

for lobsters, and there ilil only one in five tlJl1t is farge enough to be markdablt~. Do the fisherwen

throw the small ours overboard to a.gl1in crawl into their tmps and Bat their hait, or do they t.ake
t1lCm ashore and boil them for the hens and other }mrpo8es, or Ilest.roy them in sorue other way'

1 am qUite certain that the small lobsters once caught neyer again get tbe cbance to eat bait from a

tmp. Tberefore I am convinced that the close time is the only sure way of presen'ing the lobster

fisheries."
THE S'DllTE LAWS RESPECTING TIIE LODSTER FISHERY.

Following art'! the laws of the several New England States and Sew York, relative to the
lobster fisheries, corrected to March I, 1885. New .Jersey has no lobster law, bel' fishery not

being of sufficient importance txJ demand legislation.

Mai~.

Chapter 69 of.tbe publio laW8, paseed in 1879.

j48BOTIOW 1. No person Or corporation shall can or preserve any lohsOOf8 witbin the limits of

this State, from the first day of Angust to the first day of April following, under a pena.]ty of five

dollars for every lobster so canned or preflerved, and t\ further penalty of three hundred dollars
for each and every day on which Buch canning or preserving is done by said person or corporation

from the Said tirBt day of AUgn8~ to the Baid first day of April following.
«SBo,2. No lobster of less size than teD and one·half inches in length, measuring from one

-----....,~--~---~

"Of the eanning firm of Bnmham & Morrell, of portJlrod, I!e., November 2&, 1880.
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extreme of the body extended to the. other, exclu"iv~ of feelers HUU claws, shall be aold or

exposed for sale from the first day of .August to the til'st dHy of April following, nnder 11 penalty

of five dollars for each and every louster so sold or exposed for sale.
"SEC. 3. The penalties under this ad may be reco-.ered' by indictment or action of debt

one-half tlwreof to go to the 1)Cr80Il making the cOJn]llaint or bringing the action, and one-half to

the U8e of the town in wbich the offense is committed.
"SEC. 4. All acts and JlUrts of acts inconsistent with tllis act are hereby repealed."

The above law was relllaced in 1883 by the following, approved February 21:

Chapter 138 of tl16llUuUc laws, IJassed in 1883.

"SECTION 1. There !dulll be a close time for lobsters from the fifteenth day of August to the

fifteenth dll,)' of November in each year, during Which close time no lobsters sLall be fi!o!hed for,

taken, Clutght, 'killed, 'Gougbt, Bold, exposed for 811,Ie, (lr ill possession in cars, pounds, or othervdsc,

under a penalty of fift,\' dollari'l for the offeIl8t', ~!.lld 01111 dollar for (':wh and every 10bKter 80 taken,
caught, killed, hought, j;uld, (~XII()8,'(1 f{lr <laIe, ()r ill llQ8St'so;ioll as a.foresaid.

"SEC. 2, It shall be uulawful to flsb for, catoll, buy, sell, expose for sale, or possess for canning

purposes or otherwise, hetween the first da,y of April aud the first das of August, of each year,

a,fly female lobster in spawIl or with eggf:l attached, 01' any young lobster less than nine inches in

length, measuring from head to tail exclusln\ of claws or f('('lers; and when canght they shall be
Ii bcrat<.>d alive, at th~ risk awl cost of the pa 1'! y taking Buid lobsters, under a penalty of onc dollar

for each and every lobster 80 eaught, bonght, l;old~ e.xposeu for I'mle, in Ilosllellsion or not 80 liberated,

"SEC. 3. The penalties imll(JSNI by this act rna.,!, be recovered in the manner provided by /We

Hon twcntY'15ix, of chapter scycnty·five of the public laws of eighteen bundred sud seventy-eight."

In February, 1885, the lob8ter laws of Maine wenl again amended, to read as follows:

Ch=lpl.er 27:.. of the llULlin 1"w6, pas.~ed in 1885.

.. SECTION 1. There 8haU he a dow time for }ol18ters between the tift(>entb day of August and

the first day of O(\tooor, during which nO lohsterl:l shall be fished for, taken, caught, killed, bougllt,

sold, exposed for sale, or in possession, in cars, pounds, or otherwise, under fl, llenalty of fifty dol·

lars for the offense, and on~\ dollar for (wcry lobster !:l0 taken, caught, killed, bought, !:lold, exposed

for sale, or in possesEliou UK aforer,;aid': Provided, however, that the provisions of this section shall

not apply to allY person taking' lohsters not less than ten and one-half inches in length for the sole
use and consumption of himself and family.

to SEO, 2. :Ko per::;on or corporation shall can or preserve any Iobst~rsbetween the fifteenth day
of Jul;y and the first day of the fol.Jowing April, under a penalty of five dollars for every lobster so
canned or preBerved, and a fm'ther penalty of three hundred dollars for each day on whioh such
unla.wful canning or preservlllg is done.

"SEC. .'3. It is unlawful to fish for, catch, buy, sell, expofle for sale, or possess, bet.ween the
first day of October and the fifteenth day of the following August, any female lobster iu spawn or

with eggs attached, or any young lobste,r less than ten and one.half inches in length, measuring
from head to ta.H extended, exclusive of claws 01' feele.rs, and such lobsters when canght shall be

liberated alive, Ilt the risk and cost of the party taking them, under a penalty of one dollar for
each lobster so caught, bought, sold: e.xpol'leu for sale, or in possession not 00 liberated: ProvIded,
however, that from the first day of April to the fifteenth da,y of July it shall be lawful totlsh for,

catch, buy, sell, expose for aale, or p08l=leas for canning and all other purposes any lob8tel'6 not less
than nine inches in length, measured B8 aforeflnid, bnt. llOt including' femalelobsterB ill 8P6wn or
with eggs attached."
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New Hfunpshire.

Fish anll game lawB, chapter 4.
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"SEOTION 16. No person shall catch, preserve> !>ell, or expose for sale within th(; limits of the
State of New Hampshire,. any lobster betweell t.hn fifteenth (lay of August and the fifteenth day of
October of each year; and from the said fifteenth da;, of OctobPT to tbe fifteenth duy of Angu!'t
next following of each ;veal' no lohfiter slmll be caught, In'('8f'r,ed~ sold, or ('xpo::;eu for Ha,le, under
ten and one-half inches in length, fnrftsnring- frolll olle ",,,tl'l'lJIe of the bod,\' to iLl'l other, exclw,ivc

of claw.s Dr feelers.; ]Jor .shall any female lobster be ldlJ('d OJ' llCHfl'/l.H'11 wJJile CHrryhlg JJf'r spawn

or hatching her youug; and au)' person violating any provision of thi" section shall be Imnil>hel1
by a fine of ten dollurs for eyery If,h,,tel' 1:;0 eiHlght~ 1l.'1cd, sold, or exposed for sale, as lIforl'said."

Mlu;8ac!tusettg.

Chapt"J:" '.11, puhlic st"t,ntoB.

"SECTION 81. ""Thoever, from the twentieth day of June to the twentieth daS of 'S~ptembcr,

takes 1110bswr shall be punislJed for eRch ofl:imse b~' fiHe of not less than ten nor more than one
hundred dollars, or hy imprisonment iu the house of eorrectioll tor f)ot less than one nor more

than three months; hut fl, persoll catching a lollster wben lawfuH:'j.· fif>ltillg, und immediate-I:r

returning it alive to the watNs from which it wal> taken, shall not he Stl hject to such petJalty.
•, SEC. 82. 'VIlo.ever, from the twentieth day of Jnne to the twentieth day of September buys,

sells, or bas in his llossesl'\ion, a lobster taken in tbif,l Commonwealth "hall forfdt for each offense

not less than ten nor more than fifty dollal'll.

" SEC. 83. The rna,yor and aldermen of every cit,y., HIe selectmen of eveQ' town, aud all police
officers and constables, shall cause the l)rovisionB of the h'o preceding flections to be enforced ill.

their :respective cities and t-oWDS.

" SEC. 84. ·Whoever St~IA or offer!; for 8:11<'., or has in his possessioD with intent to s/'ll, either

directly Or indirt>ctly, a lobster It'ss than ten aml one-half incheR ill length, measuring from one

extreme of the body extended to tilt) otller, exclusive of claw!; or feelers, shall forfeit five dollare
for every Buch ]obster; and, in aU prosecutions "I.lllQer thi,'l'sectioll the l108sessioll of any 10bswf

not of the required length shall be primafacie (wideneR. to convict.
"SEO.85. All forfeitures under the four procediug sections shall be paid, one-half to the

person making the complaint and one·half to the dty or toWll where the offem;e was committed."
u SEC. 88. If, wit,hin the harbors; streams, or watf'.n; of any place on the sea-coast which

adopts tbis section, or has adopted the corresponding sections of earlier statures, any person
livillg without the State takes, for the purpose of carrying thence, any IobBtt'JI'l\, tautog, bass,

blue fl8h~ or 8cuppaug, or if any perl'lOn living within this State takf's and carries away from auy

such pll"l;ce any such fish or lobsters in vessels or smackR of more than fifteen tons' burden, he shall

forfeit for each offense 118um Dot exoeeding twent:v dollars, and all the fish a,od lobsters flO ta,kflll.

"SEO. 89. No person shall take lobsters within the waters and RhoreR of th(l town Qf ProvinCt'.
town for th~ purpose of carrying them from said waters in a vessel or smack of more than fifteen

tous' bUrden, or for the purpose of putting the same 011 board of ","u(!h vessel or smack to he trans

ported to any pll'lM unless a. permit isllrst obtained therefor from the selectmen of said town, who

may grant the same for 81lch sum to be paid to the nee of the town l\8 they sball df'.em proper.
,. SEa. 90. Whoever violates the proVii$iOIlS of the preeeding section shnU forfeit tell dollat,s

for each o1fenBe; snd if the number of lobsters so bralawfully taken or fonnd on board of a,ny such

v~ or f1maok exceeds one hundred lobsters. he shall in addition forfeit l\ fllrthf'r enm of ten
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dollars for every hundred lobsters so taken or found ov61' the first hundred, and in that proportion
for any smaller number.

"SEC. 91. For the purposes of the two preceding SCCtiODS, the waters <md shores of Province·
town shall be deemed to be as follows. namel)', beginning at Race PoiDt, one-half mile from the
shore, and thence runuing by said shore to. the cnd of Long Point, whicb forms the harbor of
Provincetown, and from the end of Long Point one,!.ul.lf mile aud including the harbor within the
town of Provincetown,

"SEC. 93. Whoever, between the first day of April amI lJle first day of July inclusive, takes
wore than one hundred pounds per week of lobsters, tautog, bass, or scuppang in the. ba;ys, liar
borl', pondR, rh'crs, or creeks of the waters of Bnzzard's Bay, within one mile from the shore and

within the juriz.diction of the towns of Sandwich and Wareham, shall forfeit a Bum Dot exceeding
filtS donars, to be recovered in au action of tort by the selectmen or any legal voter of Sandwich

or Wareham, for the use of' the party BUing tberefor."

Chapter 98, pnbllc lJUl-tntea.

The following amendmentB to BectiOO8 81 and 82 of the above laws went into effoot Maruh 21,
1882.

,. SECTION 1. Section eighty-one of chapter ninety-one of the public statutes is hcreb;r amended
to read as follows:

II SEQ. 8L Whoever, during the mouth of July in any year catches or takes from any of the
waters of thiij Oommonwealth 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 leB8 than one nor more than three month'S j but a person catching or tu.kiug
any such loust~ during said month of' Jul;y and immediately returning it.alive to the wnters from
which it wall taken shan not be subject to 8uch penalty.

" SEc.2. Section eighty-two of chapter ninety-one of the public statutes is hereby amended
to read as follows:

"SEC. 82. Whoever, during the ~onth of July in any year, sells or bag in his pOBSession with
intent to sell, any female lobster bearing eg-gs, taken in this Commonwealth, 8halI forfeit for each
offen8e tl> sum of not less than ten nor more than fifty dollars.

"SEo.3. ThIs act shall take effect upon its paollSage."
Cb3pter 2u), section 11 of the acts of 1884, amend£! sootion 84 of the public statutes to read

as folloW8:

"Whoever sells, or offers for sale or h811 in his pOS8e88ion a lobster 1688 tban ren and one-half

inches in lengtb 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 posBe8f5ion ot any lobster not of
the 'required length Wall beprimajilCU evidence w conviot."

BlwdtJ l,1mtd.

Chapter 14,.. vtlcl.e. x:vm, 1J1lblk~tM. of~ Ia1&u4.,~.af 113811.

" SEcTION 8. Every perso'u not at the time a.n inhabitant of this State whomaUHt-or keep
OJ' cause to be set or kept, within any of the public waten of the BMte; .tJy-po.ts:«_fot the

ea.tclliug of lobiters, shall forfeit twenty dolhl.r6 for- etwb offtmBe" ~ha.1f th~~~liMo.t_tbe
complainant and OD&h&1r thereof to the use of the State,; - - - _ -- " __

'l SJi;c. 9. EVerYper80D who shall lift-or raiIre any jJotorDetBeU~'ihe~":Yt)~
without the permi8aiuu of the owner' thereof, .ball forfd.t ten dollarS. .....
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"SEO. 10. Every pert:lon who shall Bell or offer for Ilale or have in his pO£lOOllsion with intent to

sen any lobsters IeSl!! than ten inches in Ieu~h, measuring from ODe extreme of the body to the

other, exclusive of claw! and feelers, shall forfeit for eyery !mch lobster five dollars, une-half
thereof to the U88 oftha complainant and one-half tl:Lereof to th(\ nse of the tQwn where the offense

il!l committed; and every person who shall take or trl!'p an,)' such lobsters shall immediately return
the same to the waters from whence they are taken, and eyery person failing so to do shall forfeit
fOr every such lobster five dollars, one-half thereof to the use of the complainant and one-half
thereof to the use of the town where the offense is committed.

" SE~. 25. Every pel"8t)n Ii"ing without the State wbo "hall take any 10biters, tautaug, basl:l, or
other Ash, within the harbors, riw;rs, or waters of this Stare, for the JllU'pose of carr;yiug them
thence in ve86e!s or smacks; l:lhall be fined ten dollars for every offense, and shall forfeit all the
fish or lobsters SO taken."

OomUlcticut.

Reviaed lItatoteil ot1875, Title 16, Cha.p. IV, Articl'll, Section :no

"Every person who shall take, sell, or ha.ve in hla p08Session with intent to sell, or destroy,
any lobsters less than ten inches long, measuring from the head to the end of tbe tail, exclusive of
claws and feelocs, shall be fined not le68 than seven nonDore than :fifty dollars, half to be paid to
him who shall sue therefor, and half to the town in which the ofl'ense i8 committed, or be impris
oned not exceeding tlQ,rty days, or both."

Cnaptm-ll of the lI&&!iQ1l1li\wB of 1875.

"Every person wh{) shall take, sell, or have in his possession, with intent t{) sell or destroy,
any lobsters less than eigbtinches long, measuring from the head to the end of the tail, exclush'c
of claws a.nd feelers, or a.ny femllJe lobster with the ova or spawn attached, shall be fined not less
than ten, nor more than tltty dollars, half to be paid to him who shall SilO therefor, and hs,)f to

the town in which the offense is committed, or be imprisoned not exceeding thirty days, or both;

and all acts inconsistent with thiB oot are hereby repealed."

Chapter 76 of the llellSion laws of 1878.

"Every person who shall at any time take., sell, or have in his posl'le8sion, with intent to sell
or destroy, any lobsters 1el5s than six ineh~ long, measuring from the head to the end of the tail,

eXclusive of claws and fee1ers1 or any female lobsters with the ova or spawn attached, between the

lint and fifteenth days of July (inclusive) in each year, shall be fined not less than teu nor more
than fifty dolllU'B, half to be paid to him who shall sue therefor. and half to the town in whi~h

thE' o:ffeu.tie i8 committed; 91" be impri&lned not exceeding thirty days, or both. And all act.8 or

partsoiaot& inconaisteDtherewitb are hereby repealed."

NtM York.

Chap.... AN A.CT tw the p~at1oDof Ioblrtml, p-a. May 13, l88O.

u 8JKlHOlI' L ·Whoever shall eeJ], ot' otTer for' sale, or uve in posseasion with intent to sell, any
IObater _than tell andone·haltinchee in length. measurement to ·be taken from one extremity
of the body ·tothe other, ~clnsiVl) ofelaw8 or feelers, shaJI, for every such offen86, be subject to a
fins ofd~ t1~;·.d in allp1'OMOOtiorni uuder this act tbe poB6eS8ion of any lobster not of the
lengthhei'ei1i pte.&cri1led sbal1 be primaJa0i8 evidence to convict. ..

,"~.,a AllthrtettllJ:'e8aoarufuglUlder this eatBhall be paid ODe-hali to the p6l'8OD making the
~m~,~oilttJ:aalftOtheei~yor town where the offense wal) committed.

"·a»o.8.Thia·UtahaU·tue~ on the 1lrst of June, eii;hteen hundred imd eighty."
... <,:",. . .. " .

. ":., .. ::.,.. ...
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Abstraat of the State laws.

:aLiINE.-Law of 1879: IlrohibitR the ca,nuillg and preserving of lobster!> and the capture and
sale of individuals under lOt inches long, between August .1 and April!: :No restlictions placed

upon the fishery between April 1 and August 1-

Revision of 1883: makes a clmm time from AUgUflt 15 to November 15, and proltibits the cap.

turo and sale of fernales with spawll anu lobstel'3 umler 9 illches long, from April] t,o August 1.
Revi sion of 188.:1: clO.''iO tim e from Aug'llst Iv to October 1, except for personal lise of fi shennen.

Prohibits t:rtnuing from July Hi to A:pril 1. the Cal)ture (It" females with spawll from October 1 to

August 15, and of lobsters untler' lUJ! inches long from October 1 to April 1. The taking of all

lobaterll over 9 inches long, excepting fCillales with spa,wll, is permitted during the canning season.

NEW BA.M:PSnIItE.-In foroo !Sl.noo 1881: dose time from August 15 to October 15, and a limit

of 10k inches in length remuindrr of year. Destruction of females with spawn prohibited during
entire rear.

M:usAOHUS11,TTs.-.l.n force SillCl:l13S0; close time from June 20 to September 20, and a limit
of 10: inch es in length d uriD:;' I'CIll ai ndl~r of ;yeM; captun) and sale of females with eggs prohib

ited during July. Also scverallaws of local application.

P...evisioll of 1882: cilpture 3ud 831c of lctn/l.les with spaWll prohibited during July.

.HHODE ISLA.ND.-Law of IS82: IlO lobsters less thilll 10 inches long can be cauglJt and sold.
The privileges of fishing are re"trictl'l1 to residentH of th.e State.

CON:NECTIOUT.-Law of 1878: tlJe capture of lobsters less than 6 inches in length is pronib·

ited during the entire year and of fcmall$ with spawn from July 1 to July ]5.
NEW YORK.-Lawof 1880: prohibitiol the sale a.nd capture of lobsters less than 10l inches in

lengtll.

9. THB CULTlVA'l'1UK A.ND TRANSPLANTING OF LOBHTERS.

CULTIVA.TIClN.-Tl1e artificial bree.dhlg Qf lQbstershM bee.n rarely ll.ttempted eithe.r in this'

country or in EnrOlle, and in no iMtatlCe are we aware of its badn~ heen ,prodnctive of satisfac

tory practical result,A. There a.re so mn.ny difficultics to overcome in an undertaking of this char
acter, and tbe. hr€'ediug habit!;; of lobsters nre yet !;;Q imperfectly understood, tha.t it is not snrpIi.S·

ing greater progress has not been made in materially aiding the increase in supplies by artitici111
cnlture, all in the case of the oy8ter and of man~T of our true fishes. Tlaat further stndyand per.
sistent effortA may ypt afford us thl' me:lIl>; of aecomplishing so desirable an object is very probable

and is sincerely to be hoped for, in view of the apparent great decrease in the abundance of lob
sters on many portioIls of our AtJulltie coast..•

NORwAY.-Tbe same problem has taxed tbe ingenuity of European flsh-cnltnrisUl in those

countries where the European lobster is an important article of trade, and especially bas this

been the case in Norwa,y, where a marked decrease in tbe supplies of that species has been

evident for some time. The mOst noteworthy of the Norwegian experiments begBn in 1873, but

of their final results we have been unable to obtain any definite information. The following account
was published in 1876:

U Several men in the district of 8tavanger, viz, Mr. Lorange, a civil engineer, Mr. Olsen, a

teacher, and two merchants, MeRsTs. Andr. Hansen and H. Hansen, in 1878, united with Bview to

• For reoout experiments in lobster culture by the United States Fiah CQmmWliOD, whieh ha"f"e been~1
6nOOll68flll. &ell the followlngpports: Notes on Lobl<ter Cult-urn (Experim611tll by the United Bta.tee FiAh ComdliB81oD

iu 1680<;). By Rieham Rathbun. Bnllef,ln Unit<l"d States Fil!b COlUmlllllion, Vol. VI, p. 11, 1886,
Hatching, maring. and transplanting lobeten (ExpElrlmentll at Wood'!! Boll StfI,tlon). By JoIlnA. 1lyder•.

&lienee, Vol. VII, No. 175 (June 11,1886), pp. 617-519. . .
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making experiments whether it would not be po85ible to protect the tender young of the lobster
by hatching them in boxes or small basins, where they could find a. place of refuge till they
were 80 far developed as to take care of themselves. As these first experimentlo seemed to aup;ul'
well, they received at their request, aid from the Royal Society for the Promotion of the Indus
tries of Norwoy (Kgl. Selskab for Norgea Vel.) to enable them to continue their experiments in
1874.

" For thi8 purpose, they inclosed a sheet of water by bUilding a strong wall at each end of a
sonnd, between two small islands in the Vealjord, not far from Kopervig. This sheet of water
was about 300 feet long &nd 30 feet broad j its bottom consisted part.lyof rough gravel and partly
of rOCKS stretching along one of the sides, and its average depth was about 5 feet. Five hatching
boxes were then procured, of which one was placed in the inclosed water, three at Al1krehavn,
and one at Kopervig. These boxes were made of cork, and were li feet long and 2 feet deep.

Both at the bottom and at the sides there was au opening of one·haIf inch between the boards,
which was covered with strips of flne wire-gauze. The boxes at Aakrebavn were, moreover, fur
nished with B Iight roof, which, without excluding the light. preve nted the boxes from being filled
with fresh wa.ter during heavy ra.ins. Only one of these three boxes was used for hatching j the
two otller ones being used for receiving the young ones as their Dumher became too large for the
1Il1tchillg.boxes, and for making experiments whether the young lobster can be kept ontside an
inclosed sheet of water, which it might be difficult, to procure in some places. Twenty-t,wo female
lobsters, havin~ roe, were bonght, of whiCh three were placed in the inclosed sheet of water and
lIineteen in the bOxeBt not all a.t the same time, however, but by degrees, just as it Wa.!! possible to

procure spawning lobsters.
4/. Professor Rasch, president of the section for fisheries in th'e Royal Society for Furthering the

Industries of Norway, made a report; to the society on the harehing experimentBt accompanied by

llrepared specimens, showing the development of the young lebster on each day of the first week
after the hatching, and during the fourth week. In this report he says that, in hie opinion, the
experiments have been made carefully and skillfuny, and that thereby 8eTeral facts regarding the
natural history of the lobster have been made known, which hitherto were either entirely unknown
or not sufficiently proved by experiments. These facts are-

"II. That the young lobsters swimming near the surfs.ce of the water are killed by violent rain;
which was sucoossfully avoided by having the above-mentioned light roofs over the boxee;

"b. That the older of the young lobsters, when their claws are developed, in their boxe8
attlwlk and eat the younger ones which stay near the eurface; the possibility of doing this W8lI

diminiehed. by hAving holes in the sides of the boxes large enough to let the larger onhe young
anets which stay deeper under the Wilttel' slip ont easily;

ul1. That the female lobsters which have roe under the back part of their body in June will
have dODe hatclrlng in September;

"it. That thehatcbing from beginning to end ooonpies a period of about three week8j

"eo That the summer.hatching does not begin at the same time every year (in 1878 it began
on the 4th of July, and in 1874 between the 17th and 26th of the same month), which undoubtedly
depends on the higher and lower-temperatore of water;

"f. That the newly-hatched young of the lobster keep closely together near the enrfaee of
the water, and because bot little skilled in swimming become an easy prey to their enemies j and,

"g. That the yoong lobeter8 begin to go toward the bottom when .ot three to four weeks

old, andtbat theretbey lIOOil ftNllme their retrograde mot.ion_
" It W1l8 also shown that when the young lobaters have so far developed as to seek the bot;.

8lKl T~ 'VOL u---4:7
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tom, they can escape their enemies with comparative ease, partly on acconnt of their quicker
motions and partly by biding between the stones.

"These experiments have, therefore, not only thrown cons,iderable light on the natural history
of the lobster, but they have al"o given l)ractical hints how it [Oay be possible to further the
lobster fisheries by adopting regulations for their protection, and by establishing in suitable
localities hatching-places where the young can be protected during the first ata,ges 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 slJeet of water, feeding them and waiting for the time when
it would be most profitable to ship them; but it !loon became evident that the expenses were too
great.

"These experiments will be continued during the present year with the aid of the Royal
Society for Furtherhlg the Industries of Norway."·

The celebrated Norwegian natur~li8t, Prof. G. O. Sars, who has devoted much time to the
stud.yof the European lobster, visited the above localit,y in 1875, and reporteu very favorably

upou the experiments being made there. Concerning them he writes 1M follows:
"TheTe is another point which I must briefly mention, viz, th<:l artificial raising of lobstetll.

I have in another place expresseu my oJlinion that this is a suhject which possibly in the fntUl'fl

may prove a vt'lj" important aid to our lobster fisheries; The exceedingly simple manner in which
the artifici&.l raising oflobsters cau be carried on seems to encourage people in different places to

make experiments ill this direction. Mr. Bansen, a merehant of Akrcvig, assisted by Mr. Olsen,
supel'intenuent of schools at Kobber\'ig, bas already made several experiments, which, on the
whole l have proved sncceBsful. During my journey of last summer I visited the place and
examined the hatching apparatus, wbich ha.d already prodnced a large nnmber of young lob~ters.

Mr. Hansen has determined to make a kind of lobster park, where the young 10bstel"8, after their
metamorphosis is completed, may live and develop. I consider these experiments of great impor.

tance, and would like to see Mr. Hausen receiv-e sufficient Ilid from the Govexnment to enable him
to carry them on OD a larger scale and in a. practical manner."t

PARKING ]]II THE UNITED STATEs.-In the United States, tbe best results have been
obtained in connection with the so-called "parking" of lobaters-that is to say, their protection

in large, inclosed natural basins, primarily for the purpose of perfooting them for market, and of
rdaining convenientl.Y at hand, at all seasons, a large res~rve stock for aupplying the market
demands: In theMe parks the young lobsters taken by the fishermen are allowed to attain the
adult size, tlJe soft-shelled Individuals to become hardened, and injuries to be repaired. It is
needless to state that under such natural conditioDs} the breeding habits mustcontinne more or

less uormal and large qu.autities of spawn 00 hatched. That much of the spat tbus obtained groWl!

into full-sized lobsters and adds very materially to the population of the park, is a question which
baa not been satisfactorily settled. If lob8tt>rs can be profitably raised from spawn in parks of
this character, their usefulness caUDot be doubted, and the ma.tter of artifLciai breeding might

become comparatively simple. As elsewhere discllSstld, however, the question of profit and 1088

is one for seriona consideration to the lobster breeder, and if every lobster heraise8 costs h~

• Om FOl'8llg moo Kunatig Udklaekr.illg at HnllUller. Ny Raekke of Tidellkrift~ Fillker1, fa .. Aargang, pp. 184
188, 1875.

t Indbere tninger tH Departmlllltet tor det Indre fra Prof. Dr. G. O. Bare, om de at haa! AIIfIl'D1l1876-:-1877 anatll·
lede Ulldem6ge1l:ler vedkommollde SaltVlUld.il.Ilkerierne. Cbristi.luJ.ia. 1878. .
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mote tha.n its mark~t 'Value, hi& experi:roen'ts must be counted a faliore from a practical stand
point.

Lobster parks have been €st:$blished in Europe as well all this country, bnt here only It few
have boon attempted. Two parks on the New England coast have beell brought specially to our
notice. The first, started in 1§72, on the coast of 'Massachnsetts, was described as follows, in the
Bogton Journal of Commerce for 1873 :

" The att-empt to cultivate lobt;ters for the market was l.ll'gun about a .Year ago; anti tllOUI{L.

no very great results have ret been obtained, the experiment llres('uts every illdication of ultimate
success. A space of some 30 acres of flats having boon inclosed hy a.u emhanklJlent) the proJ.lIietor
of the plaCfl ....,l,)Dooived the Illan of hiring the use of the illClo;;l~tl water for a job.\lter pond. The
place was originl1llyau arm of the sea, and bad a deep chauIJd ill the cellter, so that sufficient
depth of water was secured. On building the dike an arched way WlJ.S made in it, so that the
tid'l could :flow out and ill at aU timeB. The opening ooing emaIl, the tid", only ri8l:'" amI fa1l8

about 3 feet inside. This keeps the inside water (Jeep at aB times, a.nd at the s'lwe .,hue jll'ln'ents
it from bl'coming toul.

"During JUly and August lnst summer, 40,000 lobsterl!l, of ever~· age and condition l were let

loose in the pond. Many of them were in the 80ft·Abell state, and mau,Y were nwmlable on aecoIlIIt
of a lost elaw or other mutilati:JIl. Food, in the shape of refuse from the fish market, was freely
ImPl>lied them j and a gate was put np at the eutrance to prevent tl.t{~jr escapl', JILt-a the !W\t.

:Not-bing in particular happened for several months; and the enterprising owner arranged nets
for eels and other 11sh, which he caught in the pond in 111,rge quantities during tlie fall and wiut-cr.

"When the ice had covered the pond, holes were cut and the lobster traps wete put down.

Good sizable, hard-shell lobster.s were at once caught, and two things were proved: first, the
wu,ter was deep and pure ~nough to keep the. fisb aU"e, and aoo(Jolldly, the ftl'lh were ht::\lthy, for
they had taken their hardened s~ells, in the ullual manner, and new claws had grown in the place
of thoge lost. In tbe spring, eels, perch, and a great many other kinds of flsh were taken from the
pond in libeml quantities; and now that the spa,wning season iii! well advtlDced, the fa,rID has
renched its final and most critical stage. Some 15,000 good, ml:trketnble lob8ters haytl boon taken

out and sold. Everyone waH a. male fish, as the female fish were aU retnrned to the water for
breeding purposes. The apawD is now on its last stage and in a. few weeks, if all goes well, some
millions of young lobsters will swarm in the pond. The eggs are already 80 fat adxunced that the
young fry can be seen through the trausparent shells, and only one thing will prevent them from
coming to maturity. The question is, altn the young lob.'1ters defeml themselves from the fish in

the pond' It is impossible to keep other fish out, and the lobsters must take tbeir chances.
Everything is favorable so far. The bottom is stony flnd gra,eIly. There are plenty of hiding

1I1aoos, suw aa the young fish seek to bide ill, and tbe water is alwa,:ys deep and ll&lh.
"The proprietor i.s 8 keen, fur-sighted man, well educated, and thoroughly in love with his

business. He bas entire confidence in the success of his venture, and will make it sncceed if

anybody can. From a personal inspection of the lobster farm, we are inclined to think the project
destined to prove a tlnancial gu{I(',oss. The fisb already sold are of excellent quality, and have

won a good Dame in the market. The number of lobsters that can live in the pond is practically

countless. If one..eigh.th of the young flsh live, a conple of years will See the plaee stocked with
millions of l:lalable lobsters. The expense i$ small-t,he rent, the food (which may be obtained for
the asking); and the labor of catching sud preparing for market being the whole of it. The
exWiment u,. 'fe'Q importalltone. If it succeeds it will introduw an entirnly lleW 6y~m of
iolmter fishing, and do muoh to prevent the destruction of the n8turalsupply. Nor is this all, for
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the same pond can be made to yield perch, flounders, eels, smelts, and other:flsh in great quanti
ties at no additional expense."

About 1879 or 1880, another similar park of about the sa:m~ size as that above described was
established on the coast of Maine, by one of the large Wholesale firms dealing in lobsters. The

•place is a, small inclosed ba.y with a narrow entranoe, through which the passa,ge of all objects
above a very small size is prevented ?y [L screen of wire netting•. A few years ago this bay always
contained an abundance of lobsters during the summer, and W&.8 much resorted to by fishermen.
Ove.rftsbing, however, had 1learly exhausted the supply .and made trapping in the basin unproflt.
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 animal food, and toward the center has a sufficient depth of water, with a soft bottom, for the
protection of lobsters during cold weather. Into this park large quantities of 8oft.shelled lobsters,
of lobsters minus one or both claws, as well as of young individuals under the legal size of 10 or lOi
inches, have been placed for growth and repair, and it is claimel') that the results have been satis.
factory. No food 1Iw; been supplied them be.yond what tbepark naturally contams. At the begin
ning of cold weather; the lobsters retire to the deeper parts of the park, and at times, whell the
water has been clear and calm, they have been observed almost completely buried in the mud, with
only their feelers, eyes, l1ud a smallllOrtioIl of the front of the body exposed.

While tile owners of the park express great satisfaction at the results 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. Thl."Y state tbat mallY of the lobsters first put into the pond
were females with Spawn, and claim that the young then hatched. have grown and greatly increased
its population. Since then, Rpawlling females have been purposely added to the stock from time
to time, and at tbe last accounts young lobsters of varions sizet!. were said to be exceedingly abun
dant. In an experiment of this kind a considerable lapse of time is required to test its meritB, but
the present outlook is very encouraging.

THE possmLE SUOOESS OF LOBSTER OULTURE.-There ialittle reason to doubt the practi
cability of lobster culture, but whether it can be made a paying bnsiness or Dot ca.n ouly be
determined by experiment. A vital qnestion for consideration in connection with it is that of
ooat, and especiaUJ' the first cost in establiahing auitable breeding stations with the necessary
outfit, and ample blt6ins for conducting the work on a sufficiently extensive scale to make its
results noticeable in an increased. snpply of lobsters. It Beel:Ds scarcely po8Sible that private
enterprise alone could ever Bucoo8Sfully carry on such an Ulldertaking which, a.t the outset,
requires the employment of much sln1Led labor, and must Jneet with many perplexing aud
unlooked-for delays. The SUC0088 which baa attended the breeding of so many of our marine and
fresh,water products, through the co.ollflrstion of the Natton91 and State governments, might
better determine the proper course to pursue, and we earnestly hope that the attention ot the
authorities will Boon be directed toward this end. Before aotn.a.l breeding operations are begun,
there are many important problems W be solved in respect to th~ natliral history of lobsters, and
these most be intrusted to the painstaking skill of expert naturalists especinlly qualified for the
work:. The breeding habits, rate of growth, and enemies should be caretnlly investigated, a.5 also
the be8t meana of caring for the young, the age at which they should be liberated from contine
ment, and the best method of diatributing them to different PO~l)1llJ of the coast. ,Allor these
qn6lJtioDs mWit ariae in any aYlJtematic attempt at lobster culture, and upon their propertreatmeDt

future success will depend.
TJu!fBpLA.5TDlG.-It 18 an intureeting question 118 to whether 10bIteni (MIl be JDade:.w lift
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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 successfully accomplished, but their acclimatization in
strange waters is a more difficult problem still awaiting solution. Several species of true fishes,
and also the common soft clam. (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 reasona.ble to suppose that the lobster is capable of transplanta
tion, providing it is introduced into a region where the water possesses a similar density and
temperatnre to that of its natural babitat. Sueh conditions possibly exist on certain portions of
the western coast, but no investigations have yet been made to determine the fact. The sUC<le8sfnl
introduction of lobsters into that region would prove of great benefit, and it has already been
attempted, though without permanent results so far as known.

TRANSPllNTING TO O.ALIFOIDU..l.-Ou page 686 we have referred to the carrying of live
lobsters to Europe for the purposes of trade, and will here give a briflf account of the experiments
of Mr. Livingston Stone in transporting them llCI'OSS the continent. Three trials were made by
this gentleman, on behalf of the Sta,t6 of California, with the assistance and co-operation of the
United States Fish Oommission, in 1873, in 1874, and finally in 1879, the last one only having been
snccessful.

First attempt.-Qu the 3d of ;rnne, 1873, the first shipment was made in an aquarinm car
specially fitted up for the purpose, and which was to run through to Oalifornia without chang",.
Several speeies of fish were also included in the stock. The lobsters numbered one hundred and
sixty-two, and were obtained from Massachusetts Bay and Wood's Roll, Massachusetts. They were
contained in six large cases, the water in which was retained as nearly as possible at a temperature
of between 340 and 360 F. The lobsters began to die early in the journey, but an unfortunate
accident near Omaha, which precipitated the car into a river, brought the experiment to an
untimely end.

&ormd attempt.-In Jane of the following year the second shipment was made. It con·
sisted of one hnndred and fifty lobsters, of which a portion were carded in wooden cases and the
remainder in a large salt-water tank. The boxes were H without covers, and divided by partitions
iuto twelve apartmeDta. The surface exoont of these apartments was jnst 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 au auger-hole to allow drainage. A handful of straw
was put in each apartment and a lobster laid npon it, then sponges dripping with salt water W6rtl

placed above llnd around it until quite concealed from sight Rnd from dry air by this stratnm of
wet sponges." At the start, all of the lobsteI'8 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
salt-water fish. Air was forced. into the tank coutinnotully, but the following day all suddenly
died, it WM supp066d, from the cover ot the tank haviug fallen and interfered with the circulation.
The lobste1"l'l in the eases were treated in the follOWing manner:

"There were twelve of these bO%e8, each containing twelve above-described apartments,
plaeed. in the aqnarium car, one upon another, in two piles of six: boxes elWh, 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 8Dd stretching ite c1a'\{8, perhQps moving its body a little. The sponges
were then dipped into a pallfol of sea WHiter and wetted aga.in, and were carefully arranged as
before about the lobster. Pieces of ioe which anothe.r person had been breaking np meanwhile
·were strewn over e&Oh box, amoDg the oompartmentB 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 8low work, and the lobsters
were too mach exposed daring the operations. Often, after the boxes were piled up again, pailfuls
of salt-water were poured over the whole. During the first two or three days 0':lly a few were
found dead w hen they were repacked." .After the fourth or fifth day the mortality h'lcreased 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 Salt Lake, and on leaving there but
eight live lobsters remained, of these only four reached San Francisco; and they were put into the
sea at Oakland whllrf, Jane 12t nine days after they had been taken from the Atlantic Ocean.·

Third attempt.-The final and successful trip was made in June; 1879, the shipment con·
liiating of lobsters; striped bass, black bass; and eels. They were carried in large salt-water tanks.
The following account is extracted from a report by Mr. Livingston Btone :

"The first difficulty tQ be encountered [in transporting marine animalsJ, viz, the tendency of
the ocean water to become foul in the tanks en route, was overcome; &s above mentioned, by letting
the water stand long enough to clear itself of animal life.

tl The second lIifficulty of keeping the water cold in tbe tanks without introducing ice into it;
I resolved to meet by lli\ing 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
jugs in the tanks; (2) The regular ice-craam·freezer pIau of putting tbe freezing mixture in a
vessel surrounding another vessel containing the water to be cooled; (3) Filling a large earthen
drain tile with the freezing mixture and keeping it in a reserve tank of water froTU which the water,
whetl cool enough, could be e.xchl!:'ugoo with the warmer water in the lobster tanks.

"All three varieties worked very well, and were employed for nearly the wbole triPt the ice
cream·freezer method, however; being fOllnd to work the best in actual practice.

"After oompleting my preparatory arrangementll for the care of the lobsters in transit, 1
procured some lobsters of Messrs.•Johnson {of Boston], and in order to test the efficacy of my
plans; I subjooted the lobsters for a fortlli~ht, as nearly as practicable, to the very conditioDs
which they would encounter on the journey, and for this purpose I kept men watching them and
dipping the water in th(l tanks ever;y fifteen minutes. night a.nd day, for :fifteen days. .The result
waR very encouraging, and gave strong hopes that the lobsters would reooh the Pacifio 0000.0 alive.

"The start from Albany was propitious and enCQuraging. We had with ua three tanke of
lobsters, three tanks of striped bass, two tanks of black b lt88t and two tanks of eels. The lobster

tanks contained 22 female lobsters with over a mtllion eggs nearly ready tohateh ont. • • •
The tanks were very heavy and difficult to lift, weighing about 300 poundil apiece.

" BesidetJ the tanks containhlg fish, there were two large freezing tanks, mwhich were kept
the reserve of ooean water and a cOD8tantJy-renewed freezing mixture to maintain the reserve at
ulowa temperature as possible. These weighed nearly 300 pounda apiece when full. We also
had two 5·gaUon stone jugs oontauning the freezing mixture, and a large supply of ieeand ealt r

an MSOrtment ofdippeI'8; hatchets. thermometers, and other small· articles indiiJpeneahle to a

journey of this kind.
,I The ma.in pointsabont the eare of the fteh were 1 (1) to keep thetempera.taifn1ft~taDpjust.

rigbt all the time; (2) to keep the wa.ter consta:li~yaeratOO; {3)at eYei.'Y 'cmmg'e ofear8·fO.rnake

the transfer from one train to another witbout injury to theftshandin~'to take 't.h6com;JeCt
ing train. • • • I aimed tokeepthelobsteM at Qtem.pentoreofb6tW.ttJOA.nd~•.·'·· .

• l4. L.~ in Report UDlted Statel CoDi.mfiIioner ofFlI1umd·~~'-iI~~it-·~~ '
"."-:-"'.:-' ••••, •• y ...... "
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"It was easy enoQ~h to manage the temperatures of all the tanks except those containing the
lobsters; but these gave us a good deal of trouble, because they C()uld o~ly be cooled by exchanging
the water on the lobsters with the water in the coolers, and by using the stoDe jngs contaIning the
freezing mixture. On very warm days it was extremely difficult, to reduce the temperature in the
lobster tanks as fast as the heat of the da)' raised it. With great pains, however, we sncceeded
in preventing it from rising high enough to do any mischief."

At Omaha one lobster was found dead. It II proved to be the one that had hatched its brood
at Boston, and was undonbtedly not in condition to surl'ive thejonrney. • • • No further
mishap occurred during the journey. We passed the Laramie Plains into the Rocky Mountains
in safety, and on the morning of June 17 deseended into the valley of Great Salt Lake at Ogden,
with lobsters, striped bass, black bass, and the remaining eels in splendid order. We made tbe
transfer to tbe Central Pacific Railroad at Ogden successfully, and renewed our anxiOll~ journey
with lighter hearts and more hope of favorable results than we had dared to entertain in all the
previous part of the journey. Cbeered by the hope of getting the fish through alive, we redoubled
our exertions and kept at work with the dippers every minute, aerating the water in the tanks
night and day till we reached Sacramento June 20, at 10.30 a. m. (eight days after the start).

u The lobsters were carried to Oakland wharf by the writer, where they were met by a steamer
chartered for the purpose, which took them to the Bonito light·house, under the shadow of which,
in a sheltered bay a few miles outside the Golden Gate, I had the plt'JI,sure of placing them with
my own hands-the.first lobsters ever introduced into the Pacific Ocean. They were all in splen
did condition except one, aud had with tbem over a million eggs nearly ready to batch.

"Thus terminated one of the most important and difficult expeditions ever attempted with
living ftshes. The dangers they bad to enconnter were innumerable. It seemed as if only a miracle
oonld save them, but they escaped all their dangers, and the result was as gratifying as it was
unexpected."·

RESUL"T OF THE EXPERIMENTs.-Despite the numerous fav.rable reports made from time to
time on the appearance of young lobsters in the vicinity of San Francisco, since the tIrst introduc-

•tion above described: we cannot find that any of them are authentic or based upon the eXllmination
ofspecimensby persons capable of identifying the species. :Numerous small lobster-like forms that

never attain a greater length than Ii very few inches at the most, live upon the California coast,
and might eaaily 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 1ishermen
and have probably given rise to the reports mentioned.

Mr. W. N. Lockington, of San l!'ranciSco, who had been studying the crnstacea of Oalifornia,
was applied to, in 1880, for information regarding the matter. In reply he states: ,. I have been
unable to ascertain whether any young lobsters have yet been taken in our wat-ers. Reported.
examples-prove, on inquiry, to be 'something like lobsters,' probably Gebia or OallUJ,1W8SG, which
are very plentiful along sandy Bhores. An introduction worthy of mention, however, is that of
the King Crab (Limuw-B Pol1J1lhemlUt), the yOUDg of which are suppo6ed to have been bronght over
mingled with the SPilt of the eastern oyster, which has been largeI.v imported for transplantation

to tbesha1low waters of San Francisco Bay."
More ,recent information ia wanting and there is still a possibility that some of the last lot

of lobste1'8introdnced may have survived. Before further shipments are made, it would be weD.
to oomparethecoasttemperatnl'ea -of the two'Bides of the continent; with tbe view of ascerta.ining
'Where ()Q, tho weat OOliSt the conditions most reaettlbl~ose of New England, whence the supplies

, are obtafued.,
.•Bt,ort UD1ted St.teIOo~ 01' Fl8h and FiBoherleI, Pad VU, foll879 (1882), pp. 637--M4..

"""", '," .- - '-" .



744 HISTORY AND METHODS OF THE FISHERms.

10. OOAST REVIEW OF THE LOBSTER INDUSTRY OF THE UNITED STATES, FOR
1880, STATISTICAL SU~MATIONS, TABLES, ETC.

MAINE_

P ASSAMA.QUODDY DISTR.ICT.

This district includes the line of coast from Calais, on the Saint Croix River, to West Qnoddy
Head, in Lubec. Lobster-fishing is carried on mainly from tbe lower part of the Saint Croix,
from Eastport and from Lnbec. Tbe fishing season is practically that during which the canneries
are open, beginning, by law, April 1, and ending August 1. Some years, however, as ill 1870, the
Beason does not open llntil the middle or latter part of April, R,nd generally it closes as early as
the middle of July, th(\ lobsters becoming scarce, or largely soft-shell, abont that time. Many of

the lobstermen :fisb only about two months, wbich is said to be about the average length of the
season for all of the fishermen. June is considered to be oue of the best months for fishing. Lob

sters are said to be mol'l.t abundaIlt on rocky bottollls, and in such places the traps are commonly
set; but some fishing is also done Oil smooth bottoms of gravel and sand. In the spring, from
April 1 to abont the llliddle of May, the pots are mainly set ontside of the island of Oampobello,
from Head Harbor to Herring Oove. Fishing first begins in depths of 20 to 25 fathoms, bnt, a<I

the sca,."on advanoos, the pots are gradually shifted shoreward into mnch shallower water. About
the middle of May the fishermen begin upon the so-called inside grounds, which are very exten
sive, and reach from Luhec to near Saint John, New Brunswick. Eastport is the onl,}' 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 'WolYes, on the New Brauswick coast, and a few
alAo from Grand Manan, Both the Saint Croix and Pembroke Rivers furnish a profitable summer
lobster fishery, the supplies from those waters containing, it is said, ma,ny larger individuals than
are obtained elsewhere. The lobsters from Grand Manan are described as being smaller and
poorer in quality than tbose from along the mainland; while those taken in South Bay, Lnboo;
and the Pembroke River run above the average size.

A curious fact concerning the ooeurr~mee of soft lobllt~ra,which inftuenees the market to a
certain extent for a limited period in this region, has been described to us by several reliable persolls.
According to their accounts, although soft lobsrors are more or less abundant from the middle of

May to August, they ure far more plentiful from the lat to the 10th of May than at any other time
during the fisbing season. Daring this period sometimes fully one-half the catch will be soft
alleH and unfit for use, a,nd great care has to be exercised in making eontra.cts to furnish large
quantities of lohRters at this time. In April floft-sbell lobsters are quite rare, especially during
the first part of the mouth. Augm.t and September correspond with the fil'6t ten days of May in
the abundance of soft lobsten.; and this iR said to a('.count for the fact, that during these two
months the lobster fishery bas never proved successful about EBstJH)rt. There is no fall lobster

1I:8beryof nuy &Ccotmt in the Passamaquoddy di.strict.
The lobster fishermen in thi8 district own their gea,r, go singly or in pairs, and use from forty

to one hundrod pots to a boat, the average numoor being about sixty. On rough bottoms the pots

are Bet 00 single warps but Oil smooth bottoms they are worked in trawls. AOI~rdingto a careful

estimate by Mr. George It. Ray, of Eastport, the average catch per boat for tbe aeasou of 1870 (April
20 to August 1) was 3,939 ponnds, tbe lobsteT8 averaging in weight for the entire catch about one
pound each. The average catch for 1880 W88 much les8, and the seaBOn shorter, lobsters havipg. .. .
been leas abundant. In 1879, 3,050 barrels of fteeh 10bllteI'8 were shipped from Ea8~ aDd, III
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1880, only 2,546 barrel& The prices paid to the fishermen for cullings, or canning lobsters, were
90 cents per 100 pounds, at the traps, or til, 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, Bnd comparatively few lobsters are now caught in this district
by Americans. About 94,500 pounds of lobsters were landed in Eastport by the American lobster

fishermen in 1880, the balance of the sales recorded for that place having been brought in by
provincial fiBhermen. The lobstennen are mostly farmers, tending weirs being the only other
fishery in which many of them engage. Some, however, also go boat fisltillg. Tlte lobstermen of

. the Saint Oroix River flsh only about two months, during May and June, and sometimes a little in
the fall. They catch abont 500 lobsters weekly to a boat, each boat stocking, on an a,verage, too
per ~onth, and sell at Oalais, Robbinston, Saint Andrews, and Eastport, receiving 3 cents each
at the three former placel'J. The fish used as bait in this district are as follows, in the order of
their importanoo: herring, flounders, 8culpins. Ther are usually caught by the lobstermen them
selves.

The canning of lobsters began at Eastport in 1842, but at that time these crustaceans were
not known to occnr in the immediate neighborhood, in sufficient abundance to warrant fishing for
them. Hence smackfi were sent in quest of snpplies as far to the westward aN MWicle Ridges,
stopping and buying ahiQ at intermediate ports. Large quantities were thus obtained from tlte
vicinities of Millbridge and Stnoen. 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.

•
l!'rom IBM to 1865 this fisbery continued to develop, reacbing itB height about the latter year.

Sinoo then, however, it has greatly declined ill the American waters, althongh it haa proportion
any increased among the British islands of the vicinity. Formerly the entire catcb was used by
the factories, but, later, when the demand for fresh lobsters; in New York and Boston, iucreased
beyond the capacities of the fisheries nearer home, the Eastport fishermen found a profitable

market in those plaoo8 for tbeir largest and best fisb.
Lobsters are sent from Eastport to the fresh markets at the west., mainly in :dour barrels,

which hold from 135 ro 140 pounds each, or about fifty-five lobsters by count. Iu the bottom of
each ba.rrel a hole of about an inch diameter is bored w permit of drainage. The lobsters are then

packed in tbem, care being taken to have the tail of each cnrled up under the body. The barrel
is :filled about even full, and on top is placed a large piece of ice, weighing from 10 to 15 poundtot.

Over this is arranged a covering of marliu~ or gunny cloth, which is held in plaoo b;r the upper
hoop of the barrel. The jonrney from Eastport to Boston occupi\:!$ about tbirt,y-six bourA, but

lobsters will live in the barrels fally forty·eigh,t hours or longer, if properl~' packed. They are

transferred to cars,or boiled IWl soon as they reach Boston. The regular steamer from Eaatport

for Boston leaves tfie former place, during the summer, about noon of every other day. It is
ctlstomary to pack the lobsters iu the morning of each steamer day, in order that they may sta,rt

in good condition.
A portion o!the lobster scrap or refuse from the canneries is Bold to the Red Beach Plaster

Company, by whioh oonoorn it is dried and gronnd with plaster for fertilizing purposes. In 1879
2,000 barrels of serap were thns disposed of, 8nd in 1880, 1,600 barrel8. A large qnantity of the

BCtap in lte crude state i8 also used directly upon the farms in the vicinity.
OA.NmllRmS.-There were four canneries located in Eastport in this district, in 1880,88 follows:

One eetabliabed in 1810, and owned by the American Sardine Compa.ny; one established in 1877,



746 IDBTORY .AND METHODS OF THE FISHERIES,

and owned by Thomas L. Holmes, and two established in 1879, and owned by Pike & Faben, and
P. M. Kane, respectively. These canneries put up nothing but lobsters in J880.

Two canneries are loea,ted in the province of New Brunswick, in close proximity to this dis·
trict, viz.• one at Saint Andrews, on the Saint Croix River,' owned by Hart & BaJkam, and one
at Grand Manan, owned by George Underwood & Co.

FRESH-MARKET DEALERB.-In addition to the canneries, two or three of which enl.:aged in
shipping fresh lobsters, there were also three exclusively fresh lobster and fish dealers at :East·
port,. with a small working capital.

S:MAcKS.-There is but one lobster smack owned in this district, the Swampscott of Eastport.
She is schooner·rigged, measures 22.88 tons, is valued at (1500, and carries a crow of four men.
She carries lobsters in the spring and summer, and herring in the snmmer aDd fall, to the East
port caDneries.

THE LOBSTER FISHERY AT EASTPOBT, IN 1882.-While at Eaatport in July, 18821, the a.u.thQl'
made many inquiries regarding the condition of the lobster industry at that time, and it may be in
teresting to 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 yeM" than in
1881 and 1880, both of which were considered off years, and although only abou.t the same quantity
of canned lobsters was produced, the nnmber shipped fresh to Boston in ice was much greater.
The canning of lobsters is no longBr profitable at this place, because of the great competition which
has arisen in connection with the fresh trade. The deaJers,'in purchasing of the tlshermen, are
obliged to take all sizes that are brought in, and the latter are_ in consequence able to demand a
higher price for the poorer part of their catch. Lobster!> i.ntended for the fresh-marke.t trade. •
must measure a,t least 1(q inches in length i all under this size, designated as cullings, are
canned. The former, ~ince 1881, have paid to the fishermen 5 oonts each, and the latter $1.30 at
their cars, or $1.50 delivered at the canneriea. This is an advance, since 1880, of abont 50 oonts
II hundredweight. The dealers claim that tbey can the cnllings simply to prevent a loss, and
that the cannlng of lobsters only about pays its way, without adding to their profits. There are
now in Eastport only three lobster canneries, which keep open for 10bBters from the first part of
April l1ntil about the middle of Jaly, or perhaps a week or two longer if-supplies remain abundant.
After this time, they engage in the sardintl busineB8, during the proper seasoDs.All of these
three canning establishments ship fresh lobsters by eteamer to Boston, and in addition there
are one or twO' other fresh dealers, who sell their cnllings to one or other of the canneries at
reduced prices. The fresh lobswr trade is said to yield fair proflts. Contracts are OCC&1lioua-lly
made with Boston deale1'8 to snpply them with Q specified quantity every week, duriug the
season; the latter, on their part, agreeing to receive the6e quantities, whatever may be the 8tate of
the marfc.et. ..

In 1882 only about 1,500 C808ea of canned lohsters were prepared in Ehtport,agaiDst4:,500
cases ten years ago. The largest shipper of fresh lobster8 states that, in 1819, he canoed 1,500
eases of lobsters; in 1880,500 c&SeEtj in 1881,500 C38e8; and iu 1882,500 cases. Ten yemago,lfben
he stlf-rted in the business, he put np 1;400 cases and a1IIo shipped aboRt 1,400 ·bllrrels ~{resh

10bBte1'8. ThiByea.r, in enDning 500 cases, he has shipped about l,600barre1& - ..
Information WAS solicited respecting tbegeDeral decrease oflob8ter stlpp1ies diU'irlgtbepast

ten yool'8, bnt the re8ult of the inquiries was quite unflati5f'actory,from.ibe~j,,!~$tate
mente of the infomumts. It seel:IlS quite certain, however, thaJ; Jubsters aretnudi~ahUndli.Dt
now than formerly, in very sballowwatent near sho% and. in the tIiOte~·~.e.l".s
the months of rivers 'and inner ba.y,e.Theie Ilppe6J'8 aleo .tOba~_~_:<hoa:~':U,l:the
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6'"l
4
1

$670
37

$1.015
2,775

$2,081
$3,766

1,220
$610

:~r.t. 348
$12,883
95:1,910
$9,539

1,305,258
122,422

average size of lobsters, the run of small individuals being greater than was th(\ case ten years
ago. Nearly four times as many fishermen supply the Eastport mll,rket now ~ then, and still the
quantity handled is no greater. Formerly a large proportion of the snpplies came from the Pem·
broke River, which wa.s fisbed to witbin about 2 miles of Pembruke, and from the Saint Croix Ri...er,
Ill! far up as Robbinston. Broad Cove, back of Eastport, also furnished at one time valuable
lobster fisheries. The lobsters of tbe Pembroke River a.veraged larger in size than the ordinary.

Of late yeaxs the catch in these areas has been moch less extellisive, and Borne seasons haa
amounted to little or nothing, although in 1882 it waB far better than for o;everal years b:wk.
The extent of the area .fished over for lobsters has been gradually incrl:lased from year to year.

s-_Uon <if ~he 1OO1t" jllJ1Ieri.6tJ in I'&HIBaDUlquaddy d"tnct b 1880.

Nwnbltr offillhermen.•..••••••.••••.••••. '" ..
Number ofma.rketmen . __ '" _.••. . 0< •• _. _. __ ••• _. _ ••••••••••••• __ ,,_.

Number ofvllIJSelB abova 5 tone burden ' ....•.._ .
Value ofllllrIlle __ ..
Number <:lfboats .. ; _ "" ..
Val_ ofboatll••••..• ..•••• _. . __ ._. _ .
Number oflobatillr pots __ •••• _ .
Value of lobawr potll , .
ToW w;oount ofoapital inveeted in the fiIIhery , .
Number ofba.rrel8 of bait ll$ed .
V,.lne of bait _• ,, 0< •••••• __ • ._ _ _ •• __ •• _.

Qnautit,y ofloblfter8 sold freeb to the Boaton market and loeuJ t1'tlde, in pound!! ....• _.
VllJue ofsamo -- .
Quantity oflobste1'8 BOld to oannori8ll, in pounds ..
Value of same ..••. _._., __ " _._ ._._. _••... _ .. •..
Totalqnantity ofloblltel"8tQken aud80Id, in pounill! .••• _.•••••••. . __ • __ . _ _. __

Value oftbe 8ame to the fishermell " ..

S_IIUJt'lm tif ~tI lllb81er CGRftWlt8 'If Pa,tBafllRq1WddJ/ di.triol in le80.

Number of canneries """ - ..• - - _. - - .
Value of buildIngs and fi%tnl'ell_ _ .
AdditionallllUlb ca.-pital required '" .. __ . __ _ ..
Number ofbolltfl ...•..... " ".
Voluo of boats .
Total oapital invested __ ..
Average nnmber of~tl employed _._ •.••••. _. _•..••• _. __ .. _..•
A ver&ge rmmber of WOQUln IUld ebildreu employed .
Average numoor of IIwackanen employed .•••••...• __ .
Total u\1tll.ber ofp6n!ooll employed -
Number of poundll of live lobaten ueed ,. -. - .--- ..
Amount paid to the fishermen for the Bllme . .•..• •..•.. _. __ •.•..•...•...••.
Number of l·pound C&OIl orlobll~nput up ' .
Number of't-poqnd ClWll of 101:Jlltenl pnt up .
Number of other bra,nde of lobst61'8 pat up , ..
EnluwoemeD.t in 'I'.Blue oflobetel'ldn proceM of' Cl&uning -. - -., " --
Value of the nanoed lobllteQ; __ .. _•••••.•• ,,,. __ - •.•.. ' •••

4
$4,000
'7,000

7
$1,000

$12,500
31
31
19
81

953,910
89,539

135,7{12
4,776

12,000
$9,2!'it

$18,793

8_-umt gIn- _1IrtJ lo1JItN' ,"dtutl'y ill PtJNQlltQfJfWddy418trk1 iIV IBBQ.

Total number of pereonil employed "" __ . . 1,(7
Totalatllonnt of o"l'ltaJ, invested __ ...•.•• _••.••• _. __ •.••••.• • -•... _. $16,266
TotIJ Y&lne or the p:rodnctll 1M they entered into ftfln8nmption _. f31, 676

MAOHUS DISTRIOT.

1D. this ,district lobstet' flBhtng is carried on principally from Outler, Ma.chi8l'l and Little

Machias B..,.,lIason'B]3a.Y, Jone8bor~i, Jooeaport, Harrington, Addison, a.nd Millbridge.
··Quoim-i' ·H1u.DTO .lotfESBo:RO'.-Paaing weitward from Quoddy Head, the 1irBt lobster fish·

ing au.tton·met. with is O\1tler; ,Rete ther~are a fe'W men w1t<l, like the lnerage lob.ster fishermen

,of,tIda~.Oftoe ooaat,. farm and:&b.for lob8tera at the aame time, aellingtheir cateh to llQaekB
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running to the factories at ElUltport or the Little Kennebec River. Some of these fishermen live
on Cross Island and about the shores of Little Machias Bay, both of which places are favorably
situated for engaging in the lobster fishery. At Machiasport all of the lobster fisbermen live on the
west side of Machias Bay, at Larribee Cove, Buck's Harbor, and Howard's Bay. The lobster fisber
men of this region are all farmers, and nsnally do DOt begin to set their pots until after planting,
although a few !Day commence to fish as early as the middle of April; but a small portion of the
day is occnpied in hanling. the pots, the remainder being spent in procuring bait and in wnrking
on the farms. About one-fourth of the bait nsed is SlDlLli herring brought from Eastport in the
dry smacks. The greater part of the catch (probablr three-fourths) is sold to the cannery at the
Little Kennebec River, the remainder going to the Jonesport factory. Smacks generally go aroand
to obtain the lobsters, bnt so.Ietimes the fishermen carry them to the cauneries in their own boat<!.
Machias Bay is considered an excelleut fishing-grou~dfor lobsters, the statements ofseveral persons
warranting the belief that the average daily eatch falla bttt little, if any, short of two lobsters to 110

pot. Mr. O. S. Church, of Cutler, says that, in 1879, one oftbe 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 Kennebec River, on the west side

of which, near the mOllth, is situated a lobster cannery, owned by Messrs. Burnham & Morrill, of
Portland. It is located in lhe township of Jonesboro', and draws its supplies mainly from tbe
fisheries to the eastward. .A few lobsters are also obtained from the Jonesport fishermen,in Mason's
Bay, and from fishermen at Chandler's River, J(lDesboro'. The catch at the latter places is,
howevt'r, mostly sold to the J onespQrt cannery, lSi tuated at the ., :Reach" in Jonesport.

JONEE!.PORT.-About sevellty-oue mNl are engaged in lobsw'l'ing from Jonesport, including
the mainland and Head Harbor, Beals and Great Wa8s Islands. They fish singly, using boots
valued at *30 each; a,ud, on an average, about sixty-five pots apiece. The average catcb per man
for the season of 1880 (three and one-half months, April ]5 to August 1) was about 9;250

lobsters by count, valued at about '125 to the fishermen. The pots are set singly, as lobsters
aTe not com;idered to be abundant enough for the use of trawls, aUhongh tbere has been no

appa,rent decrease in their numbers during the past tE'n ;years. They are, however, said to run
l>maller now than formerly, the average weight of those taken dllting the summer being about 1
pound. The average daily catch for a mlln is about one hundred and twenty-five lobster80 ThiR
fishery began in the vicinity of Jonesport about 1860. Formerly only flounders and 8Culpil1S

were used lUl 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 :l4 barrels. After the close of the lobster season the men
engage ill; boat and other fisheries. Three or four men, however, trap lobsters in the fall to seH
to the fresh markeUl, bnt they do a very limited business. M08t of the lobsters ~ken are sold to
the factory at Jonesport, being carried there in dry smooks, owned on the iBlands. Of the
average catch of each man for 1880 (9,250 lobsteJ's) about 7,650 wexe sold to .theeannery and
1,700 to weH smooks in the spring, at the rate of 3 cents each. Tbe lobsters taken in the faJl and
winter are mainly sent to Portl~od and Boston packed alive in barrels.

HARIUNGTON.-At this place nine men use on an average sixty potll each, and make an aver
age stock for the SlImmer 8eII6Oll of aboot $75. The catch is sold entirely to Jonesport, {Jape Split
Harbor, and Millbridge. The men are all farmers, depending more npon that bnmeh of labor
than npon fl..8bing.

ADDISON.-Twenty-fonr moo from AddiBon Ash for lobtlters from April tAt A.ugtlfIt. 1be.Y" eet
00 an average SIXty pots eacl1, and make an average Be&601l'e etook:of,l00. Berriogare prill-
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oip811y used 88 bait. The catch is sold both to the canneries Bnd to well smacks, and I:l. few
lobBters (abont 3,000 a.nnually) a.re consumed locally.

l\OLLBRlDGE.-About twelve mOD from this place ..engage in lobswring from April to Angust,
setting from fifty to one hundred pots each, or an average of seventy.:lI.ve pots, and :fi6hing in
depths of 3 to 15 fathoms. The men go singly, sometimes having", boy with them to help, a.nd
gelierally use the so·called "reach boats,') measuring 15 to 16 feet in length. In 1879 the an3l'age

daily catch to seventy-five traps was stated to be about 700 pounds of lobsters, and in 1880,500
pounds. About one-sixth of the catch, weighing on au average 2-1 pounds each, waa sold to the
J'3.ootOD .smacks at 3- cents apieoo.. .After July or August all of the lobstermen engage ill hand·line
fiBhing for cod, hake, pollock, &0.

CANNERIES.-Foor lobster canneries are located in this district, as follows: JOllesboro\ estab·
lisbed in 1867, and owned by Burnham & Morrill; Jonesport, esta.blil>bed in 18631 and owned by
William Underwood & 00.; Cape Splil, Addison, 08tablished in 1879~ aud owned by the Portland
Paeking Oompany; Millbridge, ('IstabliBht,\d in 1861, and owned by J. Wiu<llow Jones & Co. The
Jonesport cannery puts up mackerel and clams as well lI.S lobsteI:s, but the otlll;.\r three canneries

are entirely limited to lobsters.
8MA..Olrs.-Only one registered smook, thl:! Havelock, of Jonesport, is owned ill this district.

It is a well sloop, of 32.97 tons measuroment, is valued at $1,500, and has a crew of two men. It
engages in carrying lobsters from Grand Manan and the coast of Maitw to the JOlleeport cannery
and to Boston.

Bummation of the '(Jblter ji.hlJriM '* MacMM ditlriot .11 1880.

Number oI fuilieJlD6Il •••~ ' ••• __ ~ .•.. __ __ •.•. __ -. __ •.•• .••.• __ .•. __ 232
Number of mark'iltrnen. " _..... _ .. ' .. •• . . 2
Number of vessels above" ton~ burden •.. __ •....• '. __ •.. __ .•... ".' .. ...• 1
Va.1Ul! ofsa.me ."' ...• __ __ . '. __ .. ' .• ,." ••••. '1.670
Number ofboat& __ "'" __ .••..._ _ __ .. __ .. 200
Valuil ofllllDle _.. ' __ . _.•......... -- -"' -- .. -- __ __ 16.030
Nutllhe1' of lobster pots. __ .... __ • '- • _.. _. . •.• .' • __ .. _ 8,231
V..luofll&m6 •.• _•••• _•••••.•••• _••••.••••••• _...•. __ .,, __ ..•. __ flJ,l88
Tota.1 amount of capita.l invllI;ted ln the fuihery __ .•.• - ••• -- --. _. i13, B88
Number o(blU'nl.!e o(bfldt III16d __ " ..••.. __ .• __ . __ .• .c,830
Valu~ ofome " __ •.••••••. _••••..• ,.. •••. .•••.. .••• ~.165

Quantity of lobsteril- sold to the market~ Jl.!ld to the ]ooaJ fre;;h trade, in pannd8. 107.950
Va.1nll ofame __ .•••• , ••• _••• -- - •. _ -- $3,966
Qnantity oflob8ten llOld to the oannllril\'l, in poundii __ .. . 2,474,300
Valu" of IIallle •••••••••••..••••• __ ".'" •••••• ., _••.•••••. " . --. -- ••• -- . ••• . U4. 743
Total qUlUltity of lobHtecr8 t:l.h;eu and IIOM1 in pounds .•••• _.• _-._ -- - - .• - - -.- - -- .• -- -'- 2,582,260
Valu" of II&lUe to the fishermen ••. _'" _•.•• _•• -•••.••••• ,. '" - - --- - •••• •••. . ...... f,l8,701

.a.-tJ#on pf 1M lDbItm' _triAl iIt.M~ lBBlTM 'II- 1880.

Num.ber of oaonerlee __ . _ __ __ __ - --.. 4-
ValOC\ olbaildinga and tlJ;tutee _•• """" •••••••• -_ .•• __ •• __ •••• - ..•• - _.. -- -... il1,86D
Additional cMh capital reqnired __ _•... _•••.•.•.• '" ••• '" . . . ••.. ..748
Nnmberof 0081".1._ •• " __ ,, .• _ __ "'. - .--. 8
VllJ.ne of same _'" _ , __ "'-'" •••••.• ••• tl,200
Tot.,lupltal invNted •• _•••••••••••• '" "--" ••.• •••. •••..• •••. $31),598
Avenge nnmber ofroeu employed , •••• __ •• _. .•• __ • - - _. 68
Aven.ge Dumber of women and children employed .. _ __ •••.••• _. •••.•• 71
A~ unmbe1' of Bm3Ckmen employed.. •••• •• .•• •••• •• •••• •••••• •••••. • 12
Total number ilfpeJ:'80na employed ••••••••••••••••.••••••• _•.•••••.•..••• _•.••..•• __ loll
NlUDberotpottJtds of lire lolMOOlli ued••.••. ; -••..•• -- .2,474,300
A.mo1lllt paid to the fisb.ermeu for the NoJne , __ - _-- •• - •• - •• - • _.. $24, 7a
Number of1.pon:od...An. Of~ put up••••••• .. _'" ••••••.••••••••••• , •.•• •••• 438,6:U
Number of2-:Q!JUll.d O&ZlS of ICtb8te1'll pnt IIp -- .•• _••• , ••. it,l44
EDhalrolmlOJlCin value of lobln-lll1ll In ptOOeIll of oannlnr •__ •.. .•.. . . ...... • •••. 1St,986
V.i.1.noulibll oanned lobMr& ••••.••••••••._ __ .•..••.••..•.••.•••.••• - - - - --. f67,7W
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.8JmUMffo" oft1u .,.~ fobIW fad.., ift MMoUu~ ita l88O.

T\)ta.l nnmbu ()fpersu1ll!o ~mpl(>1ed .....• , .•• >, ••••••••• , - -.- -- •••• ---- - •••••••• " •••• ,

Totfl,l aMount of capital :inVll8ted .• "•... , ....•........• """' "•.• , .. '. - _••. --
Total value of the productlllLll they enterild into cornmmption ••••...••• - - .••...

FRENOllM:AN'e BAY DISTRIOT.

In this llliltrict the lobsoor fishery is carried on principally from Stuben, Gouldsboro', Winter
Harbor, Sullivan, Lamoine, Mount Desert;, and BartleWs~QQtt's, Granberry, aud Tinker's Islands.

At Gouldsboro' some lobster fishing is done during most of the year, but the l'rillcipa.l fish
ing season is from A.pril 1 to August 1. Lobsters are .said to be most abundant in MaYt June,
September, and October. The traps are set mainly in depths of 4 to 10 fatholUs, but sometimes as
deep as 30 fathoms, on both rocky and sandy bottoms. The boats wed by the fishermen are the
so·caned H reach boats" and dories, the former measuriug abollt 15 feet long by 4i feet broad,
and costing about $20 each. There are about seventy-eight lobstermen in tbis place, a. portion of
whom go singly in their boats and others ill pa.irs, and they set on all average .sixt,f pots each.
The greater part of the catch if! sold to the canneries, the remainder being taken by the well
smacks or consumed locally. The pricB!l pa,id for lobsters rnonge from 80 cents to $l.!o pet 100
ponnds. Sculpins, Hounders, berring aud ftsh heads are emplQyed as bait. About on{>.·half of fue
bait used by the Gouldsboro'}obstermen in 1880 oonsiated of fish heads, obtained from the boat

fishermen, many of whom dreS5 their catch O::l shore. Two·thirds of the lobster fishermen of
GooJd.sboro' foHow boat flsbing after Jllly, and tbe remaindtll' engage in wasting, farming, miuillg,

&e. About 13,000 lobste1'8 were 801d for Ibcal oonsumption in BTld about Gouldsboro'in 1880.
The a:ve1'8.g(l stock, With fifty pota, in that ~'ear was 'SO, lind f,h4:l best stoc~with one hundred pots,
was '200. The largest catch for oDe da.y by a Bingle fisherman was 850 pounds, live weight, and
the average daily catch about 200 !X'nods. The lobsters average in weight Ii pounds each.

About eleven, men at Winter H~bor aud vicinity flab for lobsters in the canning 800800,

.seIJing eo the South Gouldsboro" cannery. AU of these men also :fish for cod and hake at the
same time, hauling their pots in the morning aod going ont line ftehing the same d&y. They set
about thirty pots each, and make an average daily caroh of about 75 lobstel'8.

At Sulliva.ll Beven men engage in lobstering during aboutt~months, from April to AQgust,
setting on an average about £rixty pots each, and selling ,principally to the Gonld$boro' cannery.
Some lobsters are also sold to the Southwest Harbor oo.nnery, and In 1880 about 1,200 pounds
were used leca11y. ODe man seta his pots during tbI'tle months in the fall and winter, selling
his catcll to the country trade. About an equal quantity each of herting, flOllndera, lUId sculpins,
W31j: _sed aa bait. The average 8e&8Oo's stook per ma.n waa abont .106. At the eloseof tbelob·
ster season m08t of the men stop fishing and obtain work on land. There &reniu$lob8tetmen
fishing from Lamoine.

At Mount Deeert and Bartlett's, Gott'., lNld. Oranlxmy Ialand8Mventr~mt;neDgage io
the lobtlter fishery from April 1 to Angust I, 118ing on an average ninety pota each. ,FiBh b$lds
constitnte abont one.half of the bait Used, the remainder consisting uf 8clllpius, do1ltiders; and her'
ring. In some cases the lo"bst&' ll8herm(Ul Wilt the boat tl8henuen to "d,re8s,~.~, takiag
tile heads al:l rntyment. In 1880,4.5,500 lobsters bytlOUDtweresoM lor 1oo8l ooimuOptioiL ''three
well smacks visit this region daring the 8ummerand ~a.ay to.nY.oue.~:~"~to
Wi'l6te.rnmM'ketL.. ',','

The lobster fishery of TiJIkenIsland bJp1Utioipatedin b14ve' DJ.eD; -.tao. -.alJotd;~~"
dred pots e&oh,and make an average86MOD's~kof.~. "-. ',.::-<
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CANNERlES.-There are three lobster canneries in this district, as follows: One at P1'08pect
Ha.rbort Gouldsboro', 'Worked for one Beasont in 1863, and re-establ~hedin 1861, rnn for the Portland
Packing Company; one at Hammond's Cove, South Gouldsboro', established in 1870, aDd owned
by the Portland Packing Company; and one at Southwest Harbor, Mount De8ert, ea~bli8bed iu
1853, and owned by William Underwood & 00. The Prol>pectHarbor cannery puts up lobsters
only, and obtains its supplies mainly from St:hoodic Point and Boislmbert.The eauueQ' at Ham·
lIlond'll Cove cans both lobat-81'S and clams, and that a.t Southweet Harbor puts up lobsters, clams,

mackerel, salmou, clam cbowder, and fish chowder. The latter cannery obtains ita supplies from
a radius of about 20 miles, or from the region lying between Nask&M.g Point, Isle au Rant, and
Prospect Harbor. Eighty lobstermen fish regUlarly for this cannery.

148t of W08W Bma<Jlo. owned i" Fr(>lwlll7Ultlo'" Bay cii,lricl, al~ of rchWk C"f'1"!I Zob«tBr~ (ntly.

I . IHillin.. Whim'> CI,,",ed. lIC1w rlj;:ge4. W~~: dry. jTClnn..g<>. ~"""e. II C~', :Market., ..oppl!""-.

<mt_ -.-_ -. _ Gouldaboro' •••. _-•••• - Sl....p .•---_. _ __ Well.._ ._ •. --- lB.'.1 ~I 21p~ Harboo: eo.nnei')'.

lI"llllId do Sllhooner Dry 1 & 711 200 II 2 IGouIilaooro' oanne"Y.

'loW_ - ······'.. ·· ··1 2d97 ;oo-i--ri

SUl>ltlwdwn oftu lcbrier jl.1ttria i-II- .lrencnmall'. Bay diBrrwt in 1880.

Number <Jf ftllhenmm .
Number of markotllletl •••••• , _ _ .
Nuwher of vllll&61s above 5- tom burden - - ..••.. _ - -.....• __ .
Value ofaame ..•••...... _ .
Nnwbel' of boa-tB __ , .
VUllle of lame "'." - .
Number ofl()1Hft,er pots .
Va.lue o{eallle -..••. - - •••• - -..•••• -...•••••.•• -- .••••.
Totaillmonnt ofoa.pital invested in the fuiliBrY __ •.•. __ •••• __ . __
Number of barrelll of bait nseol .
VaIulI of MDIe .
Quantity oflobetenlllOld to tha maJ'kat llJIl&DQ and loeal fulsh trade, in pounds ••....
ValUo$.Of6&D16 •••••••••••••••• __ ••• - - - •.• - _- •• - -. - __ - -. __ - - -- -.- - - - -. - ----

Quantity of lohBterll sold to the Mnnerles, in pouuds__ ..
Value of 1JlUIle : .

Total quantity of lobatere taken and llOid, in pounds ..
VaIDE! of l3Blbe to th\'> &h\'>rmen ~ ..

8a_~of IlIloHt.er _1tmieB f. Fl'llIIClllllAA-'. Bay dktricf lu 1880.

Number 0£' o..nnerl .
ValUfl of buildiug8 and flxtnret '" ., .
Additional caah oapitaJ required •••••• ••• , -- ..
:Numbero£'boats -- - - --- - - .
Valnflufllioll:l8 •• c ..
Total c..pltal inTftIted •••••••••••• . .
A:Vel'll.g~"D1l:il:lber of lOW 6lnpJo~••• , •••••••••••••••••••• " .
Avenge number of women "lId cihildren employed .•••.....•.•.••••..• -- _. - - - -

'..A~ nniDoor of amackmen employed _. - -. - __ -•.•••••••••••• " <+ - ••• - .

Totat.:num_ of peiaons emplJ>yfld .
Number of poundS oflive lobsters nlMld , •••••.•••••••••••.•
.AJncnun; paid to~ 1LduInnen fo:r the AlIre .

l!ttunber·ofl.ponnd cans oflo~ pvt. up .
Kumber offt-pound O/l.nlI0flobBtlll'B put up .
1Il1lmbet lit other hrandt or lobBtfll'll put up .••••••••••_ .
EDbaneement til. val1le of10ltmIq to .prooeIIII otClllDniD« ..
·VI1ufl. otthe ouned.1o_tm-a· ••• ~•• ~•••.••••• '" .

:BII........ 41....1oW....., fBI~.1ItJ, iUftrioI«-l880.

:·Tiet&lJlQlli~~emplo~.~'.'" """ .
.. T.oYrl.l.IDOi:iiJ.t ofoa,pitBl iIlflllted•••.••.c •••_.• , •••••.•••••••••••••••••••••••••••••••••••

row~1d't:h4liNdilcW.. .,.OD~ lDto·oouarrzp&a c••••
•• , •• , h. • ••

176
4
2

1940
19('.

$4,747
12,990
$9,"42

S11"4'29
6,600

$3,:~OO

26\1,000
$9,80"3

1,368,726
. i13, 687

1,637,726
t:.r.t,550

3
.f'l,OOO
$4.1,000

6
t3,15ll

"%,150
41t
6Ii
12

119
1,368,726

'13, 68'/
155,2«
33,336

127,801
"12,000
f46.0ffT
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OASTINE DISTRICT.

The lobster fishery is carried on from Blue Hill, Brooklin, Deer lBle, Little Deer Island,
Brooksville, Castine, Swan's Island, Long Island, and Isle a.u I;Iant, in this district. Fourteen men
f'ngag-e in lobstering at Blue Bill during the cauning sea80n, selling their catch prinoipally to the
Brooklin and Deer Itlle canneries. They set on an avera.ge seventy pots each, and make an
average season's stock of tl00. One-fourth of the bait 000S1st8 of herring, and three·fourths of
flounders and 8Culpins.

There are twenty·erght lobster fishermen at Brooklin, who begin Betting their pots in April.
After June the gI'€ater nnmber go smack fishing from other places, or coasting, and dnring the
folpring and fall all dig clams. The average duration of the fishing season is six to eight weeks
only. One-fourth to oDe·third of the catch by weight, and nearly one-half in va.lue, is sold to the

well smacks carrying to Portland, Boston, and New York. More would be Bold to these smacks,

hut eMly in the spring, when the smacks obtain abundant supplies from the outer islands, they do
not go HS fM" up the U Reach." The larger part of the remainder of the carob i8 Bold to the Brook·

lin factory. Flounders and scalpins form the principal bait. The average number of potJ:l UaM

by each man is one hundred and twenty·five, and the average season's 8tock per man about'l 25.
At Deer Isle there are one hundred and forty men who fish for lobster8 during the ee.ason.

Tbe fi8hery begins at the Thorongbfare tbe latter part of February or about the 1st of Marcb, but
in other sections about the 1st of April. Seven·eighths of the men fish until August, tb('..re·

mBinder dropping off from time to time after June to go boat fishing. Three-fourths of the catch
i8 80ld to the canneries and one·fourth to Portland and Boston smack8. A fall fishery of two and

one-balf month8, from the middle of September to December 18t, ill carried on by Borne Of the men.
The average 8tock per man for the summer seaBOn of four months in 1880 was t2oo, and for the
fall season of two snd one-half months tliW. A few of the fishermeu own two boats each. The
average number of pots to a man is seventy-five; 11,200 barrelil of herring, JiOUDders, and scw·
pius were used as bait in 1880.

The lobster :fishery ofLittle Door Island is of limited extent, being engaged in by only eight men,
who set their pots during the oouning 8eason of fonr months. The greater part of the catch is sold
to the Ollo8tine cannery, but the ~rger lobstert5 are taken by the Portland, Boston, and :New York
smacks. Outside of the lobster sea80n the men do little beyond a small amount of farming and
fi8hing. LobBters are caught aJlaoout the island in summer, but remain a short di8tanoo farther
oft'during the spring. The average number of pots to a man :is forty·Jive, and the average stock
for the 8e8t80n about tOO. The boats used are mainly old dories. •

There are thirteen lobat.ermen at Brooksville, 1lahing from April to Augl18t, and again from
October to January. They set on an average:fifty poUl each. The greater part of the spring and
sommer ca.tob is sold to the Brooklin and Oastine canneries. The fall and winter catch is shipped
by steamer to Boaton or sold to the well smacks, a smalJ: amount (about 8,000 ~,.count) being
peddled np the river.

At O&Btine there are fonr men who fish for lobater8 daring the eaa:nlng eeaaon. They set two
hundred and fifty pots in all, and iu 1880 U8ed 215 banel8 ot ftounders, eculpiD8, and berring
88 bait; they made a, total catch of 12,000 lobsters, "equal to 16,000 ponnds.

Seventy·four men engage in 'be lobster debery at Swan's leland. Of thelle, 6fty-one are
vessel ftshermen, who aet lobster pots only in the spring and early summer. They:use on an
average one hundred pots each, each man aleo owning at IeaAt two boat&, one for lobrtering, the
other of Bmaller size for catching bait. SCUlpins, flounders, and herring are Uf!8d MlNdt, two

thirds of the quaatity consi8ting of aculpin8. In 1879 lD&Il7 pot. were let aloae iMhore, upon
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the eel grass, in sueh shallow water that they were uneovered at low tide. The M'erage weight

of smack lobsters in that yeaI' wus 2 pounds each, ami of canning lob8ter~ from three·fourths or
a ponnd to 1 pound. The ll,'"erage daily catch to fort.y pots was about seventy-ih'e lobster",
the larger part being .. smack lobsters. By fishing in deep water ill the spring but few small
lobsters are taken. Accoruing to Mr. David Smith, tho lobster fishery was started nt Swan's

IsI,md by four parties from Gloucester, MU8I:l., who hired others to assist them at this place.

They came in the fall in a smack, which waited until they obtained a load j but tbey did not

return for flo second trip. The Sear in which this occurrcl1 was not stated by Mr. Smith, but prior
to this time the inhabitants of the islallds had no idea of the abundance of lobsters in their neigl1
borhood. They began :fishing the next spring, amI ten men engaged in thl\ business np to 18557

after which time there followed an inten,oal of three or four years when bu.t little was done. In
1860 eight or 'ten men were again fishing, using from thirty to forty pots each. In 1855 the
daily catch for forty pots varied from two hundred to two hundred and fifty lobsters, very few of
which were small. About one.fourth were rejected 8S soft I or otherwise lln~alable, the market
able oues averaging 3 to 3z pOlInds each.

Long Island, ISillg to the Southeast of Swan"s Islalld, is the outermost or all the islands in the

vicinity of Mount Desert, and is considerably isolated. It is visited in the lobster season by dry
smacks running to the Southwest Harbor aud Door Isle canneries, and by wellswacks frow
Boston and Portland. There <lore eight men on the island. who fiBh for lobsters, with about fifty
pots each, from April to Augns!., and stock on an a"erage about $75. The pots are set singly.
At the close of the lobster 8ellot$On these men engage in hand-line fishing t() some extent. Floun·
(lers, sculpios, and fish heads are nsed as bait.

The boat fishermen of Isle au Raut and the adjacent islands make almost a specialty of fish
ing for lobsters. As a rille, however, they all catch enongh fish for home UI;je, while flo portion alSo.
fish for a, few weeks in midsuIllmer, curing most of their catch, aud peddling it up river in the fall.
When mackerel are abundant they fish for them quite generally. There are six fishermen wh~
regularly abandon lobstering about the middle of June to go trawling. They fish for cod, hake~
and mackerel until September, when they nsually begin to set their lobster pots again. Thosl"
who do mnch other fishing than that for lobsters generally have two boats, a. square-stern, center~

board, sloop-rigged fishing boat, 15 to 20 foot long, similar in wost respElcts to the II Matinicul:t
boat.," and a .Idouble·end~r/, f()r lobster fishing. In 1878.one·half of the ftl>hermen fillhed for 10b~

suns the entire 66Il8011, or from the lBt of ~(jrr,* untitDe<1ernoor. The oth6l."8 had taken all tlwil:
pots by the middle of July, in order to fish for cod, hake, and mackerel Ulltil the middle of Sep~

tember, when they set them again, completing the lobster Sea.80n about the first of December. IIll

1879 all of the fishermen, forty in number, fished for lobsters from the 1st of March to the 1st

of Augurst, l:16lling the conllt lobsters to Portland, BOBtoIl, and New York sDlacks, and the cullin~8.

to dry smacks running to Green's Landing, OceanVille, North Haven, an.d Castine. After th(\,

1st of AugU;8t most of the men engaged in the mBCkerel fishery. Only ten of the fishermen setic
{>Ots in the fall of 1879, beginning in October aDd continuing until Deeelllber, Bnd selling all o~

their cateh toPortland, Boston, and New York smacks. ~o lobster ftshing ia dODe in the winter~

The filllhermenmake and ~pail' their gear, and.bnihl a boat, if needed, bnt the greater part of the
time is..spent in idleneM, as .DO other employment than fisbing is to be obtained on the island. A

few of the'mendo a little farming to supply their own needs.
A larger lluoi'OOr of pots to the man ig used here than in most locaJiticll, and the more active,

fishermeJ:l make very fait earnings. Oiie instance'is recorded of a man stocking .425, lobstering
during the1lve months from March to AllgtUlt 'Of.1&79, aDd several otbers, during the same period llo

8Jl:c; v, VOL. u....;.......48
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8Wcked oyer fMO cacho ]Bl~ aD Hlmt ill fa l'orabJy situated for boat ll8hing of all kinds. Lobsters
are caught around the entire island, but are most abundant on the eastern side. The bar in the
'rhortJughf'are, which is left dry at low tide, is a favorite locality for diggiug clams, as well as for
procuring lobste1' bait-flounders and BCulpins-which are also to be found in all of the coves and
along the shores where there is gravelly, saudy, or wlIddy bottom. They are caught with hook
and lines, spears, and nets. In windy weather, when spears are employed, oil is used to render
the surfaoo of the water smooth. Tbe ,netg used to catch flounders and scnlpinlil measure 20 to 30
fathows in length, 2i fathoms in depth, and have a 4-·inch mesh. They are set tnostl,yon the edge
of the bar, where 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
cipallJ in the spring, and were kept salted. in barrels over winter.

CAl'"NERIEs.-There are five canneries in this district,l?OOted and owned as follows: Brooklin,
established in 1870, and owned by J. Winslow Jones & Co.; Burnt Cove, Deer Isle, e.stablished in
1877, and owned. by the Portland Packing Company, Groon's Landing, ~r Isle, established in
1877, and owned by W. K. Lewis & Bro.; Oceanville, Deer Isle, established in 1858, and rnn by
tho Portland Packing Company; and Castine, established in 1871, and owned by Littell and
Hunt. The products of the several canneries were as follows: Brooklin, lobsters only; Burnt

(Jove, lobsters aud mackerelj Green's IJanding, lobsters, mackerel, aud clams; Oceanville, lobsters
and mackerel; Castine, lobsters, mackerel, and clams. The Brooklin cannery obtains its sup·
plies from over all area extending eaat and west about 20 miles; the Burnt Cove cannery depends
mainly upon the Jiibermen at Vinal Haven, Isle au Bant, Deer Isle, and Blue Hill Ban the
Green's Landing cannery mainly upon those at Deer Isle, Isle au Hant, Rockport, and Mount
Desert; ana the Oceanville cannery upon tbose at Swan's Island, Isle an Haut, Slnson's Neck,
Buck's Harbor, or Eggemoggin Reach, and Hodgkins' Quve Port. The lobsters are mostly brought
in by dry smacks., of which there are fifteen, ,vith a combined crew of about twent,y·flve men,
running to the :6."e factories.

LUt oj Iom.ter BMach /HlZowf1lng i .. de C.uti." autrict.
ENGAGED IN LOBS'tE.RllfG ONLY.

W.."..,. I· Wheteo>"""l<!- 1 Ho>wrlgjr;ed. !Wellordry. TOllUg$·1 Value. ICrew. }darkel....pplilld.

, 'I i ~-i~~--
Btlnfl ....ad Ellltb . . • •. . . . . »THllll»..•....... , S<:bOl>llf>l'."..,,' Dry......... JII. J~ $OOD ! :I Call1de>>.aml Doer hle CAlUIerJ ....

! I, IMountam Fa",!> ••••.•••. ; do T· ..do do 1 18. Ie llOO: II llrookllil UOw"rr.
Dry Spring ..••••....•••. ' Deer We ......•. ' ••.•do ...•.••••.•.do ..•.... ,I 12. n 200 I ! :Bllr:ut Cove CUln 6fY·

I 1 •
DoJphln :- .•. i10 i1o do •••..... : 1L ~ 250 II Cutuae ll&I>DIlI',..
J. C. JllDle..,D .•••••..•• I' do .•••••.••.••...•.do ...•••.•. Willi ·1 U.07 8!1O'1 II l'~.

KID"a ....••.•.....•••• I' do> ..•.•...•.••.... do Dry......... 11.110 500 :I O~. Uio4tai:: ._.,..
K.....n : do ...........•..••.do ".""'., ..de. 11. 'Ill 100 5 'F!abef,w1thtape,andsoIlBJooallY.
14ary El!.u.belh O""tiDll ...•........•.do 11.. do &.ot 200" 2 C t1Dl!~.

Liltle E".. ••• .. Eagle Ialand ! .•• do .. . • .do G. '7ll :100' 2

1

Omtitm-..e!T.
I ---1----1--

TotRI •••••..••..••.•••••.•••.•••.•••••.r···· .. t2a.Olj 3,160 I III

ENGA.GED IN OTRER Fl8REIUll,:S ALSO.

:F:~:;:~ ··1 DfetI8le ..•... ...1 8ehOOQilr Dry ...! .7.l1 I ',tIM 3Io-D'1'1tlooaaft611'.",
n ..ttklL.Gra:r ....••.••. j' dO 1 110 .•••~ do !, 6-11 :lOl) III C_,<Ie!>~. ,

I I ' , • '" "Ii":.Holen M. Mnom:nber., ...••.do .._ ··I dO , do 14.7$ $IlO 4 I 0_ .t.Ualng(lllll , Y,

JlII1lOll W••hbtH·ll ,••.do ,••.do ....•.... WeU, .1 ~. t 800 e IlPoriluol. .
~h.ret! SI.Iim! i •• olo i .. do ....•.•.. Dry···· .. ···1 11.40 1" 800 I 0 Dunli Cu..~~Ii6i7.
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&m_fiIm of "II! wlntrer jYMrie8 ill C4!UM diWiot m1860.

NlUDher ofiiBilennen ••••.•••- •.. "'-'•• , •...• -... ••••• ••••..•. ••. •••••• 311
Numbtu' ot marketlnen ..••••••••.••••.•••• - ••••. _... .•.•. .•••••• •••..• .••• .••• ••••.. 50
Number otv_alB above & toUll burdell ••..•••.•.••••••.••••••••••• _.,., '_'. ..... •••• 17
Value of same .•...•.••.•... -••.•••••. -. --- •••••••••• _'"_. __ •• ....••...• .•••.... $7, G30
Number of bolltll •••••••••• - _••••••... _' ...• __ _ 390
Value of same _......••.•.•.• .,. ....• 812,785
~umber oClobster pohi - " ".. •••• .•.• 2t:l.05O
VaJue OflllUllll •• --'-' _.. _. -. - - - _ - _.. •••• 121, 03B
Total amollnt of eapitalinve!lted in th(J fishery _ _.. . . _ $41,453
Nnmber oCblurals of bait l1~ed " __ ..• _ HI, l:I6O
Value of Silome - _........... $8,430
quantity fJf JoboJur.!lsold to the marhlt swsc1ffi and ]"",,1 fresh tralle, in pounds '" 068,600
Value of slime .••.• -- •••••..• --. --- - - _.. - - -..•. ' __ . __ . _ :... $31, ~4G
Quantity oflobsWI'llsold to the CallIl6ri.,s, iu pOuDlle .. '_'" 2,099,360
Value of sam.e , _ _ __ .• _.. $20,994
Total quantity oClolillter8 tall;/ln and enId, in pouuue " •..•• _ _••• 2,9G7,860
Valne ot'&a,me - _ ".... $52,839

SMm_U<)1I <)1 th~ lob.t'lr m'"'en",> i~ 0"'.#"'10 di;/riGlln 18&1.

Number ofcanneries __ • - .. -- _.•.. - _.••. __ r;
Yalue of buildings and fixt~ •.• _. ••.••• _'" __ . _........ $15,550
Additiollal c.ash capitaJ roqlilied _ •.. •••..•• __ .___ $38, 500
Number ofboatB , ••. ,." ,,'.' ~ ._._ IS
Value of_me - ' "" _.... . $7,350
'l'otalaIDouut of cal'ital invll'Jted --- - - .•• _. ---. _ - . _.•.......• _. _......•••.•. _.. $61,400
Average numoor of ll1lln employed _ __ •. _•. .. "9
AV8l"iige number of women and children employed •••....•.•.••• ' ..••. - _.. , .... 00
Average numbel' of6maCknleb eD.)ployed ••• ~ .. ~ ~ ~. ~ •.••. ~ .. ~ ~ ~ •. ~.. 25
Total number of pel'!lODS employed _ _ "" _. __ . 190
Number of pounds orrive lobllt6l"ll u8OO . '" __ . ••••.•.•• __ •••••. __ ._ •••• _. __ :t, 099, 36IJ
Amount paid to the tlahermen for the 88me _ _.••••. .••. $20,994
Number of I·pound ellDB oflollaters put up ""' .. _•••... __ 411,804
Number of2.pound cani! oflobeters put np _ _ "...... •••• 13,416
Enbauoemwt in vall16 oflobllter8 :in pruc_ of canning -- - - -_ -. _ -. -. $31,393
Value of the canned. lobsters •••••w.' .• _••••••••• ••••• __ ••• _ $52,387

.s~ t>.f Ibe eJlti-N lq1MfE't' it/iJuW-!I it;. Cutine diatrii» in 1&lO.

Total unrobeI' ofpereone employed _ _..... ...•.. .••••• 55!
Total amount of e&lIita.l JtlV~ •••• '" _••••••••••••• , •••••••• _. _..... •••• •••• ...... $102,85.1
Talna of the prodllct-fl1M they allUred inw oolilitlmptio.ll ...••• _. _•.•••.•. _•• __ •.. • $B4, 232

BELFAST DISTRICT.

755

The principo.1lob8rer fishing stations in this district are Searljport, Belfast, Lincolnville, Rock·
Nrt, leleiiboro', North HQven, and Vinal Haven,

BlilLFA.STTO OWL'S lIEA..D.-Along the mainland of this distriet the lobster fishery was car
ried on in 1880 as follows: From Searsport, by two men j from Belfast, by two men; from Lincoln
ville, by four men; from Rockport, by ten men j from Rockla.nd, by eight men, and from Owl's
Head, by· ten men. lJ.'he lobster season in t.his region is mainly limited to the period wben the can·
neriell'aM open, bnt some lobstering' is also done in the spring and fall. More lobsters are taken in
:May thao io any other month. 'rhe pots ~re set in deptha of 1 to 20 fathows, dependent upon the
I!ell8On..·~he best lobstermen will earn as mnqh as $10 per month in good sea.sons. The average

ItIiCt'J of 1J1b.il.ck.lob8~r8i84,cent8eac~Jalid of tbe small or canning lobsteI"8 t: per 100 pounds. At
retail they sellint~market6 at &bout tbree times. the price of the commoner fish of the same region,
andare,theref'ore, ra.thei' beyond the means of the poorer olasses. Flollnders, sculpins, and
herrjb~in~lquantities, are U86d as bait. 'PIta mango singly and set, on an a\'cragc, eighty
}.t()t$ each.' 'J,'be.~t8 3I'll~y valued at fj5eaeb. After July a majority of the lobsterr.Dm
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engage in boat-fishing. Two-thirds of the catch in value is sold t{l the Portland aUfl Boston wen

smacks, and the remainder to the Oamden and Castine canneries and the local trade. Forty· eight
thoUlmnu ponnds of fresh lobsters are Rold annul'lUy for food in the neighboriug regiona.

ISLEBoRo'.-Thirty·two men engilge ill lobstering from Isl~sboro; from April 1 to August 1,

setting an a\'e:ra.~e of sixty pots each amI stocking on an average $80 for the season. Thirt~pn

of these lobswrmen go boat fishing after July, principally iu the vicinity of Matinicus Island, at
which place they camp out during the fishing season. Most of the bait employed consists of
flounders and sculpins, 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 nse. One-ha.lf of the
catch in valoe is Bold to the well sma,cks and oue-half to the canneries and .local trade.

NORTH HAVEN, &c.-The .lobstermen of the fishing area including North Ha.ven, Eagle, Bear,
Spruce Head, and Beach blands, belong mainly at North Haven and live along the coves, har
bors, and inlets, ,rbieh indent its sbores; but a few are also located on each of the smaller islands.
They fish for lobst-ers a part of each day only, working on their fat'llls the remainder of the time.
Those who have the most to do on shore set but a limited number of pots, wbich can be hauled in
the few hours of early morning; but others; who do less farming; work with a larger nnmoor of pots,
a,nd devote much more time to tending them, and to collecting bait. The methods of fishing are

"-
similar to those employed at Vinal Havell; ami the fishing season is about the same, beginning,
possibly, a little later or about the tirst week of April. About the middle of June many stop
lobstering in order to fish for hake, ami from that time mitil the middle of July they are con
stantl,y dropping off, one or t.wo at. a time, to engage in the other fisheries. Before the close of
the summer sea.son (August. I} 1I0t more than one-third of the originalnnmber are still fishing for
lobsters.

Prior to ISm nearly all tile lobstermen of this region engaged in the fall lobster fishery, which
continued until about November 20, this, season being considered the b€st of the year, as farm
labors are then done with and tIle men can devote tbemselYes more fully to fisbing than in the spring.
The presence of llllwkerel iu 1879, uutil well into October, groatl;y iuterfered, :howev£>r, with the
fall lobster fishery of that year. There is no winter fisbery for lobsters. When· herring are abull·
dant it is oustomary for some of the lob8termen to set several berring n~ts and take the fish from
them before hauling their pots. Likewise in the fall it has generally been the custom, whenever
schools of mackerel appear, to baul the lobster pots in the moming and fisb for mackerel the latter
part of the-day.

Lobsters are fonnd in all the waters surronnding these islands, but are somewhat more
abundant abont the smaller islands and dry·ledges to the southwest of Long Island (Isles.boro');
consequently very many of the fishermen set their pots in these localities, using sail boats
when there is a bre,eze and row boats when it is calm. In the early spring (March), the pots
are usually set in depths of 14 to 20 fathoms, but as the SeMOn adV8ncell'they are gradna.lly
shifted in, nntil, by the ftrs·t or middle of May, they are placed in from 3 to 6 fathoDlS. The
bait consists principally of flounders and scalping, but salt herring, fish heads, aud bam fats, are
sometimes put to the same nse. The hends and ]i\'"er8 of sheep have also80methile8 been
employed.

Eighty-nine men engaged hi the lobster fi8her)~ in this section'in 1880,.setting on an3vfrage

about sixty pots each. The monthly. stock per man in tbe~ spring aJidsw:run.ei-nmged from
$20 to $30, but in the fall it advanced to 90n average of '45 per month. :M'r.>~~anie.lD.

Wooster; of North Haven, states that the average daily catch to a trQp at,pt'estiilt is about
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one and a half to two lobsters. He considers 400 IIOUlll]S a laI'ge daily oatch for one man; but
twenty 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 BoIll almost eutircl;y to Portland, BostOll, and New York smacks.
Daring the canning season tbe larger or COlInt lobsters .lire mostly disposed of in tbe same way,
while. the llmalllobsters are sold to the c<llluel'ies at :North IIa\'en and Ca$tine. A small quantity
of lobsters is peddled up the river. About ten well smacks yisit this region during the lobster

season. Tooy l:leldom make regular trips, but run wllenever they teel oortain of obtaining a
load. The fishermen generally contra-et for onlj' olle load at a t.jme.

VINAL HAVEN.-Lobsters are very ahuluhmt in all the waten; surrounding the island of Vinal
Haven, and ate quite equally distributed. III the early spring they are found somewhat farther
from hmd than in the summer, and in depths of 15 to 25 fathoDls. AiS the season advances they

gradually Dlove shoreward, into more shallot\" water, and euter the coves and creeks. Good fi8hiug

is frequelltly obtained ill the summer in water so shallow that the pots are left uncovered at low
tide. The ftsherwt>,n are moreover rarely obliged to go lllllciJ ilion; tban l~ mile from the slJore, at

any season.
A large ltereelltagl\ of the pl'ofe8gional boat fishermen of Yillal Haven engage exc1ush'cly iu

lobstering for 8e\"eral mouths of ell-eh year. The seaSOIl mmallj' begi1l8 between the middle and
the 'last of 1I1areh, an(1 continues until the first of August. SOme of the meu, howe,·cr, drop oft'

at intervals from the first to tue middle of July, to engage in other fisheries, and a few also leave
off in June, A "err few men keep down tht'ir pots, or lot portion of them, into the fall, or until
about Decemher, catching a few lohsters, and keeping them in their cars until such times IHI tIler
can find a sale for them, The fall of 1879 afforded so good a mackerel fishery that but little

lobstering Wll.8 done. The faU fi~hery in lltedous years began about the middle of September,
and continued until about the fir8t of Decembel'. But yer;r little lobster fishing bas ever been
done in the winter.

The homes of the lobster fulherllleu are scattered along the shores of the island, but are prill'

cipally locatlld in the coves and harbors and on some of the smaller iI,lands) which lie close to tbe

western side of the main island. The pots are usually set at the nearest flslting grounds, either

in trawls or singly, the latwr method geuerally baying IJreference, 8fi; tltey call then be scat·
tered more in case the lobsters are scaroo. The fishermen claim that b;y shifting them a little
every time they are haulett, which na.turally reMIts from the drifting of the boat, they obtain better
results. Row boats are gellerally used in setting and hauling the pots, and-sail boats ver;r rarely.

One of' the most common kinds of' row boats employed ill tlIi.s region is the so-called "double
ender," or "pea.pod," which hail already been described in the general account of lob!lter boat8,
and whiohi.!j said to have origina.ted either at this place or at North Haven. Most of the lobster
fishermen of Vinal Haveu do a little farming in the summer for their own use. In the winter a

few may find employment elsewhere, but the larger number do little beyond repairing their boats
-- .

and gear for the next spring, building anew boat, perhaps, or get,ting in their year's stock of fuel.

Flounders and scnlpins principally are used as bait, aDd also some fi8h heads, when.they can
be conveniently obtained. The flounders and scull'iDI!I areca.ught by the lobstermen tbemsel\reg,
by means of spears, fyke-nets, and hooks and lines. Although not as abUll-dant as fonuerl~', they
stillooour in considerable nnmbers in most of the shallow coves arId inlet8, In windy weather the

$urfaceof the water is rendered smooth by the application of oil.
In 1:880 eighty-two men from Viual Haven were enga,g'oo in tbe lobi~ter fishery, setting on an

uvera.ge -gUtty pots eaeh, II> 5maller number tha.n in many neighboring sections. Tlie average stock
pel' man for the fonr IDOnths'from April 1 to August 1 was '1001 and for the two and a half months

•
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from September 15 to December I, was i85: Some of the wen own two boats each. The spring and
summer catch was largely sold to the cannery at Vinal Haven, all of the swall lobsters having

been disposed of in that way. .A large percentage of the larger, or coant lobsters, taken in the
spring and summer, and..aIl of th!\t character canght in the faIl, are sold to the Portland, BostOD,
and New York smacks.

CANNERIES.-Throo canneries are contained in this district, 1>einglocated and owned as follows:
One in Camden, established in 1878, and owned by J. Winslow Jones & QQ.; one in North Haven,
esta.blished in 1866, and owned by W. K. Lewis & Brother; amI one at Carver'S Harbor, Vinal
lIa"en, established in 1868, by E. O. Sohenck, of New York, and owned, sinoe 1870, by J. Winslow
.Jones & Co. Lobsters are carried to these canneries in S6.en dry smacKS, having a combined
crew of thirteen men. Mackerel, as well as lol:t6tel"S, are put up at all of these .canneries. The
first footory was built at North Haven in IM7, the lobsters being caugbt at that time with the
old style of hoop-net pots.

L~t of lobst~r smalJi.s bellJnglrlg in the Belfast district.

:ENGAGED IN LOllSTE:kING ONLY.

. Na",e. IWhtra OWlled.! rl~. I,,~~. !TOllllllg"'I~ Value., Cl'IJw·1 Matkel& lupplltd.

, . , ·I-i--I~I-'-;
I ~Mgtl M . .It,,d~oll Stockton; .•••. j Schoo1ler.. ; Dry .. i 16, ~9 , 11, 000 :: a Cutine CAllll<'lJ'Y.

I. Willll.mHerbert .••. 181""OOro ." ...•.do do "'1 10.00 1,000 I 2 CamdellCAll1l""Y.
! C"", Piper.....•.... Rookport do ""'j Well·. 211.64. B,OOO I 8 Bo.t<>a,
: H&tiIda....•..........•.do __ .•. "" ..•.do ••.•.••do .•. 2S.13 lIOO : 2 , Do.
I I' ,I Cl...., tile "track.... ViDal Hav _, d" do . "1 41, oa 8UO I 3 In".I I , ;__;__ t

I T<rt.I.I ••••••.••..•• _ , ··•·•·• .. ·_·\········1 m.fU \ 6,4~.L._~~I_.

ENGAGED IN OTHER J'lS.lIERIllS ALSO.

_1.
X01l'lb<:'T offitlbermen. ,_ .• _.. , .•••••. _._. _. _. _., .••.•.. . _. • _.•..... _" .. __ __ 2M
Number of llIark.etmen ...... _. __ ••.•••••.. _.• _•• _••.••.••. _••• __ ...• •.•• _.. .•.•.. 18
Number of veeseJs above (, tous burden ••• _.. _.. ._ .• __ •.•• _.•.... • __ .•. ...... (I,

VMU6 of same ---•.•••.••••. _. .. __ ••.. •••• _.. _ _. . -- - •••••.•. _.. $8,15()
Nnmbet ofboatH. •... _•.•. __ •. _._ •• _. "•.•••.••••. --._ •. _ _. _._. 312
Valu.e of I\lIdlUl> _ •• __ • _•••••••••••• • _ •• _ _ ••• __ •• --- ••• __ ••• _. __ ttl.-
Number oflobllter potl'l_ ••••••••••• _._ .•••• __ •••••••• _. •.• •• _.. •• •••• .••• •••• 15,930
Value of e.me .•.•••• __ •_•.•••••...••••••••••.. __ ••.•••• _. ". .• _•••••••• __ . _._. _. __ ..In, 948
Total amount of oapitll.llllvested in the fishery _. _•••• _••••••... __ • •••• $26,398
Number ofbarreb of bait nlled __ ._ •• _••. . _•••.. __ ••.• __ .,. ...••.••. __ ... _... 6,655
Value of &arne -. - •••• _. •••••••••• _.• _. __ •••••••••••••• _•••••••••••• _. __ •• • •.••• tJ,m
Quantity of lobBwn !!Old to the llIarket smaek& and Jocalli:66h trade, ill !'ontlda.. _____ 699,000
VoJ1I6 Ofllilme -••••• _•.••••• "'_ ••••••. •••••••••••••• _. ••••••••••••••••• _•• ~.. t516,'6lJO
Quantity oflobBteI'll sold to the cannel'jee, in ponnds- __ •.••••• __ ._ .• __ •• _••••••••••.• 1,171;4:64-

• Valueofl!lllme ••. •.••• "_.' __ ••.. __ ..' _ _........... .••••• .$11,775
Toml quantity oflobsters taken and !lOld, In pounds __ •• ,_, ••••.••••• 1,B7&'-
Value ofsBme .-- •••.• "" .••. _....•••_••• , ••••• _••••••••.• _••••• _••••• _•••• .t:w.405

$i1JRfilQlitm of tile lo"~t" CfI""eriMi. lklftt,n di8ttie~ {Il '1880.

Number of canneries .•.•.•••••.• ,_" _••••.••••.•••••••••.• _'_'" ••.•• __ .• __ •••.•••••
'\l'Mue ot boildings lind tirt01'e$ •• __ " ••••••••.•••••.••••. _•••••.••• _.•• _•••••.•.•••••.
Additional eaeh capit-at required. -"'"" _•. _•••••••.•••••••
Number of boata.••.•...•..•.• _.• _.•, ...•.. __ _'" .••.•••..•.•
Value (If lIall16 •••••••••••••••••••• - ••••••••••••• _••••••• __ •••••••••.•;; ,

3
'.U,OOO.
.18.-.000-.,
....'.'.
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$31,9-.15
37
47
t3
97

l,l77,4H4
$11,775
164,292
43,320

$16,fi60
$28,335

Total amount of llapitnl illVCBted .•••..........•••....•....•••...••••.••••....•••••••
Average uumber of mon employed ..........•... " _ _..•••.•..•.••.••
Average number ofwornGu and children employecl ......•..••••••.•••.••••• """"" "
Average number ofamackmen tlmployecl _........• '.' ....••. " .•.••••..•••.••.
Total number ofPChOllB employe(l .....••. ' __ ........• » .

Nnmber of pounds of live lobstet~ u8ed .... '" _•................••. "" "!: ••....••••
Amonnt paicl to the fishermen for the 8llmc __ •••••• _•.•••••.••••• "" .

Number of t.pound callS oflobsters I'llt IIp __ ........•...............•.
Number of2-pouncl Mns of lobsters put np ..•..........••. __ . _ .
Enbn.nooment in value oflobstCl"s in process of canning """ .
Valne of the canued lobsters eo ••

S"mmation of Ih& e" tire lQ1J~ter i"dustry in Be{(wd districl ill 1880.

Total number of perl'lOns employed """ ..•••..•.•.....••..•.•...•...•.•......
TotallLUlonnt of eBopHal invested .
'fotal value of the prodnet8 &8 they entere<:l iuto llollilurupUon _•..•••.....•••..•.. _

:J73
$.Vl,318
$53,965

WALDOBORO' DISTIUCT.

Tbis district includes man.y importilllt fishing stationst among which are Hocklanll. Owl's Head,
South Thomaston, Friendship, Saint Georg(>, George's Island, Muscle Hidges, Bristol, Bremen,
and Matinicus Island.

The boat fishermen of this district constitute tlte lat'ger part of those engaged in the lobster
fishery; but there are quite a uumber of men employed ou the shore and bank fishing vessels, and
on the menhaden steamers, who own lobster boats and pots, and who, in the fall (about October),
after'they have done with those fisheries, begin to fish for lobsters. A few may continue in this
industry all winter, but the majority of all the lobster catchers take up their pots in December.
Many beg-in lohsterillg again in Februa.r,r anJ March and continue until April or May.; some e",cn
fish as late as June. The catch is soht to Boston and Portlalll} smacks, and to the ca,rmeries at
East Boothbay and Saint George. About one.third of an the lobster fishermen are also vessel
fishermen; bnt aa about one·third of tile boat fishermen do not engage inlobsterillg, the number
of lobstermen is abont eqnal to the entire number of Summer boat fishermen. Many of the hoats
ltsed by the lobstermen are the same as are employed in the other :fisheries, and are known locally
as U lobster boats." They are quite large, measuring 18 to 26 feet in length, and have a cuddy
forward, where the lob8ters ca.n be kept from freezing in cold weather, by means of a stove, until
they can be transferred to the :fioating ears. There are also accommodations for cooking and

sleeping on board. These boats are slo("p·rigged, and generally furnished with a center·board.
The men go singly, and as their pots are set on single warps, unlike the general metbo(] to

the westward, they keep their boat under 8ail while hauling. The pots are set in rows; in winter
the inner pots wm be nea.r one or other of the outer islttnds or ledges; the rema.inder e.xtellding off
sbore.

From the large size of their boa.ts, the lobstermen of this l'('gion are enabled to begill fhlliing
hy tha middle of Febrna.r.y, and to venture some distance from land, where lobsters are most
abundant in cold weather; but the well smacks do not ooginto run regularly until between tbe
1st and tllemidd1e ot March. By about the midule of April the lobsters bave worked back into
8hallo~water,and soon after this the fisher~'attai1l8 itsbeight. The smack lobsters aycrage about
2 IJOund5 each, while the callings or canning lobsters run from BeY-enty.five to ninety by eouut to the
bundred Weight. Four to 5 cents ~ach is paid for smack lobsters until the middle of April, and
aft.erthat about three ceilt8 each. ThesIi::lacks cease running about the middle of July, and
beginlling&gatnabout the middle of Septelhber, continue inw No'vember, aDd even as late 98
Decembet. '
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The lobstcl'men on tile west side of Pcmaquid fish in John's Bay and the Damariscotta Ri\-er
.in the su:mmer, shifting into deeper wafl,>r in cold weather. Those on the east side and about

Friendship take loNiters well up among the islands and in the Coves between Saint George and
Pemaquid, ill t11e spriug,lIummer. and fall j but in the whl.ter tb~y haV(~ to go some distance ont,
the best winter fishing-grounds lying beyond the onter islands and headland.R.Many of the men
live on tlie little i81alu}8, between Bl'istol and 13remen on the one side and Saint George and
Frif.'u(l!,hip 011 the other, f:oH'ral of these islands ooutaining the homes of frow onc to four families,
wllO also do some farming on a amaH scale.

The fishermelJ of this district set from twenty·five to sixty 110t8 each, Or ltn average of about
fort)'·five; the season's stock in loh>:tering ranges from $25 to $200, the average being about $110.
In obtainill g flounders for bait the ., dark water" spear is frequently used when the ~ater is rougb,
during Febrnary and March. At Bremen and Friendship the same kind of bait isgenerallJ' secured
b.y meuns of fyke·nets, set in the coves, into which the flounders $wim during higb waler. On
bOme of the islands, where flounders are Dot abundant, CUnners are much userl, and are taken in
box·.shaped lath traps about 2 fBet high, 18 inches square, and open aho~e. Fisll·beada, sctllpins.,
and ~atfi8b are also largely used 8S bait. About a quarter of a harrel of bait is used. daily to
each tifty traps. The average daily catch per trap for the entire sooson is said to be about one
count ilnd two smitH lobsters. The cnllings are sold mostly to the Saint Gool'ge and 'Ea.8t Booth·
bay canneries.

At the Muscle Ridges, during the week ending l'tIllS 12, 1880, fool' men on Hunt's ~land

stocked on cullings *851 and on .9mac.k lobsters $115, making a total of '200 for th(J four W(JU.

According to the (Jape Ann Bulletiu of April 17, 1878, "there have been over 100.000

lobsters caught and sold. by the fishermen of Friendship, Me., since the 1st of February t averaging
4 cents e8ell. Six .smacks from tail' place are constantly employed to carr;}; lobllt~1'8 to Roston and
Portland, from which they receh-e from I~ to 2 cents freigbt on each lobster. One sWi1tlk made
three trips to Boston this spring, carrying in all 23,000."

Tbe Glollcester, ltlass., Telegraph, of June 8, 1870, states that" a drm iu Bockland, Me., is
said to have shipped to Boston and Portland, daring the months of March, .AIJril,and May, 100
tOilS ofli\-e lobsters."

At l\flltillicus Island lobster fishing was introduced in 1868. The season extends from April
1 to Aognst 1. The men for t1.H~ most part go slngly, set on au average eigbty traps eacb, snd
make all average stock of about '150 for the four and one-half lllonths. In the spring the
traps are set on trawls, but during the summer on single warps. Oue.half the bait need consists
of tish·heall!!l.

CAN~I:NG.-Tbere ilS in this district but one cannery, located at Port Clyde, Sooth Saint
Gcorg(', aml owuel1 by Burnham & Moroll, of PQrtland.Both lobsters and mackerel are put
up_ This cauu("ry i8 situated in one of tbe best lobster sections of the MainEl C088t, a.nd gathers
its 8uIJplies from Peruaquid Point. on the west, to Owl's H~ad, on the east, ibcluding Matinicus
and George's Islands) Muscle Ridges, the east side of Brlatol, Bremen, Friend.lbip, ebhing) ,and
Saint George. Two drs smacks, with four smackmen, 8re employed in gathering the· lobsters
from the fishermen.
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ESUAGED Dr LOtlSTERING ONI,Y.

" i ; I I '-I
lia.me. Whe.e ",wned. I. 1l"VI' ri3~ed'I' w:g..o·1 Tummge.\ Value. IC'..,w. lfa.rket8 ~upplioo. i

. I '--,---I--!---:------;r I
(UnkIwum) • , .•• '. RockbniI .. _.... '. Schooner "'1 Dr,' ;. D. &l l' ~ I 2 lIornt Cuv" c....nery, Deer Lole.:
E1ehaoge &lntGO<l.~e .--: ..• do W.ll : M.oD 800., 81 Bu.8ton. I
llayQul'lln " do ,Sloop Ury ] U.58: aIl9! 2jsOlolntGeorge""",nllrY. l

,il-....""'l Worth -.1 Gn.blll'" _ .' &IlWl2cr W"ll... 19.00 , IiW I 2 B<J81<ul. I'
I. W. Crawford•• ;" .. do ! do 01" i Ill. 79 1 400 : 2 . l'o.U d and B<>at<>n.

JOhllu"rror, .... I.... do .. · .. ······ISIooI' , ..do 1 24.78, 1,0001' 2 &atoll.
u I 1 I I .

Rep bllc.m "j' ...do ..••···• .. ·1 Schoonor .. 'I' ..do r 19. 00 I 600 I 2 Portho.d.Senun..l
I
__ ••,! 51001' 1.. 010 1 I~I16: 400 2 Boot"".

TrnenopubUmUl" .•••do ""1" .. ,do ...•.. i..do ..•.. : 16.381 000 2 Do.

IIighlalld L:...···I1<Tielld&.liP ·• .. ·I····dU .•••.. ·i··do ·····1: 16.80~' fOO I 2

1

: Do.
Plante.- " •..do Schooncr ,_.do ~~ ~~__B Do.

'total : ,: .. : ·1 ·· 211.91 5, 80Il I 24, __~__, ~

761

I Mlnul& D! Frl doW -':~- i w n--:'- ~~ -1 1 $:l 000 I 81' n t

l
aVa.... en P"'''i cooner ) e -- .. , •. u: -, I Oaon.

Pride o!tbe Port, do i du do , 1 32.311 I I, GOO I 3 Do,

-S..ra.!l E. Hyde." do 1 010 do, 1 36-44 I I.2OO i 3' I Do.

L Total ····, .. ·········i···.. ·:~~· .. --i ·· ..~···r~oo:;;-l~700i-9!

$1<11tmaliol1 {)f tbe loJntcT" jieJn--rit'e;lI Jrdd~bo)"o' diBtrict in 18SO.

._~I

Number of fishermen ...•..••••....•••••...•••••..• __ •••••.... _ _... .•••.• ~.>O

Number of tnarketmen ..•.• __ •... _•.• _...•.•• .••_. __ -._ • "" ._ .•. •.. 33
Numbel' of V6II!leIB a!:love 5·t01\8 ilUroen......... •••. .•• ••••.••.• 14
V.lue of 8a.me .. _ , "_." ••••••• "_" •••• •. •••• •••• $12,370
Nl\mbflr of lJoe.ta _ _••..•••••..•••••••••••• __ ••.••.... 220
VlI.I.ua of same •.••.••••••. , , ••••••.••.•• _ _.•••••• _. 117,600
Number of lob.tar pots .,_, __ " _._. """_' .....••.••••••. _.••• -" ..••••• _••••• ,.... 12,500
Value of same _., , •..•..•••..• ,.. ••••.•• .• ••.. .••••. 19,375
Total amouut of capital invested in the fi8hery -....... ••••...•• ••••...••. J39,34f>
Namber of barrels <If baIt uBed ••••••.•••••••••.•••••.••••••••• ,. - ••• '..... •.•••• ••.• £1,595
Value of Balne .•. _••.••••. '_"' •.••.•• _•••.•.•..••••. _""" .. _ __ '..... $4,798
Qllllo1ltity of lo\.lllterll801d to lIlIU'ket smaekJIllond looaJ. frallh tralle. ill poundll _. •••• 947,700
"Value of 8&tne _........ ...••.....•. .•...• .•. ••. ...·H, 749
Quantity of lobllten IlOld to the c!lonncri~. in pounds ~•••.. __ ••.••• """ ••.. , , 74\:1, l&~
Value of satlle •••••• , •••••••••.•••••••••••••.•••...•.• "' .•••••• "" .•••• - _•••• $7,4&~

Total qlua.utitj of lobsters taken and BOld, in pOllnda. __ • "" __ ••. ". " __ •.••••••.•••• 1,695,882
Value ofJJ&Rle- to the 1iIiherm9!l .••••••• _••••• • u • •••••• _ __ • """ ••.• $42,231

Tbe statistiCl!l of the South Saint George caDnery ar.e given in cODllection with those of the
Wiscasset district.

WISCABBET AND DATH DISTRICTS.

'I'be priooipallobster ilsbillg l:itations in the Wiscasset district a.re Boothbay Harbor, North
-and East B~tbbay, Southport and Westport; and in the Bath district, Georgetown and Small
:Point.

When the lobster 1lsbery was tl1'8t started in Boothbay. Harbor, the waters between the
"1Hul1erOusislauds which dot tOO entrance to thtl harbor a.bounded. in lobsUlt8 from the early
'Spring- until December, and f!Ome lobsters remalned them even during the wiuter. So plentifUl
-weJ'etb-eJ', and 1JO easily obtain-ed from the sheUered wa.ters of the harbor and bay, that those
-whpflrat engaged in this indu8trl did much better than the other fishermen. This oircumstance
Qataral{y t~dedto·drawft8hermelJ. from the other branches of ftehery, and the older men a.nd boys
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who could not endure the hardships of the more active kinds of fishing found in this one remnner
, lltive employment close at hand.

The sammer lobster fishery of this region is of comparatively little importance at present.
In some places, as in Boothbay Ha,rbor, a few men continne to catch lobsters through the summer,
selling' to the canneries until Angu8t, and also to the smacks aud to the summer residents on the
islands. The larger part of the fishermen, however, stop lobstering iu May,or perhaps earlier.
Some go to the banks, and after making one or more trips, when the vessel hauls up, begin lob
stering again. The majority of the lobster meD, however, go boat fishing during the summer. As
a rille, the lobster-.fishing season maybe said to fairly begin by November 1. Many of the mou
set their traps all winter, but some do not. Mr. Steven Beavy states that in Boothbaj· Harbor
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 Dot fish in the coldest weather, but
take up their traps and lay by for about two months. This is also the case, to a limited extent, in
some other places. This fishery, like all t.he small-boat fishery of this region, is carried on with
great irregularity; and if the fisherman sees a chalice of bettering himself for a time, he lea~e&

off lobstering, returning to it again when he feela inclined or when want compels him.
Good lobster·fishing gronnds extend off from SmaH Point to Seguin IsIll-nd. 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 prevents its freezing over in the
winter, and olfers a goml retreat for the lobsters in cold weather without thek going far from land.
IJObsters are canght as far up as Wiscasset brid~e, and thence out to Sf>gnin. In the winter the

fishermen shift their pots into the deeper water, toward the middle of the river; but Mr. Joseph
It. Rodgers, of Georgetown, says he catches lobsters in the winter, in depths of onl.y;; to 10 fat.h
oms. The Cape Newagen lobstermen fish as far ont a8 Bantam Ledge, frequently setting tlteir
pot!;! in depths of 35 to 40 fathoms. ,

Notwithstanding the large amount of gear used by the fishermen in tbi8 region, they now thlll
the business of lobstering far from remnnerative; but as most of them already have their gear, find
can fit out with but little additional expense, they are still induced to engage in it, as it offers ill
many places the only means of making a !i,'ing. A fair average stock fOT a man fishing from
November to April ill now about $75. Formerly the traps were set on single warps, but now the
method of setting them trawl fashion is almost nniversally employed, B8 it enables one man to do
approximately the work of two. This method was first adopted at Harmon's Ha.rborabont 1865,

and at Bmall Point in 1867. In the winter, however, two men geDeraUy go out in each boot1 more
as a matter of safety and for the proper handling of the bOllt in rough weather.

At Small Point two men engage in lobstering during the entire year, and eight men from April
to November, inclusive, trawling for hake and other fish at the same time during tbe-lattel' season.

• They set on all average thirty·eight traps, the averag~ yearly stock per man being about '125. A
small portion of the cawll (about 6.000 by count in 1880) is n8ed locally fOr bait aDd food, the
remainder being 80M to Portland 'smacks.

At Georgetown fifty·two men were enga~ed in lobstering from November, 1879, to..AprH,18S0.
The remainder of the year they were OQCupied in other kinde of boat ,1lsbing,butsome kept down
a few traps during the same time to obtain lobsters for bait. Thelooal OOD8IDJlptioD:tallOt great.

Abont one-third of the cateb is IiOld tohoats trading np tbe Kftuebec Biver,p4 the-remainder
to Portland amaob. Mr. Rodgers, 0.[ Georgetowu, fishing from 8ept.emberwMaJrwith-sixty,traps,
stocked only '160, which is, however, mach better than moat Ji8hermen do.QJlt1le'xen~ebec

River side of Georgetown lobstering is carried on only about tbe~S/)~J:IIIdofthe
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point, whem in Is79 four men from Portlanu, living on a scO\v, caught and sold to tho Portland
smacks and Kennebec River boats.

At Vilestport fl'\'"c men were fishing for lobsters from Xovemuer to April, and two men during
the entire year. They set an average of thirty·five traps f'Alch and made on a.n average about one
dollar each dait.y. The catch il'l disposed of as at Georgetown. At Southport tbere were thirt;o.·
ruenfishing from ~overuber to April amI five men during the eutire year, using on an average
abont fifty traps each. During tho canning sea~on the sma-ll lobsterR are BOld to ·the Boothbay
cannery.

There were fiJteen lobstermen at Nort.h Boothba.y fishing frow )rovember to April, Rnd to
some extent also during the SLImmer, with about twenty·five traps each all(lstocking about one
dollar eaeh daily. Sales w~re made to the llooth.ba.,y ca.nnery, to the Portland smacks, and for
local consumption. In Boothbay Harbor and Ea&t Booth blty there were seventy lobsterlOell, with
thirty-:fl:\'e boats, fishing from the lBt of February to the millule of March, about thirty-fiv-e men
from tbe latter (late until June, and ten men from June to Novemb~r1. The Boothbay cannery
takes the smaller lohsters during the canning seasoll, the remainder being solll to the Portland
smacks and the locaJ markets.

OANNING,-There is but one louster caunery in the 'Visca.ssct district, amI none in the B,ttlI
district. The Wisea.88et cannery is loca.ted at Boothha.\, on the ea~tern side of the strip of land
known a.s Sprnce Point, a.djoining- Liullcgan's Ea,Y. It is QWIH·d by.r. Winslow Jones & Co.,
and was established in 1876. Clams and mackerel, as well, as lobsters; are put up. The lobster!'!
for this cannery are procured from the fishermen liVing between (Jape Small Point, on the west,

and Pemaqui<l Point, on the east.

•

Summation oj the lobs/el' /i8h,r«Js ill Wisoosset dUitrict iN li:l8O.

N<lmoer of fulbermen , .•••••••..........•••••••............••••.•...........•..•....
Numoor of boats _••••.•..• __ .• , ...••••••• __ ..••••.. _._._ ._- ••. __ ._ -----.-
Value of Mme •••••••.. __ , ••• ' ..••••.•••••••••.•.•.. , ..•.••••.....
NUllllwr of lobster pote ..........•.•••••.••••...••••••••...••..••• ,•••....... , .•.•..
Value of same .......• " •••••..•...•••...•..••....••••.•••••••.....•.••••......•• , ..
Total amount of eapital inve8~1 in tho Hehery •••••..••••••.•......... " .•..• - .
Number of batTl'l~of bait nsed . • . _•••••. __~ •• __ •••• __ •••...... ••...•.. -
Value of sarno c•••••••••••••••••••••••••••••••••••••••••••••••••• - .

Quantity (If lobstem 90ld to the market Ilmacks, Qnd IOCl.l f.-ash trlU1e iu l'onud'l- .
Valml·ofsame . .' , " ..•.....•••••...••••••.•.....•• , .
Quantity of lobstom 'I1lhI to thl;' canneries, in pOllndll -- .-- ••• '."-- ..
Value of Mme_. __ ...•.• ••• __ ••.....•. ' " .•.•...•.......•.....•
Total quantIty of lobsters taken and 8old, in ponndll ..••.....•••••..•••.••••.•..• ~ .•
Va.lne of lIlWIe to the fishermen •......•...•.•.•..• , ....•••...••.•• " -

1M
106

$6,200
r)~ 895

$4,421
'$IO,mn

2,700
$l,3."lO

428,800
$15,7~3

367,342
$.1,673

796,142
$19,396

Ruml,tlHiolloj t.lwll~r oaluwries in WalMbora' aad Jrlacoucl di<otrict~ 111 1~~.

Number gf. eanneriee . __ •..•••••••••.. "._" •.•••• , ._ •••• _•.••••• __ .• •••. ••.. 2
V&!ue of buildill8lland ftxtnr&l_._ •.•..... _•..•••......•..••...•• ,. ..•. ••••.. ....•.. ftI,7UO
Additj,iJulll cash eapital:requiroo , ••...•....•••..••••..•••.... , •..• '.... ....•• .. $1i'!,411
Number of boats , '... .•.•.. •.. r;
Vallie of !lame __ .••. ••••. .......••••.•.•••. •.•••• •••••• ••••••...• .••••.. 81,500
Totnl amount of capital invelltNl .•••...••.. •••• __ •• ••.. .••• .•.••. - $'l8,OOt
AV(lrnge :ilnmber of men 8<oployN} . •.•••••..••••..•••..•••••...•.•.••....• _...• - 35

'Averag&nu1Dber 6f-wom61llmd boys employed ••••••.••••...•••••• ' •••••••••••••.•• , 3:'1
9A.vlmUNDUBlOOof 1illl811ltmen ~pl(Jyed .•••••••••.•.••••••.••.•••••.•.•••.• , •••..• - 77

·Total Dumber of peTSOt1a employed -- -. -- - -- ••. --.. •.
NliDlbOtof pwndud" livel~ nllEl(I .....•••••..•.••••• __ ••.•••• _ 1,11:.>,524
Amount pUd.to the ftshtl.rmen tor tb~ MmG ' , •••••••.•• , •••• ..• ••• .. $11, 1~
Nnm'b&r l.'f t-pounllea.nspf lobltere put up .••• , .....• ,.. ...• ..•••. ..•• .••••. ... ••.. H!5, 340
:NiWlbet of "'pOUnd cans Qfhlb&t-ers put ttl' ••••...••...••••..••• , ..••.. -.._.. - - _•. - - 2~, 912
:E:uhancemetlt itl ~hm of' klbtltcT8 by proeoe8l'I of (IA.nnlng•.••• _•.• "' •••. ..•••. .. •••••• $t<l,1)31
Vli.!ue of the canned lolmten•• _. _ ,__ : •.. __ •.. ...••• ...•••..••.• ••••.••..•••. $26, ti86
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Summation 0/ the lobatt!l' jlB/Jeri1J8 II' Batk dl8irWt in 1880.

Number of fulhennen .•••••.•..•...•••.••...•••••••••••••••••.•••••.•••..••.••••••.•
Number of boats .
Value of same ••••••••••••••.•••••.•••••.............•.•....•••....•••••....••••••••
Number of lobster pots .•••.•.••••••••••••••.••.••..•..........• : ...•.........••.•..
Valne of _rna .••••• _._ •• __ ... __ •.•••• _•••..••..•••••• _._. • • • . _
Total amount of capital inV(llIted in thll :fuIhllry •••.•••..•.•••••.•••.•..•......•......
Numbt;lfof barrels of bait UBed .••.••••••••.•••..•.••........•••...•................
Valull of llame .....•....••• _••.••.•••••.••••.••.•....•.......••..•..............•...
Qoantit.y of lohstolr" aoJd h, the market smacks and local fre~ trl\d,\ i ..·ronod.~ __ ••••
Valile of lillmH ••••• .. __ •. __ • •••••••.••.••••••••••••.••••• . __ . • _

PORTLAND ANI> FALMOUTH DISTRICT.

88
(is

$4,100
3,835

fil,876
$6,976
1,900

$9.')()
213,400
~7,H\!;j

PORTLllID.-Lobsters are taken off Portland, ill greater or less qU:111titie!l, during the entire

year, but are said to be most abundant and in the best condition from March to July, and again
from Octoher to the end of ~ood weather, and during those seasons most of the fishing is done.
From .Tuly to Onwber a very la;rge proportion a;re, soft, and but few are canght. The faU catch is
only about one-half as large as that in the 8pring, although fully as many lobsters could be taken
were there a market for them. The fishermeu belonging to Porthl.ud wbo engage exclu:sively ill'
this industry number abollt twenty-fixe, and live mostly on the islands of the, vicinity-Hog, House,
Pea-ks, Cushing, and Ohebeague Islands, and ut Cape Eliza-beth. Nearly aU of the shore fishermen
of this regioll, however, catch lobsters, to a greater or less extent, during the height of the
season, and sell to the Portland fresh markets and to the canneries. The l6cal or warm·weatbeT
fishing grounds are situated off the back- side of Hog Island, about Peaks and Cushing I;;htnd!il,

and in the \'icinity of Portland Light. The winter grounds are mainly off Calle Elizabeth. The
c1t!pth of water in which the traps are set varies with the season, from 3 to 30 fa,thoms. The men..,
generally go singly, set from forty to sb.Jy·fl.ve pots each, and, during the height of the sea>;Oll.

l>ometimes visit them twice daily. .A. fair average dailyeatch per trap is about ooe marketault'
alld three small lobsters, which is s&i.d to be much less than in former years. Mr. Trerethen~ of
House Islaud, st<ltes that twenty to twent~r·live years ago he used to average seven lobsoors to It

trap lIMb day, tbe weight of the marketable lobsters ranging from 4 to 6 pOllnds, Marketable
lobsterg avera.ge at present abont 2 pounds each. As a rale, the fishermen carry their catch
directly to market, and do not depend upon the smacks, as those living farther a.way are oblig-ed
to do. Lobsters of lO! 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.
SOUTH BARPSWELL.-At South Ho.rpsweU the·lobster fishermen go singly, tend forty to lift)'

I lOts each, and make an average daily catch per trap ofabout three lobRte1'8. .A fair week'" ea.tch pCI'

llHHl. amounta w about 900 or 1,000 lob,~ters, of which abolit one-third are of marketable size and
the remainder only suitable for cauning pUflmse8. The marketable lobstersweigb.,on an averBge,
about 2 pounds each. The swaller lobsters weigh so nearly 1 pound each that the canneries buy
them either by count or weight, as the fishermen may desire, at the rate of lcen.t per pound or
]Jiooe. Smaek or count lobsters bring sbont 5 cents each. The best tlshingis saidtoooourdnring
Maroh and Avril. From July to OctobElr many soft loostel'8 are taken in-' the traps. The
SUlnmer .fishery is conducted along the shores and a.boutthe inneris1&nds·oC·,C38co Bs.y,bnt ill

t.:oltl wea.tIier the fishermen are obliged t,o resort to the onter islands and off·abate gr6Qbds. Most
of the lobster fishermen go shore fishing at certain 8ea8ODS, blltaf.ewm&k~aboSinet18 Of lob.e:terillg
thll entire year. Many engage in other kinds of .tl.shinglit the "me time,-keeplJ'.tlrtheir pots. set
and llauling them every two or three days, or when tb~yoantiot tlsh; Dm:mgt;tu!r~t0l0sed
seasou (1880) tOr small lobsters,many oftbe lobstermen have kept a few-pot!l'do1VlkJ!tWlttg -the

:.",: ,"." .
•. :' I - < .: /. , •• " •
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largelobatenl for the smacks, but using all of the sOlall and othel'wise unmarket'tble ODes for bait.
The above remarks concerning South Harpswell apply to all the lobster fisheries of Casco Bay,
excepting Portland.

For many years after 1850, when the first cannery was started at South Harpswell, the
fishermen worked iu pairs, using about seventr-five traps to a boat. The daily catch per boat
averaged 400 to 500 lobsters of ~lable sizes. All under 2 poundB ill weight were thrown away,
and the remainder were soh] to the canneries at 1m a.verage price of 3 cents each in the 8DriD~,

and 2 cents each in the fall. The lOeaaoll extended from Marcil. to ~Iay and from September to

November 15. After the factories had closed the catch Vo'lUl $Old to New York and Boston smacks,
only a small quantity going to Portland. The prices paid by the smacks were about the satlle as
those given bS the canneries, beginning at 3~ to 4 cents in the early spring, aud falling as low as
Ii cents when lobsters ooC&me more plentiful. :Frequently, when t.he markets were dUll, the
fishermen, after cnlling out all under 2 poulHls ill weight) woulll bring t,heir ootch to the smacks,
which, in turn; would throw out about a third more, taking only the "ery largest lob~tera.

This happened only late in the fall, or during very tlull times. At otber tim()B the sm:wks ,",oulll
take all weighing over 2 pounds at a fa.ir price. The marketable lobsters theu averaged about 3~
pounds each.

SMA.LL POINT.-On the CI.acO Bay side of Small Point, from Horse bland Harbor to Bald
Head, Iobst~rs have grown very scaroo during late ;years, and a large share of those taken are
unfit for marke.t. The fishery ia carried on by a few men in $mall boats, who sell their cateh to
the Portland. Harpswell, and Freeport smacks, The 88380n extends from April 1 to December 1.

It often happens that the fishermen leavc off lobstering for daJs or even weeb at a time to lish

for mackerel when they arB abundant near shore. At such times thfly leave tbeir pot8 set; and
haul them wlIen an Gpportnnity offers. Floundms~ Rculpins, fish beads, lnmpfisb, and catfisl.:t are
mainly used as bait. The men handle on an average thirty-fi,·e pots each, go singly, and make a
gross .season's stock of about *125. The daily catch per trap avem.ges about one marketable and
three J:lmallloooters.

C.A1'iNE?lES.- There are two lobster cauneriea in this district, oue IOCRted at South Harp!lwell,
the other at South Freeport. The former is oWDedb~'Mltlosh & Dennett, and the latter by William
K. Lewis & Brother. At the South Harpswell cannery mackerel, as well as lobstel'8, were
originally preservl'd, bllt this branch of the bnl>inesa hilS been abandoned. This estahlishment
was started ill 1876 j ju J879 it was opened from A.pril 8 to July 3, only elosing'at this early date
because of tbe !'carcity of lobsters. The South Freeport canners was established in the faU of
1876, and puts up lob&ters, clams, and mackerel. The season of 1879 lasted from April 12 to July
31. Both of tbese canneries draw almost all of their supplieOl of lobsters frum Casco Be,y. The
total live weight of the lobsters used by them in 1830 amounted to 305,000 ponnds, for which the
sum of f3,WQ was paid to the fishermen. Mr. George F. Lewis, superintendent of the South

Freeportcanne.rYt states that the lobste1'8 used there average larger than at most cannt"'rioo, as
the 6shermen supplying them set their pots mainly out of theconrse of the well smlWks, and 'filJd
about their only market at theoannery. During the two years prior to 1880 the follOWing

qllQUtUies of one·pound cans of loblllte1'8 were put up by theae two canneries: In 18-78, 81,000
cans; in 1879,64,000 cam. Three-fonrths of the products of the South Harpswell cannery are
scnt to .Burnham & Morrill, Portland, and one·follrth to Kemp & Day, Boston. All of the
Prodnctsoftbe South Freeport cannery are sent to William K. Lewis & Brother, Boston.

Tbeeanniugof lobsters was 13tartetl in this district, abont 1850, by lfr. William Underwood,
Who opened afaetory.At South Httrpswell, God bpt it running for about t1ve years. A year or
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two later, Me8l:lrs. Burnham & Rumery established another cannery, which oontinued in operation
during only a single season. Nothing further WlUJ attempted in this line, however, from that date
until 1376, when the present canneries were opened. According to the statements of the
fishermen, many more lobsters were canned. in those early days than at the present time.

PORTLAND FBESII JlURKET.-The Portland fresh·lobster ma-rket is largely contro!led by two
firms, although a third firm buys and sells to a greater or less extent. The supplies are brought to
the city by about sixteen well smacks, with an aggregate measurement of 345.55 Wns. These smacks
run up and down the Maine coast, from Cape Porpoise to Eastport and Grand Manan, buying
directly of the fisbermtm. The b"l'eater part of the lobster&- carried to Portland, bowevel', corne
from between Portland and Mount Desert. The smacks are gone trom one to two weeks on
each trip, dependent upon the weather and the ablludauoo of .supplies, and carry each time from
2,(lO() to 8,000 lobsters by count. As a rnie, they buy onlJ' the larger lobsters, those measuring
above 10~ inches in length, which sell most readily in the fresh markets. In 1880 the ti.shermen
received from the smackmen 3g to 5 cents each for count 10bster8, the latt-er in turn selling to the
Portlantl dealers at !lo slight advance. Lobsters IUOl:lt reach Portland alive, no dead one8 being
accepted by the dealers. They are tranl:lferred at once to :lIoating cars, where they await orders
Of lat.., years many lobsters ha.ve boon shipped to Portland, as well as Boston, packed in ba.rrels,

with ice in warm weather. This method of shipping is much in vogue at Eastport, but is 1.1.180

practiced at some other places a.long the Maine coast. The majority of the fishermen of Casco
Bay bring their lobsters directly to market in their own boats, not depending upon the smacks.
Abont twenty five. 8mall boots are tbus employed.

The lobster trade at Portland is most active from March to about the-middle of July, t1!is
being the principal lobster-fishing Se.a80n of the coast of Maine, wbence all snpplies are obtained.

From the middle of July until Outober but little is done in this line, a~ lobsters are then generally
coD!~idered to be in poor condition. From October to the end of favorable weather there is,

however, a good trade, supplied by the so·called faU fishery.
The demand for fre8h lobsters in Portland generally exceeds the supply, and in ease of an

overstocked market, which bnt rarely occurs, tbe surplus is disposed of to the canneries of the
vicinity. The fresh·market trade in Portland in 1880 amonnted to abont 1,900,000 pounds,
va.lued at f70,OOO, fishermen's price, and *90,000, market prill6ll. About 1,000 men on the Maine
ooaat caroh for the Portland market.

whaters are shipped from Portland to Boston and New York, and to many smallt'lr pllW&l in

Maine, New Hampshire, Massoobnsetts, and O~nad.a. A.bont 10 tous are pickled yearly by the
dea.lers, and put up in b8.rrels or kegs for the trade. In 1880, 213,:Mi5 10bstf'l11l, reeeived from the
smacks buying on the Maine coast, were shipped from Portland to Boston byrailtoad,without
pMsing through the hands of Portland dealers.

CANNING INTERESTS AT POBTLAND.-Although butfew lobstera are now canoed at portland,
owing to the great demand for fresh lobsters and the high prioos paid for them by the free:b
market dealers, that city haB probably more capital invE".81:ed in this industrytbanany {)thercity
in the world, both 88 regards the const of Maine and'the coast of the .British provilleet'i. rort·
land interests are centered in three firms, which own or control sixteen (':aJ)nerieeinllaiue and
thirty-one [n the p(':(lvince~. 'I'he eam~ and C!l.8eS for these HaineQllollD-erieii;are lIlO8t1y'made ill

Portland, this branch or the indastry giving employment to about eighty men fOt t~months,
at the rate of about '2 a day. Tb.e lle.taill'land statistil'S of the eaull91Wfj arn'.gi'V1m eblewbere.
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Wi ojlhe lob8ter 8IROoks ollllwd in l'twllalld aRd FalJR01llh du/rid.

! l'~......_ a. .i,=~~.=w..~~: r;~~~. I! TOllaa!\e.J_~alue. iCrew. II Jlb.rkets IIUppUed.

I ' . 1A. 1.to~ ...•.. _. .. 1 Portlaad : Schooner -- : 18. 16 1' J8OO, 2 Portland.
Cornel _ .. __ do - ,-- -: Sloop .. · .. 1 11.113 506 i :I I Do.
Ooorgl.. ,. _•• 1' __ do -- do . "'1 25.05 6(>(1 : 21 Do.

J .....<llI B""kwitll_ ... :-. __ do -- --: do .... i 24. 54 1' 500 i 2 i Do.
Star of the W""t __ . ; do __ 18chWIlor.. : 21.21 800 : 2' Do.
Young Cbief.. .. : do _•• _1 .. - .do I 21. 79 375; 2 Do.

Aoll1ln<l Adame --; Harpswell ... "1--' .do I 27.27' 1,000' 2 Por&lllDd and HilrpewoJ.l,.
:B, 1", B"' __ I do .•••••. -- 8100\, i N. 15 . 000 2 PortJand.
.Mary IT. Lewis i __ do __ . __.__ .. Schoo.nel' .. ' 19- 07 1,100, 3 Do.

i llonter"y ·1 00 : Sloop. ·• .. 1 32-25 700 i 2: Do.
I I .------,----<
L__~~~~~~=~_:_L~:·~-:~~--~t~~:_·:.-.~:·--I 227.82 6,975 i 22 i

Til" ..b.ve amacka ..,.., oJI ....ll aonaek., engaged. in carryio!\, loLet<>rB ooly.
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Israel Waahl>ttrn, 25.16 tons; J, C.Jllmllllon, 24,07 taus; General \Vorth, III tons; 1. W. CraWford, 16.79 tons; Re·
pnblican, 19 tone; CorDelia, 14.:13 taus; Youug Chier, 21.79 tons; Alwida Morse, 1i:l.16 toUS; JaDle8 Beckwith, 24..54
tone j Star of the "'eiIt, 21.21 tODs; G...orgia, 25.05 tODS; Liuill May, 13.71 toua; Ada,liue Adams, 'in ,27 tons j Mary II,
Lewi!>, 19.07 tone; Monterey, 32.25 tons; B. F. Brow~, 24.15 tons; total tonnage, 345.55.

$ltIl1lmafilrn- of Ih~ lob81~r jisherilJl jll I'ortlanll alld Falmoulh disfrict ill 18!lO.

Number of fishermon _ '" - ..
Nnmb"r of marketmeu .••••• _ , ..
Number of veS8et~ abovo5 tous burden ..•.•• _. __ _•.• ' __ .• _,
Value ofumll . , .. .. __ . .. .

Number of boSUl "' ..
V.lue of M.llle : .
Numb<lr of lobst.er pOUl .
Vatue or 8nme '_ __ __ __ . ,_
Total l'mouut of capital invested in the fishery. __ .
Number of·barrels of bait nsed , ..
Value of .nme " __
Quautity of lobsters sold to the market smacks lIud to the local free.h trade, iu pounds ..
Value of8llome _ __ •. .. _. __ .. _. • __
QllQ,l).tity of lobllters IIOld to the canneries, i II pound" _•••.....•....••..••••• "" .
Value of I88me .
Total quantity of lobsters taken and !!Old, in pounds ..
Vahle of laQle to the fishermen .••••..•••••.••. -- _-- ---

175
2j!

10
$8,875

160
f7,5Oll

9,Oili
8-6,761

$23.136
4,000

$2,000
2U,OOO
$i!,8lI6

305, {H}(l

f3.0'.o
646,000
'11,1*16

8'25,000

•

Amonnt of cllpltal .InvMted (elltimate) ..
Co!llantit,yof lobfttel'll hllndled, not inehuling t,h~ shipped to Boston ithout pllMing

tbrough the blinds of Portland dealer8, in ponnds...... .••.•• •. •... .•.• .•.• 1,929,967
Amoant paid to tho &hormcu ror the same .••. .••••• $70,766
Vme of tho ll8lUO at wholssal6r8' p:rictlll - -- -- - •. $90, 000
EnhaI:loomel1t In valul! in the Portland ma-C'ket .. - - __ .•••• _ - •- •••.. -- 'I g, 300

NUlIlber of olluneriee .
Value Gf bul1dioga Mid flxtul'ilS ..••••.••••••••••.••••••.•••••••••• , •••••••.••.••• -- ..
Additional eash eapltal nqulred, inelu(lin,:; the capital employed iu ho.ndling tbe

'caniIed lOblt-em in' Portland ·••...•••••••.. " •. , .
Nnmberof beatll ~ .
Value of boats '. "" .
Total oa.plial fD~eI9ted •••••••••••••'. , - - --
A;ve:rapllnnlber of men employed .••••.•••• -•.. -- ••••.••• _'" , .
.lTetag61nnnbeT ofwomrn and children employl\d , ..

2
$3,500

856,000
4

Sl,loo
$<30,600

55
16
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Average nnmher of lIJIIackmen employed .... __.••••••••••••••••••.••• _.••••••••••••••
Tobl Dumber of peraODS employed, inelmling the men engaged In the manufacture of

lob8ter calle in Portland ••••••••••••••••••..•..•...•....•.......••• _•••••• ._
Number of ponnds oflive lobetl'l'll ueed ...•. _.••••••••••..••••••-•.....•....••••• _••••
Amount paid to the fiahormen for the sa.me ...•••.• _._ ••.••.••.... c ••••••••••••••••••

Number of I-pound oa.na oflobstera put up" .•••....••.•••••••••.••.•••..•••....••...•
Number of 2.pound eana of lobsters pnt up ._ ••. _•••• .••.••• _. _••••• .. _
Enhancement ill v~lue of 10b6tera ill proee8ll of canning .•..•••••••••..••.•...... _....
Value of the c8Illued lobatars •..•....••••.•••••.•••.••.... _.•.• _•..•........••..••.••

6

77
305,000
$3,050
51,600
7,800

$4,713
$7,763

Summati<JJt of !lUI- ell/ire lobeter illdwBIJ'y ill Portland alld Falmouth ili8triet iu 1880, Iwt ineludiuQ the Porl/and wl1D1seale
mllrket.

Totalnumbel" of l"jr$ona employed, including tha men eilg~ed in the mannfactnro of
lobster enile in l'orUand .•..•.. _•.• __ •.•.....••.••• __ •••.••......•_.••.••••.••••

Total amouut of capital inveBtl'd, including the llapital employed in haudling the
canned lobsters in Portland ...••....•..... _..•..•••••••••• _••.•.... __ •••.. _..•••..

Total yalue of t.he products ae t,hey entered into cOnllllmption _.•..... ".........•..••.

SACO DISTRICT.

$83,7:>6
$16,599

This district includes the lobster stations of Biddeford Pool and Pine roint.
Biddeford Pool is tbe most important lobster.fishing station of Maine west of Portland.

Fishing is kept up more or leila continuously throughout the year, with a break from August to
November. During the warmer montbs th traps are set about the isla.nds of the ..icinity, and
outsidt'. of them to a distance of about 2 miles; but in cold weather, when the lobsters move off
shore, the traps are flbifted farther out, being often set liS far off as 7 miles to the east and sooth·
east of Wood Island, in depths of 20 to 40, or e.-en 50, fathoms. In the deeper waters a. greater
proportion oflarge lobsters are taken. The bait used cousiats of several species ofsmall com mOD :fisb,

including hake, brim, and small cod. In 1880 twenty·oue men were engaged in this industry, using
f'ixteen small boat8, and twelve hundred and sixty pots. The catch for that year amouuted to 139,000
lobsters, \"ll.lued at 4!6,950. Several of the fishing schooners owned at this lllace also participated ill

the 10bstel' fi.sberJT, making a total catch of 54,000 10baters, valued at $2,700. At Goose HoekA, be·
tween Biddeford Pool and Cape PorpoiSf', five men, with three sail boats, took, during the same year,
45,000 lobsters, valued at 82,250. Of the twenty·one boat lobllterwen from Biddeford Pool, eleveu
follow lobster fishing for ten months of the year, and ten for only five months, the latter engaging in
other kinds of boat fishing during the summer,

The large-r lobsters are mostly shipped to Boston and New York by rail, packed in barrels of
l40 pounds eacb. The principal market for f!mall lobster8 is Portland, where theyaJ:e canned.
Soft lobsters, wben obtained in quantity, are also sent to the latter place for canning. The l)rices
are about 5 cents apiece for the large lobsters, sent to the fresh marketa, and 1 cent eaCh for the
,,;mall ones, sent to the canneries.

Lobsters are eaten to a certain extent by tbe poorer peOple of the Ilflighborhood, during the
summer, when the small ones cost about the same price per pound as tbe commoner food fiilh of
the same region. Doring other seasons tbey are too expensive and too much in demand for the
larger markets. .

The 10bstel' fishermen do some codfishing during a portion of the year, and some of them a,16Q

helong to the life-saving station located nenr tbe Pool. "
PINE POINT.-About ten men from this place fish for lobsters during sixBKtDthllievery~ear,

setting tbeir pots from Cape ElizalMltb on the east to Wood uland on the-wesh" Therusete»
dories, and s:i:x: hundred po~ and in 1880 made a t.otal oatcli of 32,400 lobetel8, valued-at '1,620.



THE LOBSTEH :Fl.sUERY.

LNt ojlobsUlT smaoks oelrmgiliU to the Saeo distTict, aU II! ll'nwh rngage b(llk iii looslering and in otTler ji8htJI'ies.

Nama. I WhI'T"'OWnM. i Ho~ i 'l'onn'Rf:"" Val"" : Crew.: :Morketo ~\lpplled. i
i I I1g~ . I 'i ~

Florence pearl..=:1 J!.Ul<Mord PooL I S"h<IQ-;;-O; - --:~ -";~~'-1--4 I J'<>1":;:;~----r
H. F. Word _ .. - du --- _; do _----I 8.~7 fil~) I 41 Fliddfifu,d Pool. :
if. L. BHrs ' do _-- _I do ._ .. _1 a 03 400 1 Ii }'",1·10nll. :
M";~ of t-ho Mist, :__ .. ,10. 10 __ • __ \i ]~.12. I, l'll\l I 4 I Bi,ld~forll Po"l.
'R'.)lJl\ __ ._._ do _.. _du --... l~.H I &\O! 4 i

I ---1--'TOlal -------· .. 1.. ·· - -.- ·· .. ··-·:.:.:,·L~ 5<1. 15
1 a.45{1. __2_1-'--.1_~,~ _

A.ll oftbe.e smaob aat pot-a b. the vlolnl~yof:Blddeford 1'001.

Sumlllation of the lob~ter ji$hmu in Saco di./riot il! 188(1.

Number of fi8hermen , •••••.......•...•.•••..........•• - - ". _.. • 42
Number of marketmen _. 21
'1'ot& number otpersons employed •••.••• - - -- ••••.. '."" .•••. , _... 63
Number ofvesseh above 5 tons measurement .. '_' . • +0 ....... •••• _. __ •••••• "" ••••• __ • 5
Va.lne of 811>me __ @~, 4:,0
l""llmberofboB.y _ 33
Va.1Ull or 8lloIIle......... .•.. . $t,2[,O
Number oflobster pots -- ". .•.• 1,136(1
Vllolue of same. __ --. "-- --. _. - -- .. _. _.. -- -_." - -- -_. -- ---- -- _- -- _ -' __ . ----- --_... $1,39"
Total amonnt of cl1pital invest-ed in the fishery ' _. $1;, 095
Number of barrels of bait used . .•••• ••• ••••. tl70
Value of same ..••.. .•••••••••••.... $4:J.r>
Quantity of lobsters Bold to the market smacks and to the 100& freall trade, in pounds .. 40;,.600
Value of same to the 8shermen .• - .•••. _•. ... _. __ •.•.••••••••••• ,_...... _~. _• .. $14, M7l!
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KENNEBUNK DISTRIOi'.

In this district lobster fishing is carried on principally from Gape Porpoi~e, Kennebunk Port,
and Mousa.m River.

CAPE PORPOI8E.~Thewinter :ft.ehery of Gape Porpoise is mainly limited to tbe catchiug of
loblilers. About twelve bundred traps are set during tlJ,at season outside of the harbor~ and to a
distance of 4 miles from land. In the spring the number of traps is increased to fifteen lWD·

tired or two thousand. They are generally set in trawls of afty pots each. The boats used ill

this fishery are mostly dories. The catch' for the past few years has been poor. In 1880,34,400
lobsters, b)' count, valued at $2,064, were taken.

KENNEBUNK PORT.-About four hundred lobster traps are set near the mouth of the river

at this Jllace. The fishery is confined to the spring and 8ummer, and is cll-ITied on by five men

with five boa.ts.
MOUSAM RIvEB.-Fonr men fish for lobsters from this place, nsingfour boate and setting three

huudred a.nd fifty tra.ps. The catch for 1880 amounted to 5,000 lobsters by count I valued at .300.

Lilt of 10b81fn' trmaCk8 beJowging to Kt"ItncouJtk dis/rid.

1_ Pm. ~-=-_.. _~~;::: ....:1-;;.... _':;k:~:-'~~i
'hrmle T ,...... Call'" Potpolllfl.. 51lhooner. (I. 114 '~50 3 Cape P<lrpoi8e •••• "'I
PwrJiUl do do l~: : _~ PottJ.nd .

Tcdal. ' .,
tSoth <tI' foh__b eJlgllil" in MltUng IDb8ter pota .Il.OtIg the _t of MlIloe, .00 aIMt Ib otb!l!' 1lllberl....

SMIll_tilm of lhelobBterfl~ til KnBehnl: di.l'triol m 18131l.

lI'flDI.beI' of filIhennen ••••••••••••••••••••• __ .
li_bllrof DllI>rketmen •••• , .
Teta}·bum.bln' .or per1IOUS eD1ploylld•••••.•••••..•.•• , .
Number of~ aooVfl ATe 1Iontl bunteD•.•••••••••••••••••••••••••••••••••• 0 •••••••••

BJDO V, VOL11-49'

50
S

83
II
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Value of'veslIelB ••••.•..•••...•.... . •••••.••.••••.• . _

Number of bO&u ..•....••..•••••..••••••••.•..•••...•..•••...•....................... _
V!lJU6 ofll8lm(l •••••••••••••••••••.•••••••.••••.••.•• ,•••••..••.•.........•• - -.. _. _.•.•
NUlllbfll' of lob6tm- pots ..•••.•......................... _ __ . _ ._ .. _ -.
"Vll>lm, OfBll.Ull'. ••••••••••••••••••••••••••••••••••••.••••.••••••• _' _ ••••••••••••••

Total amount of co,pita1 inv"gted in the liahery . __ . .•.•...•••. _.••..•.•
Number of barrels of bait us<),l. _..••
Value of same .
Qnantity of lobekre /10M to tJ,e market emIWke and to tbe local frN'h tmde, in J,otmdl;l..
Value oream.. to(J the fishermen ..... ... .. __ .• _•.. ......•......... _

YORK DISTRICT.

$fl50
&0

$HOG
2,2<,0

$1,6\\8
$'J,938

1,OfiO
tr'25

10B,GOO
f3,98'l

IJobster fishing is carried OIl. frolli 'Veils, Cape N{~ddock; York1 a,ud Kittery in this di8triet.
WELLS.-Lob.sters have not been abunda,nt in this locality for several .yeal'll past. The fishery

is eN'rietl ou in Bma,II wherries, measuring from 13 to 20 feet in length, and either schooner or
sloop rigged. ']'he old style of hoop· net pot, with iron ring measuring 21 -feet ill diameter, is still
emplo;\'eU to a L'lrge extent. About- thirteen men now engage in the fishery; using seventy·five
lath traps and two hundred and fift,y hoop·net traps.

GAPE NEDDOCK.-At Cape Neddock three hundred. lobster pots are set from April to July,

the catch being marketed at Portsmouth aud Gloucester. Dories are used for wuding the traps.
YORK.-A small fishery for lobsters i.,; carried on about the ledges near York Harbor, the

season being limited to the three and one-half months, from April to the middle of July. The
catch during late years has greatly fallen off, and the lobsters have also become reduced in size.

Two hundred traps were Bet in 1880.

KITTERV.-Six men from this place engage in lobstering from March to October, asing three
boats and setting two hundred and eighty traps.

Summation of the lobster fisherif![j in Y OTk district itt 1880.
Nnmber of Jiehern''''u _.•••••........• ••••.... ,...... ... ..• .•• .• •••• ••••.• ...•.. .••••• 30
Number of boats •••••••••••. __ •• __ ••• ' ••••••••.••.••.••••...••••• __ • ." •.••...••••__ !l3
Valu'" of BaDl6 .•••••.••••.•••••••.•••.•••••.••••••••••••.• __ ••••••• •••••• •••••••••• •••• S460
Number of lobBte:r pots ,... ••••. ••••....••• •••• 1,106
VIloIUll ofBame ••••••••••••••••.. "'P' ••••••••••••••••••••••••• ~~... •••••• •••••• ••••••• $!l29
Tota.l amonnt ofellopital invested in the fishery. .. _•••.••••.•••••....•.••..•••..••••• $l,lIi::l9
Number of barrell!l of ba.it 1lIlIld .•••••.•..•........•.••••• '~ •• _••.••••.• _••.•••••.••••.•• _ 510
V&lull of &aIDe •••••• ... ••• ••• ••• •••••• ••• •••••• ••••• ••••••••••• ••••• •••••• ••• •••••• •••• f2a5
Quantity oflobsteI'll 110M to the market emacks s.nd to the local fre8h trado, in pollnds .... 99,000
Value of BWDe to the fi~b6rIn6n..••••.•••••.••••••.••••..•.••.•• ; •••.•..•....•...•.••••• $3,630

BTA.TISTIOAL REOAPI'l'UI,ATION OF THE LODSTER INDUSTRY m THE STATE OF M..uIm. IN 1880,

Table of WbbWr bt>l/WU otCMd O!t thti ooast (J/Maiote.

'~~-I--~;"'elndlni l\.l.l "'llIl0!J;., I ElIl;fIg<>d in lob.tarlDi only. Engaged in other fu;he1'tM~

:I~~~~~----- '1'---1 Num~--II- I Nll~~::--- i I
of TOD""'!lt'. Valile. C,ew, I of Ton""'It", Val"". CMW. or Tonn"llll- I Vtolue.' CNw.___~ J)_~k.o. . !_...u. J . ~...:lWkli. . L"_.\--- _

P.-.....q"oddy............. 1 l.'lI.88 '117(1 fl 1 22.881 FO , _...• ' 1.. .• -.--

lI""hiM .••:................. 11 82.117 1,810 2 11 112.117! 1,810 2 --- - I •• ----.-- --······1···_····
);'renohllWl1l.Billy •••.•. 2 26.1171 PiO , , 2 211.1171 lUll , I + .
ea.tl.u•... "..... .•.....•..•. 171 239.00 1 1,6."f6 5lI I) 128. 04 4,2M, 111 II r llL HI P, 886 lIlI

BBlfMt II I~a.2lI 8,100 I 18 t; I 121.411 1,200: u I I 1!l.T7 950 /;

WaldDboro' ~f »0&26 12, 37(1 . lIlI 11 211.111 8, 92:l~: 8 IltI. M 6,~ I)

PD-.-tJimd aJld l'l>1mou.th...... 10 221.82 8, 876 '22 1\1 227.82 e,8it; 2:ll ; .
SaM __ .•••.•••.• _. ._...... '00.16 8,(50 i 21 _ 1 t; 5O.16.a.4&ll %I
1[I'lDD.tl!>mlk........ •..••••.. 2 U.4B 8SO I 81 _ __ ,.1 2 u,48 tl6O, e

'rOW _ 118~ «I5:----uit--8lI---m::os 3O,6%T 10j It *-11& ~8IB n
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Tabk of th~ lokter j"dU8try oj Maine for 18B1l, ~h()iCit!iJ lhe e:ctllnt of the lob"ter jisMtiiJ' C4J>ititog, and marklll Inllll"ll.d8 oj
the StBle pj Maine, ineluding the llWn employed, capital invll8lt!d, and tile qlUllltity BlId valutl oj botk t1lefresh aad eunMd
product~.

~----~-.----_._~-------_._._- ,._ .. - -_._._._-- _..... ~ .. _.._----~-----_._~~-,-

!Iait UMd.

])iBtrkt.

I
Grantl total fnt, h~hiillcr in-

d~ _try, 1 Fi_heries.

1 -! ----~I;'.- --!----TFi~hi~~--1 ~~~:~--~--LOh~:~ot.- I
1. ,! n. i""~~'t--!-~-I~~-·-~i---, j
~ j f; 'H . 1 I i I ~

i i ! ~ '5'; ! i ~ ~ 2 1 ~ i ~ I ~ ~ iii cl

i ~ I! ~ ~ ~ I~ ~ ~ 1 ~ ,§ ~ ~ ~ ~------- -- -.- ,_. i--j - --, -- 1--- ._~ - ------==-- --!'~-i-~ i---,-"'--!---
Plll!8IIIma.qQ<>d"s·· •• ···~·· __ ••• 14'1 f16,266 ~I,6;-G 62 1'---1-- --"-1 3'1 $1,015 2,71(; I '2,0811 t&,OOlI 11,229 I ..no
M""hi". .•• , •••••••.•••.•• ~~.! 37, 03,(86 6l,ll81 Z3~ j"--!'" ---I 2~<! u,~,o 8,2.'111 6,188 12,218 4'330)1 2,165
Fronohm"n·gBay ••.•...... 29~J 70,519 M,450 17~ .... 1...... __" 1~~/ 4,747/ nu~o! 9,742) J4,4Jlll! 6,600 a,aoo
C""ti"e ..... - .. ~ •• _........... 551 102,853 M,23~ illti 1 1 r ~Io(l, ;Wo, 12,78~ 28,®(' ~·),008, 33,953 )6,81\01 8,430

.B6lf""t .. - _ 1

1

373, 5>',318 50,005 2:>81 1 _ I :1I~ I Q2n.-. I 15 ~~() 1 1l.94slla,240 6,555: 3,277
Waldoboro' - -.. 0_' liS. 3~6 5~, ",W 2:;0 .. .' I 2:!O: 17.0'10 I 12,500' g,375 26,9,:; g,50& I 4,798

WI""_••,,t .. - : l~~· 2O,2H 1 ~1, 61i' 130 .. : -' .. __ I 1'10 I 6,20Q 1 5, 895 1 4, 421' 10,6:;1 2, 700 1 1,300
lhtb · _ 1· 6ll, 6,g76 i 7,l!25 $8 : , -. ~~ I 4, i~O :I, baS 2,87~! 6,976 1,000: 95(1

Portl.wdnnd ~'almouth .~~ __ .. 2{).j; lOB,736 I 3.'I,89'J 1.5 -- I... lOll l .,.;00 ~,0l51 6,761! 14,261 4,(1)(1 ~ 2,000
&.00 - 1 63 ' 6, 095 H,872 OJ ~ I 3-,400 I 3,';: 1, ~-,,, I 1,860 I 1,39& I 6, Og5 870 J ~05
!renn.bnnk ~ 6-11 2,(l,'J61 3,962 03 21 ~oo I w ~ OWl 2,250 1 1,6881 2,93B l,O,>~ I 52'>
York --.-.- •• -------- .. , .. : 30 i 1,2HO 1 3,630 :;0 ! - ·1 ..· ..... ' 23 1

1

, 460, l,W5: 82g! 1,289 (;10, 265

TOtl>l- .... ··- .. ·•· .. ···~ ..lli;773I~1 431,mi I,W ii4:;230 j"'l;"m- &l.6Jl21W;;-4:i'lu,3~2, W,I"" i 56,100 1 28,095
,.,"",-__=_.=". . ,,_.,_·~.-~c==~~~"c_~_,~_~~~~,~~-=---- .. =_7__C=.=.~~o=='-----,_"====o.,~"-,==---,------,,,~

el'Ln:t~f':"l'i('-l,

._--~ ..._._--_._-----
Q1lJUItltlea of JolHItera tllo1<l!n•

• I1lclndlng the on.pltllt employed ill b&ndJllllli the_ned lobate,.. 1" Pwtlmd.
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NEW HAMPSHIRE.

The lobster fishery of New Hampi:\hirc is of slight importance compared with that of its
nortbern neighbor, and gives employment to but few men, who generally devote most of their
time to other kinds of fisbing or other occupatiolls. The principal places from whicb lobstering is
carried on are Portsmouth, New Oastle, Rye, Seahl'ook, and the Isles of Shoals. Beyond the few
lobsters uged locally, the greater part of the catch goes to Portsmouth, which city acts as a small
distributing center for the near inland tOWllS. Lobster.,; are l>hipped from Portsmouth, both fresh
and boiled. A small portion of the catch is also scnt to Boston and New York.

Tbe season lastl;! fro'm two to four months, lobsters being most abuudant iu May. When men
are hired hy the day to tend the traps they are paid at the rate of about $25 a month, which is
also about tbe earnings of the men nsing their own gear. According to the stat.ements of the
fishermen, lobsters have decreased in abundance fmm one·half to oue·folll'th dlll'ing the past
twenty yea.rs. The aV(lrage season's (fonr mouths) catch pm' tmp of marketable lobsters (those
above lOt inches in length) is stated to be ahout sixty. The prices paid to the fisbermen range
from 4 to 5 cents each.

Off Portsmouth the traps are set around the ledges at the mouth of the harbor, from Kittery,
Me., to Odiornes Point, New Hampshire. The fishery along the remainder of the coast i8 mainly
confined to slight depths of water near shore; some of the fi,,1Je,rmen set their pots off the south·
western corner of Maine. No lobster smacks are owned ill :New Hampshire•.

The average number of pots to a man in the different localities ranges from fifty t-o sixty-five.

Summatitm oj t"M 101181",. fl8herie8 'n tlwl 8t«te oj ]{6W Hamp8~ l" 1880.

Number of mbennen (two to four montha) ••.••..•.••••••.. __ . . • .• •. ...... . • . ... ..••.. 4(

Nnmbar of boats illll86 _... ..•• .•••• ••••• •••• .•• ••• •••••••••••••••...••••••••••. .••••• 31
Value of lIame :... •....• .... •••• •••• •••• .... .....• ..•••• .. .. .. .. .•...•.. .••• •... ...•.. "60
Numbr.:rofpota in usc.... .....• ..•. ...••. ...•.. ..•. ...•.. 2,350
Value of same , .. _, - $2,350
Tota1o.mouut of capital in-veated .•••• _.•..•••.••••.•••• _...•.••••••..•• _.. •••. •••• ••.• $2,810
Numbar of bo.rrel1l of bait used .....••••••••••...• __ . .•.•.. ••••••. .•• •••• 500
'Va.1U60f lIawe '....... ••••••••••.••••••••• '250
Total oatoh of Job8tere, in pounds .•• _ _••..•..•.••••••••.•.•••••• 250,000
'Value of the IIn.m& to the fishermen...... •..• •••. ••..... .•••. •••••. .••••. $7,500

MASSACHUSETTS.

GLOUOESTER DISTRlQT.

In the' Gloucester distriot" which includes thf3 greater part of Cape Ann, lobster fishing is
mailily carried on in the. neighborhood of Rockport, Gloucester, Anuisquam, and Manchester
The fishery is not, however, of great extent in this district. The season begins in March or April

and oontinUelJ pI'ineipally throngh the 8prin~ and fall, closing about November 1. Lobsters
aN said to be most a.bundant during M-aroh, A.pril, a~d May, and man3'of tbe lobstBrmen
takl'. up their ttaps in September. In Gloncestet' Harbor the traps are set on sandy bottom,
in depths of 2 to 3 fathoms in 8ummer, and about 10 fathoms during the colder part of the

8ea$OD.

Captain .Webb, of Milk Island, near Rockport, states that be U8ed to set bis traps in 14 fathom.!!

in Aprjl, ebanging te:J.2t fathoms as the wat8l' booame calmer in the late spring. He often greatly
i~the BI!lOUnt ofhiseatoliby watching the storm signals ou Tbat.cher's Island, and shifting

his tmpaiD-todeepe1' water when So heavy wind that was likely to produce a strong undertow was

predio~.
. ,Aa '.~tbe .ithety is conduCted in deptbsof 2t~ 10 fathoms in the 8ummer, and of 10 to
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'10,468

20 f'atboms in the early spring and late fall. The ordinary half-cylinder lath traps, with net·
funnels, measuring 4- feet long by 2~ feet wide and high, are lJnivt'l'sally employed.

Occasionally, even in recent times, the old st;yle of hoop-net pot has been nsed by a few fisberme....
with fair success. FJounaers and scnlpins are most commonly used as bait in the summer, and
cod and halibut hoods in the spring. Tho boats in use by the ftshermen are mostly dories, valued
at a.bout $20 each. The a"erage catch per trap is said to be about three lobsters, but lUI many as

thirteen are sometimes taken at a single haul.
In the height of the S6aElOn the traps are sometimes visited twice 9< day, both morning and

evening, but, &8 a rule, they a.re only hauled in the morning. In former times the fishermen earned
as high aB .500 in II SeasOD, but now their seasoll'searnings seldom esceed $200. .A. very few men
hire out at the rate of $35 to $40 per month. The average earnings per season for the lobstermen
of this district are about $110. Many of the men fish dul'ing only Do few weeks.

Lobstel'8 are sold iu Gloucester mainly by count, but recently the method of selling by weight
has been coming iuto favor. The retail plices of fresh lobsters in 138() were from 4, to 6 cents
each, Elond of boiled lobste1'8 from 6 to 10 cents each.

The greater portion of the lobsters caught about Gloncester and Rockport are seDt to Boston,

being carried there either by railroad, swarner, or smacks. There are two or three smacks which
make regular trips between Gloucester and Boston. Only a small portion of the catch is sold
locally. The lobsters are landed by the fishermen, and sold at once to regular buyers, :who tend
to the shipping. Many of the fishermen contract in the spring to sell their season's catch, whatever

may be the amonnt, to certain parties. The lobsters sent in the steamers a.nd by railroad are first
barreled.

At Manchester, the lobster :fishery is about the only fishery now carried OD. The catch, whicb
iu 1880 amounted to 8,2.50 by ooant, is sold locally, and mainly to the summer visitors.

&1m_liM Of t1ul lDlMUIr j!skwiu iR Glotwe8ter di8trict fit; l~.

NtUDber offulhermen .••••••••••••.•••• _. __ ._. __ • __ •••• __ .••• _•••••••••••••••••.••••.
Number of bou,~•••••• _•••••• _•••••••••••••••••••••• o •••••••••••• _ ••••••••••••• " •••

Value of lIlI.rIIe._ __ ••••• __ ••••••••••••••••••••••••••••••••

Number of lobsOOr pots .••••..••••.• _•••_•••••••• _. __ ....•..••••.••.••••••••••.••••••
Value of 8llIIle ••••• __ ••.••••••••••••• 0 •• _ •• ._ •• _. __ •• _ ••••••••••••••••••••••••• 0

Tot.J amount of capital :InT1lllted in the fillhery ••••••••••••••••••••••••••••••••••••••••
Number of barrel8 of bait ttIed •• • ••• •••• •••••• •••••• .••••••.•••••••••••••••••••••••• _
Value of ome••.••.•••••••••.••. _•• __ • __ • __ •. , ••••••••••••.•••••••••.••.••••••
Quanttty of lobBteD taken and dillpOsed of, in pounds .•••• _.•••••.•••••••••••••••••••
Value of same to tile fi8hm1nen ._••••••••••••••••• _•••••• _..•••••••••• _•••••••••••••

SALEM n!STRIC'l'.

The lobster stations in this district are Salem and Beverly. Fisbing is oanied on more or
1e88 continuonsly throughont the entire year, but the greater part of the ca.tchie made in April,

May, September, and October. But few lolnlters are taken in warm weather. The iileogenflI'aUy
go two in a boat, each boat using on an 'average sixty pots, The pots are set on single W1lrps
about tbeledges in the harbor and &lao off the harbor, at distances of 5 to 10 miles. The averil.ge
daily oo.tch 1:0 a boat during good seasons, isabolltone hundred and fifty lobsters. " The winter
catch averages abonteeventy-ftve lobsters daily to a boat. M08tofthe eatchdurlngtheearlYpart
of the season is sold in Booton,but later the lobsters caught here &r6 ,;pliiinly boiled in'tu:old
fa.ahioned kettles, and sold in Salem, BeV'erlY, lIDd th6 adjacent towit&ODe fiE!hmg~tof
16.40 tone measure:ment,iB ownediu Salem, and engageeiD the lobster'~,'dttriJlg'a:,~of
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the year, setting pota in Massachusetts Bay and carr~-ing to Salem. It is valned at $500, and
has a crew of four men.

Nnmbllr of fuilierman _•.•••...•..... __ .• .••••. ••.•••••• ••• .••• 46
Number of /lIlllI.Cks a.bove 5 tons mell.llurement __ .• _••. _.• •••• 1
Value of Ilame .•••••••••••.• _••••••••••••••••••. _.•• _ ,_ -... f500
Nnmbol' o/boats , _.. _.....•.. _......•••.••••••..• _... 19
Value of 8ame .••. -.•.••.••..•~ •••••••.. -..... •.. ••... .•••••• ••• .•• ••. •••...•...•• S380
Nnmber oflob8ter pots •••••••.••••••• _••••• _••••.•• .• _..... • ••••• __ •.. _. __ • 1,300
Value of same •••••••..•.••••••.••.•.•••..•••••••..••••••..• _•••••••••••••.• -••.... -. _ $1,300
TotKJ amount of oapiw.l inv68ted in the fishery .•••••..•••••••••.••• -............. ..••• $2,180
Number of barrela o:f bait used ..••••• _••.•..••• ' __ . 840
Valne of 8ame ••••••••••••••• _ •• ~20

Numbllr of pounds of lobaters taken and di8pOlled of, in pounda 422,200
Value of gme to the ftsh61'lllen '" _•••••.••• $15,482

MARBLEHEAD DISTRIOT.

This district inclndes the fishing ports of Marblehead, SWlimpscott, Lynn, and Nahant. The
Marblehead lobsUlnnen sct their pots during the entire year, the Nahant lobsterroen during the
fall, winter, and spring, and the Swampscott lobstermen during only a small portion of the year.
The half-cylinder lath pots are used by most fishermen. The boats employed 3rt) mainly dories,
the men gOiIlg singly. The depths of water fished in range from 1 to 30 fathoms, according to the
season. At Nahant each man handles abont eighty pots, setting them attached in trawl.s. Two
lobster.fI.8hing schooners of more than 5 tons measurement afe owned in this distriot. The Zep·
pie, of Marblehead, measuring 11.78 tons, valued at *700, and with & crew of five men, fishes
on the coast of Maine and Masaachnsetts, and carries her catch to Marblehead. The Lizzie
Phillips, of Nahant, 14:.12 tons measurement, valued at $1,000, and with a crew of four men, :fishes
in Boston Bay, and sells to Boston.

The catch by Nahant and Marblehead fishermen is sold principally to the Boston markets;
that;. by Lynn 8nd Swampsoott fishermen is mostly consumed at nome. Vezy few lobsters are
taken at Bwamp8eott. The lobster fishery ill the only one now carried on from Nahlint. The
Barnstable Patriot of February 19; 1861, says: "Nahant fishermen have given up winter
ood6.shing amt gone into the lobster fis'bery, which is a new busineBS for tbis season of tbe year.
The lleet consists of some six vessels, manned by thirty men, or thereabonta.»

SummatWft 0/ tM lobter ~1aerl6tI mH",./)lehMd dl8trici ill 1880.

Nomber of &hermen .••••••••••• •••••• •••••• •••••••••••• •••••. .••••••.••••••••••• •••• 62
NIlJnber of /IJD.IIICk.a ..bove 5 billS meaaurement .. "' .•....•. _.•..•.••...••...••••••.•. "" •• 2
V.lne of 831lle •••••••••••••••••••••• ,. •••••• ••• •• •••• •••••• 81, '100
NUllIbllr of boI'••••.•••••••..••••••••••••••••.••••••••.•••.•...••••••••••••••• -... .••• lU
Value of same•.••••••••••••••••••••...•...•••••••.•.....•.... _'" __ .• _..•..••... - --.. ....30
Namberof h1bsClllrpot.••••.•••••••••••.•••••••••• __ •.•• _••••... _••••••••.• _.,... •••••• 2. 26V
Value of 83lne ••••••.••••••••_•••••••_.•••••••••••• _•••..•• ,. .••••• ••••.. •.•••• ••••••• t2,260
Total anwunt-nf oapit.J iUVtllIted ill the ibIbtlQ' ."'" •• •• ••• • •• ••• • •••••• •• ••• • • ••• •••• $4, 390
Number ofbarreJa of bait II8fld ._•••••••••••••••••••••• " •• " •••• ••••••• ••• ••• ••• •••••• 650
VaJue o·f UIlle••••••••••••••••••••••••••••••••••••••••.•.•..•••••.••••••.• - .- ••..• -... S326
QuDtfty or 1ob8t:.eh taken and dispolJ&d of, in ponuds.•• __ . .•.••. ••.• •. ••.••. 326, 500_
Value of .81Mrl8 to thaJhhermen •..•••••••••.•••••••••••••...•••••••..••_•..•••.••.•••••• '11,935

BOsTON DISTRICT.

In this impot1;a.ntdi8trict the prineipal lobster·fishing statioIl8 are Winthrop, Long Island,
.·lIt1ll,.Oohas8et,imdBrewtlter'8. Dnringthe warmer months of the year this fishery is mainly

\1&rdedoa; .iDBoatonB.a:rbot and -&J.oug shore, but in cold weather the men CO farther out in
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Massachusetts Bay, even to distances of 15 I!liles from land. The tra,ps are mostly set in the deep
channels of the harbor and am ong the oote,r ledges aud islands. The summer fishery is oondDCted

in depths of 1 to 8 fathoms, and the winter in deptll!! of 12 to 16 fathoms or more. The season for "
flsbingin Boston Harbor begins about tbe middlt' of April alid continnes until about the 1st of
December. The Massachusetts Bay or l1eep water fishery is kept up tho balance of tbe year.
April and May, September and October are the vest, mouths for lobstering. During June, JuJ~·,

and Augnst the careh is said to be much lighter, lIml loblitcr~ are tlien coDaidered to be in the

poorest condition for eating, verj' many being soft-shell. The winter catch is almost always
insufficient ttl meet the demand. The lobsters caught in the deeper parts of the bay are stated by

the fishermen to run larger in size alltl to be thicker shelled and firmer in Hesll than those
taken in Boston Harbor, also k6l.\piug better when boiled. Only a.bout one-fifth as many men are

engaged in the winter fishery as in the ~pring, summer, and fall.
The ordinary form of lath trap is most commonl)' employed. The traps are now mostly sel;

in trawls of twenty to forty each, and a :Iixed pullpy ~ttached at or near the bow of the boat,
for underrullning the trawl has recently come into general use. Sometimes as many as fhe
trawls of twenty pots each are handlefl by a single .fisherman. At. Hull the trawls aN made up
of twenty-five pots each. The bait c.onsi~ts of sculpins, flounders, cod and halibut heads, and
other so-called refuse flsh. The boats a,re mainly schooner.rigged Qud built lapstreak; the....
are valued at from $50 to $75 each. Some dories are also employed. The onl;y registel~ lobster
smack of the- district is the Josepb; it is schooner-rigged, of 5.77 tons measurement, valu-ad at
$50, and is manned by a single fisherman. 'l'his schooner fishes for lobsters in Boston and Massa

chusetta Ua;ys, and carries to Boston.
The average daily catch per trap, reckoning for the entire year, is about one and a half to

two lobste.rs of marketable size. About Point Shirley a fisherman expects to obtain, on an
average, abont 100 lobsters per day iu all his traps, of which about :lifty will be of salable sizes'

Lobster fishermen are snpposed to earn from $2 to $4 per daY7 or from '8300 to fl500 during a
season of six months. Boston is the only market for the catch of this district excepting the

small quantity which may be nsed locally. At BnIl, the only fishery receiving any attention is

that for lobsters. The fishermen all report a considerable tlecreaae in the abuudanoo aDd size Of
lobsters, which they say has been going Oll steadily from year to year. The canBe assigned is
overfishing. Tllt'yalso state that it hus been their experience that a greater mortality occors

among the lobsters in a car where their claws have been wedged tlJan wheII tbeyhavf,l beeu left
free, and they have therefore abandoned the practice of wedging.

, BOSTON WHOLESALE MARKET.-Looswrs are hrongh t to thY, market in three difterent ways
from the immediate neighborhood, in the small boats of the 1lshennen, dry, and from a distance in
well IlmaCkB, and by railroad, packed in barrels. Altbollgb the well amack8 brmgthe lafgElllt
supplies from distant groulld8, thoDsands of barrels are received. every year in good condition,
from along the coasts of Maine, New Hampshire, and l\l8B88Chnsetts, in warm w-ea.therproteeted
with ice, bot at other times without it. Aa soon a8 they are re:cetved they are traiu~ftln'ed,at

least in t he case of the larger dealers, to f10atin go carll, capable of holding from 6,OOOtq 1'0,-000 lob

8tet'8 each, and in which they can be kept alive for some time. Abontfifteenofthesee&NaMOwned .
in BostOD,six of tbe largest belonging to a single firm, who profess ftlk-eep OODstatttlyOll ~and,'
80 far as possible, from five to si:x days' supplies, .A car to hold 10;000 lobstent:$Ji~Wd·'me.snre

4.0 feet long; by 12 feet broad, and 5 feet hlgh.ThegreateBtumbel' of1ObeteH ialJieoetvedin
April and May, the 8ID.alle&t unmber about February. The aoureea()f.PltlY'fati~·~;·.:.
with the Beaaon. In Bummer the mOit and best lobsters com~hm :tbe0&lft'WanJ ,i){ ,:ne.~

, ' '
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Maine, but in colder weather the greater number come from the westward of Deer Isle a,nd from
118 far south as Ohatham, on Cape Cod, Very large quantities of lobsters 'are received from

Portland, Me., where they are often reshipped by railroad from the !'IIDlWks which bring them ill

from the coast of MainE.". No lobsters are sent to Boston from the we"twaro of Chatham, the

entire catch of Southern New England being consumed at different places along that coast or
sent to New York City. Occaslona18ulJl)liM of fresh lobsters ure received :'It noston in summer

from the coast of Nova Scotia. Some of tbe BOflton ut'aler8 anticipate that in the future they
will have to depend' more and more on sbipments from the I}ritish ProvillOOS in order to Bnppl:.·

the ever·increasing demands.
Larj;(';r lobstel'i; are u~manded by customers in summer than in 'Winter, probably because in

tho forwer Be880U larger lob~ters, which corne mainly from the eastward, are more abundant, and,

therefore, nearly always obtainable, while in the latter s~on the supply is mueh more limikd.
The ontside markets for fresh Bnd boiled lobsters from Boston are principally the NI;W

E~glan~ towns ~nd NeW' York Oity. The Midui~ and Weetem Statoo also rett\i'>e a certaill
nmount, bat Chicago is about tbe western limit of frefllJ distriblltion.

There are in Boston about six: permanent establishments for receiving and distributing
lobsters, both fresh and boiled, and also several small occasional boilers. The lobsters, in either

condition, are generally shipped away in barrels, with or without ice, according to the seaSOD.

According to the estimates of Mr. W. A. Wilcox, of Boston, that city was supplied with lobsters

in 1880 as follows, the figllN'S being by count:

793,099
596,400
319,200
50,000

300,000
360,954

Tot&1 number,. .•..... ,._ _ , ............•.• _. _ , . -- 2,419,61),1
Value of eamtl at wholeaale prieea .•...•..... , _.. ,..... $lli9,7513

The wellsmaekl!l carrying from Maine to Boston, ill 1880, were about seventeen in nnmber,
e.ud belonged. entirely to Western M{l.ine., They rllugoo. in size from 18 to 40 tons, and in value

fromt500 to ",000 each; their combined measllremeut was 481 tous; total value, $28,800, and
combined crew fifty men.

One Boston firm is la,rgely· interested in the canning of lobsters on the MaiDe and provincial

coasts, controlling the prodoots at many ca.nneries. Statistics of theAe canneries ha.ve been given
in the -ooast; I'M'iew of the State of Maine. ..

Bumma.tio-n 01 the wbeier fi8kdriM and markete ill R(ttIWIl dutrid in lBBO.

Number of fisherm81l...... •••.. •••••.•• ••••.•.•. ••• ••••••••. .••••• ••.•.. .•.•.. 86
N1;1111\:Ier of mtotkl\tUl'm , ••••••....••.••• "' ••••• __ , 50
Nnmber ot' IlIlaCkll.... . • • ••• •• .••• •. •• 1
Valne 01 lI/IotI1e••••• , •••••• "" ••••••"' ;.. • • •• •••••• • • • • aGO
Namber·of boate.•• , ••••••••.•••••. _. . _••• _ -_.•. - _- _... ...••.•. 92
ValM of same ••.••.•••••••• _ -.... 85,27&
NumbeJ: oriobater pots ••••••.••••• , .-.. .••••• .••••. .••• .. •• . . • . 8,290
Yalmil of _we·.................. fS,290
TotllJ aiQount of ca.pitalinveeLed In the fishery...... •.•••• •••• •••• •. ••.. .. ..•. '13,615
Number olbalTela .otbait naea·.•••••.•••••.••••••_.........•...•,... 2, 780
ValUE! of~ ..._..... :.; ........................••...........• , .•.......•. ,....... '1,390
QlllUlt:l:C1OtIob.item men anddieposed of by tbe t\tIbermoo, in plJUDd8.... .•.•. 1,390, 80ll

. "'.iO"l;iGl'be1n8 ~htdireotly frOm th/liabing grounds; 213,366,!otwarded from Portland by milroad; and
11,110,: ILIdbyftlkOadfNlil bNweo:D. P~ailaWelta. ..
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Value of t.he oll.tch to the fi~hennen__ . __ . __ . • .• _••• _•.•..•• _.
Value <>flhe Imildingf!, l~lTllf!, lIInd fjl;turl's ofthl' Bost(lll wboJ6lIaie marketll . __ ••. _
Aotive oapital invest.ed ill tho Ro~n whole5a1e markBtII .• • _••• _••

QllallIH~' of lobAten handled by the Bo..ton whole~ale de",lers from II,}I sourcee, in
Jlouwlll,. •.••. - _...•.•. __ .. _. __ .•.. . _.• . __ . _. ._.'. • . •• __ ._. 3,637,687

Value of lIame at fillhermen'.~prieeg .. . . . • • . • ._____ $t33,381
Valnt' of Millfl at Wholef!alcI'f!' priees __ •••••• __ ._ .•••••••••. _•••.••• _•• •• __ ••. • 1169,758
Enhllilleement in value of the lob81ers handled in lIoeton, being the di.tferenoe between

the liabenneo'8 end wholesalerJ:\' pri"ea __ .. •.•• •••••. .. .•••. f36,317

PLYMOUTH DISTRIOT.

Plymouth district contains the lobster·fishing ports of Scituate, Dnxbury, and Plymonth. The
principal I'It'aHOll is from April to September, the pots being set near shore, in depths of a few to 15

fathoms. Off Plymouth the .fishing grounds are all within 11 miles of the shore, and ext,end from
Ollt River on the north to Sandwich on the !South. One-half of the catch is marketed at
home, being 80ltI in part to the neighboring towns, and one-half is disposed of to smacks from
Boston, New York, and New Hawm. Lobsters aI'il said to have been very large and abundant in
this region at one time, but to have decrea-sed greatly both in size and numbers, within the Pll8t
few years. The season'g l"...atch for 1880 was, however, quite lar~e. The average number of

marketable lobsters .taken to a tmpis said to be abont one per day. Sixty pots on an average
are used by each man. The fishery is carried on in small open boats or dorie~, the men going
singly. 1'he average earnings per man for 1880 were about (1300. The business is said to have
declilled one·half during the past five years.

Summatioll. oj thil lobofl.'r Mheries ill. Plymouth di8lrict itl 181"'0.

Nnmher of fi~b£'rmlln . __ . _ __ . __ . __ .. __ •.. _. _.. _. .. .. _ __ .. ...... 74
Nnml,,'rofiJoats .. •. __ _. __ ._ __ .. _. ..•• _ _..•.. __ ._.. 74
Val'll' of ~a.mfl_ .. _•••• •.. _. _.. _. __ . _•••.•. __ .. __ .. '1,020
NUllll,.;r of lob~ter pota .. __ .... _.. __ . __ •. _. _.• :._ .• _.••..•••••.... _•.••••. _... 4,500
V/tlue of same .•• __ _.. .•• _ .•.. _.• _._ .. _.. ._ _.. _. . _. __ .. $4,500
Total &mOllllt of capital invellted. _•••• _ _•..••••.. _.. 15,520
Number of baut;llsof bait lLSed. _ .. ..• _. __ _. _ _._ .•• _••. _. 1.440
VllJue of same .•.•••...•.•.. _. __ . _ _•.••••••.••••.••.. _••••.•••••. ••. .. $720
Qllautit~· of 10hstHl< taken llllll disposed of, in pounde .. __ .. •. _•. _... _. .•. _.... 721,050
Value of aa.me t.o the fishermen •. .. . .. • _••. . f2;6,438

BARNSTABLE DISTRICT.

This once exceedingly important district, which furnished at one time a very large proportion

of all the lobsters marketed in N:ew York City, has 80 fallen off in its prodnction that it now
fltands among the poorellt on the Massachusetts coast. It includes all of Gape God. 80S fur south
as Falmouth au~l Wood's lIoll, which plu('s also belong to it. Lobster fishing is now carried on

from Provincetown, the Truros, OrleaDl~, Chatham, Hal"Wich (Monomoy), Barn.stable,Ootnit,
Yarmouth Port, and Wood's Holl.

Provincetown was formerly the center of one of the most extensive lobster flsberiea of ont
coast, blltnow comparatively few men en ga ge ill this industry there, because of the great depl!'tion
of the grounds in that vicinity, from long-continned overfisbing. The history of the lobster
fishery of Cape Ood ho.s been given elsewhere.

The lobster gronnds of the vicinity of Provincetown cover most of the AaIldy bottoma along

the shore, out to a depth of 18 to 20 f/\thoIllS l where the area of mnd, characterizing the deeper
waters, begins. The fishery is entirely confined to the sandy belt, the traps being mostly Bet in

depths of 4 to 15 fathoms. The season continnes about five months, or from lIayto OO:tOber,
lobsters being generally mOElt abD.n~ant during J nly and Angnst. Hoop-net pots weredilearded
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Beveral years ago: and the ordinary lath trap j." HOW ulliver8all~'employed. A man setting fifty

traps would, at present, do well to catch twenty marketable lobsters per day, making the average

daily catch per trap less than one·half. Twenty.five lobsters a day to the same nnmber of trap~

would be COllilidered a large catch. The average monthly earnings of a man while fishing is ahont
$25. Twelve to fourteen men now engag-e in lobstering from Provincetown, many of them fialling

only a portion of the season. They are mostly old fishermen, who are nnable to engage in the

more active branches of fishing l and who do little work of any kind after the lobster season bas
ended; they:fish singly. ' The entire catch, excepting about 500 lobsters consumed annually in
Provincetown, is sent to Boston in the sloop smack Pennsylvania, of 2!l tons measurement. This

smack also bonght lobsters at Chatham in 1880, amI OIl some of her trips touched also at Ply

montb, even then ofti':n arriving in Boston with small fareI'. The same ;year she made thirteen

trips from Provincetown to Boston during the lobster season, carr;yillg in all 11,956 lobsters, fnr
which she paid 7 cents each, making a gross stock of $836.92. 1.'he firRt trip WH.l;I made on May 27,

when she carried 1,096 lobsters from Provincetown, and the best trip was made July 27, when she
obtained 1,644 lobsters at the sapw lllace.

Ca.pt. N. E. Atwood states tbat the l\lasBachllsetta lobster law doe8 not affect the fishery :.It

that place, as a :fisherman will not catch a dozen lobsters less than 10~ inclLes.long during the entire
season.

Two men at North Truro set abont one hundred traps in all. One fishes from April to

September, the other from May to the middle of Jnly. Captain Hopkins, who DRes fifty-eigilt

traps, states that his daily catch mnges from ten to twentyfi\'"c lobf'ters. Captain Collins setH

forty-five traps and often obtains only fifteen lobsters a day, though occasionally his daily catch

amounts to forty lobsters. All of the lobsters from tllis place are sent to Boston a.nd New York,
generally by rail, but sometimes by the Bame smack that visits Pro,""inMtowD. In 1880 the price
was seven cents each, byconnt, and in 1878, eight CODts. At Truro two me-u 1111m eu gfLge in lobstering,

setting their trape both on the bay and ocean side of tbe cape. The:v handle onl~' ten traps together,

and in 1879 stocked $75 on the ocean side and $25 on the bay side. The number of lobsters
taken was between 1,400 and 1,500. Most of the cateh is used locally, and It portion sold to the
Provincetown smack, which makes occasional visits. From 1,000 to 2,000 lobsters are caught
annually by fishermen from South Truro, who also eogagll in other kinds of fishing at the same

time. The catch is m06tly sent to Boston hI mil.

At Orleans only one man engages in lobstering, making an avera.ge daily catch of abont forty

five lobsters from Ma.y to October. Foul' or five years ago there were elevell lobstermen at this

place, but as the bnsine88 became unprofitable they left it.

There are twenty lobsterlDen at Chatham amI about the same number make their summer

headquarters at Monolioy.They fish from about tile 1st of June to the 1st of November, and set

from forty U> eighty traps ea<Jh. At Ohatham the traps are set both inside amI just without the

harbor. The average daily catcb per .,man was abou t thirty 10bsrers~ bnt in 1879 one man, with
sixty.six traps, averaged sixty lobswrs daily, hi" cRteh for the entire season amounting to about

7,000 lobsters. The other fishermen obtained an average of 3,000 lohstt'l'lI each for the same season.
The entire catch is carried to Boston in smacks. The price in 1879 WM 6 cents each, by count,

which was lower than for the precediDg four or five years. About nine yeiU:s ago the price was &fI

high as 9 cents each.
For the past three or four year8110 single fisherman from Barnstable, in company with one from

Yarmouth, has set .. few trapil in Ba.rnBtable Harbor duriDg a small part of each year. In July,

'1879, they uaed eight traps, and in July, 1880, twelve to 1'onrte6n traps. Their catch for eaoh of
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those years was only about 300 lobsters. At Cotuit, near Barnstable, twellty.f!xe traps were Bet
in 1880, taking in all only about 500 lobsters. One lobster smack, the Pontia.c1 is owned at
Barnl'ltablc. She is a scbooner of 9.93 tons1 is valuel] at $400, anu, clll"ries a crew of four men. She
sets traps on the coasts of Maine and Massachusetts and also tmg:tges in other branches of fishery.

Callt. Bmljamin IJovt'll, of Yarmolltll Port, fil;lhed' with ;,evellreen traps dnring the season of

1880, makiug' a total catch of about2,5110 lobsters. A portion of this catch was sbipped to Boston
awl the remaililter \Vas used loeany. Lohstt,rll are generally sold by weight, at the rate of 0 to 10

cents a pouud. Since 1876 tbe lobster th;bery of this region has scarcely sufficed to supply the
local demand uutil this year. Captain Lovell, ill speaking of' the decre:tse in the abundance of
lobsteri'l, l';taU~s that twenty ;\,ears ago, with half tbe number of pots, he could catch 5,000 lobsters

in OIW week.
Fi,e men engage in lobstering at Wood's Holl 1 and when not so occupied follow otber kinds

of fislJing. The traps are set in depths of 4 to ]5 fathom"" the season extending from April to
OctOl>l"l'. Each man will stock from $100 to $200 per Sl'lll'IOTL Th£' average daily catch per trap iOl

Raid to be four or five lobsters of all 1Sizt~s. About one·lmlf theeatch is S0lt1 loeally, the balance
beiIIg shipped away, mainly to New York and New Bedford. The wholesale price of lobsters is:3

cents per pound; the retail, 6 cents per pound.

S'mwUltitm oj the lob.ter fisherics in lj/~rnstab1~district in 1880,

~umber of fishermen .........•.................... _ , ...• , _ __ ._. __ ..
Number of IlInlM:ke ..••••••••••.•.••..•.••.••••••.••••••••••..•••.•..•••••••••..•.••..•
Value of Bame ..
Number of boata ..•••..•.• _ _.....•.._..........•• _•............ __ _ .
Value of 8ame .
Number of lob!rter pow •••••.••••.•••.•..•.•......•....•.••.•••..••......•. ' •.•.......
Value of Ilama ••• _ ••••••••••••••••••••••••.••••••••••••.••••••••••.•••••.••••••••••.•

Total capital iuvested in the :Iishexy •••••..• "" ••••......•..•..•.........•..........•
Number of barrels of bait ulled .•.••. _•••..••••••.......••••.••.....••.....•••..•......
Value of Bame .
Quantity of Joust""r!! taken aud disposed of, in pounth .
Value of same to the ibherm6D .....•. _•... _. _, , .

66
1

$400
50

'1,000
3,000

'3,000
$4,400

420
$210

211,230
$1,745

NANTUCKET DISTRICT.

Th i8 district includes the island s of Nan tucket and Tuckernuck. Four men engage regularly
in lobstering' from Nantucket, and eleven others flllh Rt odd times. At Tuckernuck there are six
l'llglllar lobstel'men, who set from thirty to sixty or seventy traps each. Most of the catch, which
i'l \'cry small, is sold to a New York smack, which makes a trip about once every ten days.

Summation of tk lQlI,~r ji,keria in Nanlu.cket di,lricl in le80.

~l1mberor fi8herme.u ,... .. •••• ..•.•••.•. •.•. 21
Number of hoatl!l ...•.•.••.•..••..••..• _... ...••. .•.• 21
VllJ,ue of Bame.... ....•• .. .••••• •••... .•.• .•.. .. •.... $420
l'umber of lobst_ puts .• •••• ••••••••••.••. .. .••. ••• ••. •.•• 1,500
Vallle of same •..•...••. _ $1,500
Total amonnt of uapita.1 invested in ~b6 fishery ••.••.•••.. ~ , .......•...•.•..•...•. __ . $1,920
Number of barrele of bait used .••.•... _. _. _. _... .••... ..•. ..•... .... .....• •••• •••.• 12
Value of Baine...... •••• ••••••.•••.. •.•....•••••• fll
Quantity of 1ob8OO1'8 taken aud dispoo66d of, in pounds 11,250
Value or _ to the tlllberJnuIl ....• ,•••.. .0.. .••••. .......•.. ~

EDGARTOWN DISTRICT.

Edgartown district includes Martha's Vineya.rd, No Man's Land, and the ElimbethI&lands.
Lobster fishIng is carried on mainly from Outtyhunk,:N'o Man'l:I Laud, Lobsterville (Menemsha
Bigllt), and Edgat'town, Martha'i Vineyard. Thi8 .tl13hery was begun at ~ Elizabeth IBlaDda
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as early as 1807. "The fisbCil are the same 11.8 those of the vicinity, but lobsters, which are ilCarce
at Martha's Vineyard, are caught in great abundance at all the Elizabeth Islands."" At present
the lobster fishery of tho Elizabeth Islands is confined almost exclusively to CuttyllUUk, where it
is engaged in b.r the majority of all the &hermeu, about thirty in number. The Se3i:1OU lasts
about four months. Tile thirty fi~hermeu nm six small smacks and tweh'e open boats, sett,ing
from forty to one hnndred ami twenty traps cadI, or a total of 2,000 traps. The Cuttyhl11lk

Club, a New York ll.ssoeiatiOll of sportsmeu, also handlell about one hundred and twenty pots,
selling the larger loLl3ters obtained and USillg the smaller ones for bait. During the season of
1880 the lobster traps at CllttyllUUk averaged aoout one marketable lobster each per da~', or a
total of about 230,600 lobsters, by count, for the season. The regular ta,utog fishermen of
Cuttyhunk nse about 1,000 pounds of lobsters each for bait during the season.

At No Man's Laud, in 1880, the lobster fishery was conducted by fifteen men who make that
island their headquarters during the fishing seaBOu. The catch in that ~'ear was small, averagillg"
a bout 1,000 pounds to each illan, and amounting altogether to about 15,000 pounds. From the to\\ u
of Edgartown only about two hundred traps were set in 18S0, y:eldillg a total catch for the seaSOl1 of
about 16,600 lobsters. The greater part of the lobster fishery of this district is carried on in the

vicinity of Menemsha Bi~ht aud Gay Bead, at the southwestern extremity of Martha's Vine;yard,
and off No Mau's Land, by fishe.rmeu hailing from Chilmark and Tisbury. LobsterviJIe consi"ts
of about fourteen temporar,r shanties, situated Dear the western end of Menemsha. Bight. Along

Menemsha Bight, including this settlement, about sixty lobster fishermen were located ill 1&;0,

using forty boats, of which one-half carried two men each and the remainder one man cadi.

An average of forty traps was set by each boat in1S80, making a total of sixteen hundred traps
for the region. They were worked in trawls of ten to fifteen traps each. The com mOll form of
lath trap is universally employed. The catch for 1880 amounted to about 200,000 lobsters. III

1879 this fishery was carried on from this locality by a much smaller number of men) witlt four·
teen boats and 560 traps.

The fishing gronnds range from the shallow water Dear shore, in depths of 1 fathom, to
depths of 15 to 20 fathoms. The BeRSOn usua.lly continues four or five months, from May t{)

October, bat a few men 8Qmetimes begin fishing as early as the middle of March. Flounders,
menhaden, dog1l.ah, and other common fish are used as bait. The averago. numher of lllluketahle

lobsters caught to l\ trap per day varies frow oneta two. Fifteen lobsters of all sizes to a trap
it! considered. a large catch. Nearly all the lobsters taken in this region are sold to smacks ruu·

ning principally to New York, but also, to some ext8nt, to other smaller markets. About twelve
well,smaoks of different sizes making weekl;}~ trips visit this region dUring the season, and pa~'

on a.n a.verage about six cents each for all lobsters above 10! inches long.

.After the smacks stop running, which sometimes happens about the 1st o~ August, the catch
is sold mainly at Wood's Roll at 3~ cents per pound. During good seasons the monthly earnings

for each man are Baid to range &8 high as $50 to $100. In 1880 the average earnillgs Iler man
for the entire district were about .200 for the season. The following note from :Mr. Frank M.

Cottle, of West TiBbnry, is of interestl as illnstrating the rapid growth of the lobster induatr;r in
this region: U Twenty years ago there was but one vessel in the lobster fishery on this coast, or

rather in this vi6inity; now there are a dozen. Then the business was Dot considered to be of
any valae, and but few men entered it a.t aJl. Within the put fifteen years, however, it has
improved r&pidly, and now there are some 60 men or more In this vicinity wllo depQnd npon it

"~ll. H-. Hiet. Soc., :Id 1lOIll'., vol. ill, p.79.
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almost wholly during the season." That the destruction of lobsters by fish in this district ilJ very
great is indicated by the observatiOliM of Mr. V. N. Edwards, of Wood's Roll, who, during
October and November, 1877, examined the stomachs of hundred;s of cod caught about No Man's
Land. Nearly all the fish. he examined contained one or more young lobsters, and in many cases
the stomachs were almost entirely filled with them. •

TIlE FISHERY IN 1882.-During the summer of 1882, the author made many inquiries of the
fishermen regart.lillg the lobster fishery of the lIiartha's VineYllrd region, inclnding No Man's
Land and the ElizabeLh Islands, with the following results:

Lobsters han;, from year to year, steadily decreased in size and abundance, in the upper
part of Villeyard Sound, while at the same time there has been a proportiona.ro increase in num
ber~ and the size has rem~tined constant, about Gay Head, No Man's Land, and Cuttyhunk.

About onc·third of the catch only is uuder siztJ or less than 1O~ inches in length. According to
some of the older fi/:jhermen of No ?..rau's Land, 1882 was one of the best lobster yBars ever ex
perieneed there. From fifte(m to tw(mty men lobstered during the summer seasOll, setting, on an
a\'crage, sixty trl1pS each, the greater p..rt of which were arranged in trawlfl of eight to twenty
traps. The catch dnrilIg' this seaflon, from the middle of May to the latter pad of Sep·tember,
amounted to about 100,000 marketaule lobsters, weighing, on an average, 2g pounds eaclt. The
price paid by the smacks was 8 cents Mcb, making a total season's stock for the tweuty men

of $8,000.
In aduition to the twenty fishermen living on the island, there were six smooks; owned in

New London County, Connecticut, with a combined crew of twenty-four men, which fished in the

same r('giol1. Their catch, though large, was proportionately less than for the regular fishermen.
.As fust as they obtained faros. they proceeded to market, generally New York. One market
smack, called the Boswn Smack; made weekly trips to the island; and carried the catch of the
fishermen to Ncw York, at the rate of about 6,OUO lobsters ench trip. Another smack, the Daboll
of New York, made occasional trips, carrying about the same amount of lobsters eaci?- time.

In the above reckoning no account has been taken of the fisheries of Menemsha Bight, near
Gay Head, nUll of Cuttyhunk, at both of which places the catch for 1882 was much larger than
for 1880. In the upper part of Vineyard Sound, on both the Martha's Vineyard and Nanshon
sides, the fishery for 1882 was poor. The Wood's' Holl lobstermen set their traps during only a
very short part of the sUUlIller, and the groater portiun of their catch was uuder size.

The lohster season at No Man's Land genenllly hegins about the milldle of May and con
tinues nntil about the 20th of Sflptembel'. About October 1, the fishermen begin to turn their
attention to the cod fishery, which lasts until bad weatbe,r sets in, and is again taken up in the
Hpring, from April 1 to the middle of 'May. The lobster pota are set on all sides of the island,
uut mainly off the north anll. west sides, where there are numerous rooky patches, at distauoos of

11 to 2 miles fmm land, and with deptLs of 10 to 13 fathoms. Each of the fisbermen owns
one or two floating cars for the storage of his catch, awaiting shipment. Thirty such cars were
in use duriug 1882, the Jargt'r ones having It capacity of 500 to 1,000 lobsters each, but there are
others of 8maller size. Tbeyare tied to stakes just off the shora, in front of the :fishing village,

and swing with the tide. They are made of two shapes; the smaller ones are generally rootan·
gular, but the larger ones taper at one or both ends, but from the bottom and top, so as to,preseu.t
a rather narrow edge to the tidal currents, or to the wavelll, in stormy weather. This e:onstrnctioD

is rendered necessary from the fact that the {trea in which they are moored is expoaed·to a
heavy sea, during strong easterly winds, a.nd a plain rectangular ear would 800n be tom topiecBilo .
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The bait usea consists of menhaden, bluefish, llounders, and cod heads. Menhaden are pre·
ferred, a.nd, in 1882, cost $8 per thonsand.

The fishermen of this region recognize the two varieties of lobsterfl. ealled "school" lobsters
and "ledge" 01' "rook" lobsters. The latter, ~ppar(lnf,ly, rem{lin abO[Jt the island during the
entire year, and live only upon the rocks or rocky grounds. The sclloollobsters appear auollt

July 1, and are gone by the bst of September. They are most abllndaut on 8mootll bottoms,
but a.lso (}OOUr a.mong the. roeks. Lob'i'ite.rs r.'il.n, therefore, 00 r..mght upon smooth bottoms

only during the season for scltoollobsters. •
The ooats naed are the so·called >l Vineyard fishing boats," having one or two masts.

These are moored just off the town, and are rea<:lbed by means of dories. III case of atl ap
proaching storm, or when it is desirable to clean thlJm, these small smaCkll are hauleu upon the

beach, which consists of large gravelatolles, hy means of a team of oxen! kept on the island foJ'
that purpose. Ladder·like frames, made ill sectiolls, and with the e,l'Osll·pie/;!.',!l broad and fiat,

are placed under the boats, or, rather, tlle latter are hauleu O\'cr the frames! to keep them frOlll

being worn by grinding against the gravel. The bo;tt being' brought in as Iwar the slton' as

possible, one section of the frame, with the cross·pieces downward, is set iii front of it,le.tding
up the beach. The boat is then hauled upon it, and another !lection added, this operation being

repeated until the boat bas reached the proper height upon the beach, whell it is braced from

both Bides.
The No Man's Land fishermen all belong to Martha's Vineyard, aIllllive on the former islaud

only during the ftshing seasons. There are only two permanent residents on the islaIld.

Sum_tWa of lhe lobder jI_huiu in Edgartown dutriot in 1880.

Number of&h6ttneu•••••••.••••.. -. .••••• •••••• •••••• ••••••••. ••• •••••. . •..• 11Q
Number ofOOtlote ..•••..••,., .•••••••••••••••••.•• ,.. ••• ••• ••.•• .•• •••• •••• •••••• .••••• 58
Value of 1Ia.1D& •••••••••••••••••• -.- -- --- •• - - .-. ----.- -.- •• __ •••• - .• ---. eta,BOO
Number of lobllter pot8 •••••••••••••••• ••••• ~•••• _._ •••••••• , •••••••••• _. . ••••• 4,520
Valne of lIlUI1e •••••• 0.0. .0 0 __ •• _ ••••••••••••••••••••••••••• ~. $4,520
ToW &muunt or oapital invested in the fishery . __ • __ •• -. -- •• _•••.••••••• _._ .• - _- •• fHl,::I20
NtuI100r of blUT(llll of bait used .• _._. __ •• _., ••• _•••••••••••••.. _•••• •• ••• -••• _.. 1,540
Value of same __ • __ •••••••.•• __ • " • _. __ . _.--- •.• -_••••••.• ..• ._ --.- -... $770
ToW qua.ntity of lobatel'll 03nght lind !!Old, iUI'0nnds. ••• __ ., .•••••••••••••• _•.• 773,100

'Valne of II&me to the flshMtDen ••••• _••••.•••••• __ •••• -- .-- •••.•••• - •• - ••••••• -- ••• - •. $28.347

NEW BEDFORD DISTRICT.

In the New Bedford district lobster fishhig is carried on mainly from New Bedford, Fairhaven,
Do.rtmoutb, and Westport. The traps are set in different paru, of Buzzard's Ba:r to within It

shurt distance of Outtyhunk Island, in depths of 2 to 2D fathoms, aooording to the season. The
fishery is continued through about five montha of eMh ~'ear, or from May to Oct-ober, lobsters

being most abundant during Jnne, July, August, aud September. Two kinds of traps are ill 11M,

one being rectangular and the other semi-oylitulrical in shape; some of these ar6 furllishoo with one.
and others with two funnel openings. Hoop·net pots are also still occasionally employed. Fn.Jlll

New Bedford three small smacks engage in lobstering, but a.t the other localities small open
boats, valued at e20 to $25 each, are mainly used. Each man uses on an average about thirt:r
traps. Lobater8 are sold by -weight in New Bedford at the rate of 4, to 8 cents a pound, but else
where generaJIy by count, at I) to 7 cents each. The average 86880U'8 earnings per man, in 1880,
were aboot .200. The small.boat fishermen generally go singly, sometimes, however, hiring & man
to help. Nearly all the lobstel"8taken b,r the New Bedford smack8 are sold to smacks carrying' tu
New York, New Haven, or New London. The Fairhaven ca.tch is m(),ljt!y used as bait for tautog,
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scup, and squeteagae, and that of M:attapoisett, Dartmouth, and Westport Point is consnmell
locally, or sellt to New Bedford, New York, or Fall River,

'l'he ca.tuh for ~he several places ill this district in 1880 was as follows: New Bedford, 50,526
pOll IHls i Vairhaven, 45,000 ponnds; Mat,tapoisett, 3,000 pounus i Dartmouth, 75,000 pounds; West.
port. Poiut, 12,000 pounus. About fifteen well smacks, ra.nging ill measurement from 12 to 50 tons
eaeU, visit the New Bedford district, and make aboutfifOO6n trips eacil, during the seasoll, to tile
SC\'cral [llHI'kl'r~, prilWipall,\' New York. Four lobst1'dishing smacks are owned in this district.
They are :8 follows;

Li~1 'if the lob~ItT &mack8 owned in .l'o'tW BedjQrd dis/lint.

'8" mm·afim, QI Ihe lal"t~r Ji,h"ril in }.'elt' (/erlJQl"il di.<lrict 'n 1880.

Numher of fi,;h~rm,·n. .. __ .. <-. • • __ • •••••

Number 01 smacks _. __ . _ _ . '" _.. __________ .
V"lue of same .
~ll<UlJt)r of !JOM,B ,." .••.•.••••
Valll'~ of s'unc_ ' .
:-'-llmLer of lobstor poh.. __ •. . .••••• _._ ••. __ . . ', .
VaJuo of KallW , ..

1'otlll IllllO-Iint of ca)Ih,al i Ilw,.,to(l in the fishery _ .
:-<lll'd.>er of bl,,-rel~ of l,..it llKed _ .
\":111\t",i ~Jf !'j.amt~~.~._. _••• ~ ~~ "'r r ~ ••• • ~ •• ~. &.~. _.~. +r_. _ r~ r ••• ~ .7 •••• ~ _ _ ._.

QIHun.it.'T of 10h./.",r. cangh t, alld di~l,o.",1 of, ill l'll 11 1lI1 B . •••• _. _•...•• _.. •

Val"" ')f """I<l to U'" lisl",rm(111 " __ ..•.... _ .

35

"$3,600
~1

f430
1,0ilS

$1,088
$5,118

370
$185

174,7\16
16,406

STATISTICAL Rm:AI'!TI:LA.TIOX OF TilE LOBSTeR INDUSTRY 01" MASSACHUSETTS IN 1880.

TaMe oj liw lobsler indu"try of J/ahMachu<lellh in 1~80.

DI~trlch.

W!IuieaoJ. warhM.-

--
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RHODB l~LAND.

Rhode Island ranks fourth swong the States in the value and extent of its lobster ti.Ilheries.
This industry is carried 011 to a greattlr or le&:l extent from nearly all the fishing porU:i or tltations
of the State, the principal ones being Wickford, Newport, Dutch bland, Sanderstown, NarraglW

sett Pier, Sakolluet Point, Bmtol, and Block uland.
GROUNDs.-The lobster grounds in Narragansett Bay include the nUllleroUB inlets on both

aides of the bay as far north as Hope Island, the ledges lying Qut in the bay, and the moderate
depths of water surronnding the ialands. Off Sakonnet Point sud Brenton's lWef Light Ship
lobsters are taken on both 119.Ildy and rooky bottoms, from 2 to 10 milell from Ilhore, and in depths
of 5 to 18 fattl.Oms. In these localitielil the traps urn geuwMly Ilct on rocky bottomll in the spring
and :fall, a.nd on smooth bottoms during the summer. BroWll'l:l Ledge, trituateJ about 20 miles off
shore, used to be a. good lobster gronnd, but of late years it has not yielded much: VW:iOUIl good

ft8hing ground.3 for lobst61's exitit in many places o1f the coast and about Block Island. The
Block Island region 18, however, fished. more by boats from Connecticut than by native ones.
The Bhode 1Blwld &hery also extends to the Oonnecticut coast, which is visited to 60me extent by
boats from Newport, a.nd nearly or qnite to Outtyhnnk.

The Rhode Ialand gronnds, like those of many other lIOOtioll8 of the coast, have been graduaJly

extended outward with the increase of trade and the deJ.lland for lobsters, in order to aocom
moda.te the greater number now fishing, but the inuer ground8, those of N~gansettBay, still
fW'nish many lobstera. The depth of water in whioh the trap8 are liIet varies from a few fathoms

to 16 or 20 fathoms.
SlusON.-The lobster 86ason usually extends from May 1 to October 1, after which the main

part of the ftshery generally oeaBe8. In 1879 B few men began lobstering as early as March,
obtaining good fares a.nd high prices. Alii a rille, some lobsters are taken during every month
from Feb1'll8il'Y until November. The s()...called. school lobsters are notiood in the waWrl!l oil' Rhode

laland. The presence of a sohool, or its passage over the fishing groWlds, is indicated b;y much
betterJishing for a few dayllat &- time, at"OOr which the catch falls oft' to the ordinary rUD. III
1879 the best sehools ca.me as ea.r1y l\lS July 4, i in 1880 they began abollt a. week later. The

~ QIOlltb6 f9r tlabiDg are said to be July and AugtLllt,.
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TRAPs.-The ol'dinary semi.cylindril,lal };tth tmps aro commonly used, but thero is a smaller

rectangular or" sq naro pot," as it is (mlled, whicil is ex.teusively employed by many fishermen,

who claim that they call work to better advantage with it on account of its being more easily
handled. These traps are furnished with the same kind of fUliIlel openings as thebth traps to

the north. Otht\r mOre complicated forms of the round-top trapl said to possess several improve
ments, and costing about $.'5 each, are sometimes constructed oy tLll) fisllcrmen. Tiltl old -fashioned

hoop net pot, made of an iron barrel h001l, is also ocea"ioua.Uy used. AltllOugh it i8. (',ustomary to
haul the tmps every morning, it sometimes happens, because of stormy weather, that those off·
shore caunot btl 'isireu for several days or a week at a timr,. Tho average nUllluer of pots set
by each man in this State is comparativel~' small, rangiug from ten to thirtr, but someti~es

rea.chell. fifty.

SllrACKS AND BOA'rs.-The registered Rhode Island lobster smacks are five in number. All

engage directly in Hw fishlJr.v, ~ettillg traps in Narmg;an"ett Bay, about IUnek Island, and on
Brown;.,; Ledgo, ana carryiug their cateh to Newport aIJ(1 Provitleucl,l. These smacks algo engage in

other ftslwries. Their total catch for 1880 was 1l61~50 poul.lds, wa.king a grosl:i "t'Ock of $4,068.

The onlinar.y Newport lobster boats used for visiting the traps are cat.rigged, ani! averagll in

value about $100 each. TheJ" are also employed, to a certaill extent, in other fisheries, principa.lly

for tautog, blue-fish, ::;queteague, and bass. Fifty of tlltlSe boats arc owned in Newport.
HArr.-'1'llc hait u8uall,r consist.~ of refuse fi~b, ealle(l shuck fish, whicll is obtained from the

home nmrket,s and tho fishermeu, and is also shipped back from the New York markets at half

price. Fish-heaus are also employed.

It is cusw mary with some of the Ne wlJort fisllerlIlflll to retain their lobsters iu the cars three
to five day;; before selliug, or until it is thought that they have hecome H CI~alll,o\(jt1" of the foml or

bait last eaten. They am then considered more wholesome, and ofttm bring a higher price.
MARKETS.-Tlw catch by Newport fishermen is sold mainly at Newport, Providenoo, aud Fall

River, from whinh places many neighboring towns are supplied. A portion of this catch also

goes to Boston and New York, by railroad. The Bristol catch ill entirely consumed at that place,

and that of the west side of the bay, including Wickford, Dutch Isl:tnd Harbor, and Narragansett
Pier, is sold mostly to the numerous summer hotels aud the local trade. llrior to 1881, when no

law existed for the protection of tht! lobst-er fishery, lobsters of all salable sizes were brougl!t to
market by the fishermen. Those smaller than 10 inches long could not be sbipped oot of tbe

State, and were, therefore, oonsidered inferior in value. This gave rise to two grades of lobsters

in the markets, those above 10 inches being rated in 1879 at 3 to ~ cents a pound, and those
un.der 10 in.ches at half T'ri~. Few were Mganled WI salable uuder 9 inches in length. In 1880
the prices ranged from 3~ to 4 oonts a pound. Lobsters are generally shipped to dista.nt places

by railroad; p3<lked in barrels. The retail price of lobsters in Newport is about 5 cents a pound.

[:~:~;f=\T':E~\-:'N'::;:::"
I

Arabella --- : do ; 1D. 6~ 2,000 I ;l , Do.

, J. S. Wliliti~ ..• -j' Sloop .••..•.1 ll. '" 1.000 1 ,\ t Do.

: P"thllndcr........ Schooner. _'1 8. 00 G5Q I 4 I Do.
I SWlla. - ············1 Sloop....... 7.53 I liOO 31 Dol, ...{

;_._~~.-~~~.L.::~.-=.l- ~'_~J _~'_~i__19 I __~_-'-_---":
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Summation of thfl IO/Jslt" flslU!rje~ ,!l R"of.k J.~l!mit itl l~O_

Number of f1l1herru.m ..•..................... _.•.•....... _.........••..••••.•••.• ! .. _. ltO
Number of 8mackIlleu who are al~o n"llenncn. _••.•••.•..•...•..••.•.•.••.•••• '.... •••• HI
Number of (lInaclul abOV6 " tona lJ'Hfllen .••• ,. •.•• _•.. __ ._ .• _. __ .. __ .• _._ •••• __ •• 6
Value of Hame_ - - - -- - - - - -- - --- - - - - - -- - -- - eo. . •• __ •.. _. __ • $4,650
Nuwoor of boatll._ •• . __ . _.•. __ •... __ • _ __ ._ ....• _.......•.••....••• _.••. ___ __ tlO
Value of (la.me. - .•• -- - -. - ..••.••..•.••• - -. _•••• __ - ... ' •.•... __ ..•••.••••••• _.••. _. _... $6,400
NuwMr of lobBte:r pota_ _._._ ...• _..•..•....•.••.••••. _. _._ ••••.... __ •. •... :.l,170
VJ4111e of e8lDI6_ - - _•• _•••• ••••• - • __ _ _ .,.._ •• _ _. _. $1, G:,)7
Total amollnt of capital inveeted. _ __ _ . .... $1~, 671
Number ofbarreJs of bait used. _. _ __ . ,"'" . _ _._. _.. _.... 040
Vallle ofaame -.- , __ - __ •.. _•.. _.. _..... $4:!O"
Qllltutity of lobeter>l tuk,m ant! sold, in pound" .. __ ._._ ..• _.•...• _.• ._ 4~J,2f,O

Value of aa.me to thfl fial,ermell. _-.• ._ .. _._. •• _••__ .._.. . _... __ $15, S71

CONNECTICUT.

787

The lobster fisheries of ConnecticGt are of COllsitll!rahIe importance, especial] y in New London
Oounty. The llrincipal place" from wuieu thl~ li.."hery iN earned Oll are as follows, beg-illli lUg- at
the tll1l:lt: Stonington, Xoank, Xmv Lontloll, Sa;ybl'Ook, tue viciuity of South XOI'walk, illdndillg

Black Rock and Fiye 1I1iln Hiver, alltl New IIanm. The eatch 1'01' Xew LondoL1 CUllllty, includiug

Stonington, Noa-uk, awl New Lonuon, is Ii\'e or six Li t1J cs greater tlJ ;~n that of tIle rcmaillder of the

State. The little town of Xoa-uk, situated at tile mOll tiJ of tiw ;U.'l.,;tie Hin~ r, a bou t mid\\'ay Letween
Stonington and New J..ond,:u, is the most illlpol'Lmt lob~ter !!tatillll in tho 8tate, the catelL for that
port in 1880 having been equal to about, onu-half the total cateu tiJr thu clltlI-e ~tate.

SEASON.-'l'he extreme limits of flJe COlluecticut lob~tcr ;lCu..'!(}U are from )lurch to December,

but a few lobsters are sometimes taken ill the wiuter when tue weather is not tou severe. 'fhe
Stonington lobstermen generally fish from April to Nm'ember j tlHl New London from April to
September j the Sonth Norwalk from Allrn to Novemlwl' j tb(~ New Haven from April to Oetober.

The Noank lobstermen fi"h more or le"s the entire season, ati i1Hlic~tted above, but 6tat.e that lub·
8ter8 are most abnnllant during the latter l)urt of the lmmmer aud the fall, or from Augu~t to

November.
GRouNDs.-The traps are set in all depths of water, from a few feet to 60 fatlJOIDs, and 011 all

kinds of bottom, rocky, .':landy, amI mutldy. Some of the Lest fishing grounul:i ltre ,HitUlltcd in
Block Island Sound off Fisher's bland, wllere lousters are caught auundantly, eVCll iii ~loop boles
sounding 50 to 60 fathoms. This region is mostly visited by the Xounk ih;herrnen. In Westcl'1J
Oonnecticut, from the mouth of tbe Conuecticut River westward, the tislwry, beilJg of blight ex-umt,
jil generally carriell on near shore awl ill depths of 1 to 20 fathoms. Thl.l :Ncw LOllUOU COUllt~·

fishermen are, however, more veutur;;lsome, being to a. grcJ,ter extent dependent upou this
industry for a living. They have, thCJ:eforc, exwndeu their field of opcratiolH; over a much

broader area. The smaller boab> set their pob> everJwhcl'~ aud in all 11eptlHl in :Fi~ber's Islalld

Sound and Block Island Sound, about Montauk Point, and from there towllrds No Mall~l:l I.Jund,
and along the Rhode hiland shore to near the mouth of B uzzard'l::' BaJ. 'The larger smacks fish
oyer the same area and also in Buzzard's Ba~' and Viue;yard Sound, amI off :Marthll.'1l Yilleyard and

Nantucket.
TRA.PS.-The ordinaryround·oop la.th trap, with wooden or twine fuunel openillg8, ill most

commonly 1UJed. Occasionally, however, a galvanized iron fUllllel is emplo;yed. Another stsle of
trap ill made from basket sphutiJ. 'I'be hoop.net pot, callcel in this State tho ,. drop net" tra.p~

is 8ometimes, bat only rarely, emplo;,red.
.B4J:~.-Menhaden are generally used as bait, as the;y are llMuaUy more easily and cheapl,Y

. - .
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obtained than other species of fish. When they are. scarce other common species, and especially

flounders, are empleyed.

MARKEl'S.~Outsideof ~ew London ,COUllty the f:utch for the seyerallocalities is generallr
sold Jleaf home. Most of the lobsters taken U)' the 8tonillgton fishermen are likewille disposed of
in that place. The New London catch is partJ~' Ilold at home amI partl." shipped to New York
and to ioterior towns in smallquautities. Nouuk 'o;upplies tbl'ce principal markets, New York,

New London, and Norwich, seuding to tIle fir~t by ~lUacl;sand ateuuwr, to the second by railroad,
and to the l:u;t by wagon. The Noank ca.teh is mrnotly sent. to New York earl.)' in the season, but
later New Londoll takes two·thirds of thl:' eatch.

Lobsters are sold in Connecticut both by wtight and count, but generally b.)' weigbt, the

average price to the fi~hermen in Xew London COllnty bejng about 4 cents per pound.
EAll:'<INGS.-T!le eamings of lobstcTmCll in New Londou (JOUllty range all the wa;r from $100

to $1,Oj)(J )wr lleaSUlJ, the average earnings for 1880 l.myiIlg been about $350 per man. In good
seasons tlle Stonington loblltermen are said to euru auont $1.l)O per da;y; the New Londou, $25 to

$30 per montb; the South Norwalk, $2 to $5 a day; amI tllOlSe ill tLe yicinity of New Haven, $8
to $14 per w~k. The Xoank limall huats, fishing for lobsters onl~c, made, in 1879, llrofits of $110

to $5iO cacho

SMACKS .A...··w no..aTs.-l'he lobster DshC,lr.... is eOllducted by means of small boab> and smacks.
Tbe small boats used for tending the lJOts in Ea'.Stern Connecticut are mainly of the pattern called
the Conlleeticut lobster boats, al1'l~ad.r described. .A few of thel;(~ boats" mlg-age onl,r in the lobster

fishers, bnt the maj"rity al;,o fish for cod, mackerel, blackfish, and other species in their season.
The~' range in value from $150 to $300 each. In addition to the regular sloop boats, there are
others, generall,r of r;maller size and of less value, ,elllplosed in lobstering ill this region and else
where. Tiltl fhlhermen go io their small 1)oat8 eit1wr sillgl~' or in pairs, awl usually fish for them·
selves, selling tlwir catch.

Twenty·four lobster stOacks of inore than 5 tons measuremellt eacb are owned in Connecticut,

all belonging to Kew London County; nine hail from Xew Londoll, thirteen from Noank,oue
from Stonington; and one from )I~·s~ic. Two are well-smacks; used as carriers only, while all the

remainder engage in the fishery; six are emplo~'ed solely in lobsterillg, and eighteen engage also
in other fi!herie8. Tbe majorit.)' carry their ca.tch to New York Cit,)", but wany sell at New
London.

IMt of the CQftft6llticrtt kbster f1IUIck3.

E:NGAGf,D IX LOBSTERING 01l.~Y.

iii' I I : Carrier I I.
N lUIIC. !Where CwnL'll. : Rig. Tcnuagc. Y c!u". ,Crow.' or fiBhing , Fi8hiuggroUJlIlII. :' X..,.kctll SUpplied.

•_, 1: --_.-,--~ ••_---:--_."- -!------= 000 ll---:·=~~ !------ I-~-~
c 1aL Harrio .... :' New London SWooller I 24.72', .... a JI'iIIbillg.! :Martha'a VIn"yam ...•• "'........ :New Y..rk.
COOqlWst .••.•••. :.••. <10 ..••••••. 1... 010 .•.• "J 14 1 l,6IiO i 2 •.. 010 ..... ' LoIlII hlaud80"nd•••••••••• " •••. Now LoDd"".
LaureL • •• 1· __ - do --' "- --- .. _do .. 1 IH.{){I' 1, Mil I 3 do I Bnz......l's Bs.y • • __ .~', New York.

l'bobe .•••••••.•• NOllllk _ 1.. _do .•... _1 :m:74 '. 2,400 ! ~ do .•• ,' Vineyard Sound _•. ., Do.
TI",. B .••.••.... J .. do -'! Sloop . . .. i a. 3a i 800 I S I· .. ·do .. . . Buzzard'. &y ., •••• •• •.. 1\0.
Vlct<>r 1My.tlc _•. __ .. : do 1 5_821 300 2 do Blo':kh1Jlud. • -,.,....... DO.

Total •••••••• [ I--~!~0, 500 I--l-~i
-,-----C.__-'---- ~_ _'____--
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Rill:. iTouno,!!:e.

'.. ---r .--- ---~--

, Carrl"r I
V:Uue•. Crew. 01' :fi!ol.hin~'

~lrJack_ ~

I
, Marlw1 e"l'pH",L

--- --1---- -. -,,----.-.-~.--. -.----.----.---------
Aln..·lIlH\_. ~. ~r_1 N~'w LODUOlt. f'klwnw~'r" _; 2:l.22! Njf...oO' fi Carrier , .. ~~_ .... .. ~ ... ~ ... ~._~ .. __ ~. ~ Nf'w 1'IJrk.
Anna Eh'"h<>th -., - - "do. . •. ,10 __ .. __ , 17. O~ ! ll!)(l : 4 : Fillhi nit .: mock 1010ud eml Bu••a.rd·s na~' _.I Do.

I$be)Ja_ ..... -.- -I· 00 _--'1 SJm1IJ _-.--! N.4;; S<JG I) ;', •. ,10 ... _: Lou!!: I,J"od SOlind •.•... _ _ ,' X""" Lnndon.
Joo0l'h Woo!e~\'··i do , -.. : ScI"'"n.r -' '>~.lD l,ijOO ~ · do _ II Coa.t·of:New,JoTIO.Y .. _ ; x.", L<-.m10n "",d

I I ,,. I. :Ne.w 1rOl"k.
::M:iU"Y and CRrri~.:.~ ~ ,du _do --rr"1 :33.90 i ~,:;OO 6 i- __ ll~. Xnnt,tlckr:t. Shoa,1F;and Sandy Hoo);: NfI,v..- York.
Robert A Gray _L! .. aD .. ~ ~ _T I1Q _•• ~ 'I J2. 51 ! ~(JO :~ :.. _uo . ~ ~. I Block Il:Iilaml u:rul Vineyiion.l So lll:.ula. ~ X ew Lrondon.
Annie. D q ... r~~ •• I:; Noank .. ~ .. ~~, Sloop ~_~ ~~I 2.1.74: I 11 400 5 , ... do .•.. ~ Yine~-a.rd S.oi~~HI mul l\:antllcket ; Xew r...r...udon and

, '1 I ! i HL[)3.]N.. ~ N(~w York ..

EllaMay··· __ · .. I_· .. dO !...dO ...... H.m I 1,2\10 41···d" 1Bloc1<.I.laDd~llllVjnB~ar<H;ound•. 1\':6"'1:ork.
Ira nnd AI,by oo i &hoonH .1 1l.77 j 2,000, ~ I"" ,1" I' orr Block Waud aml M"utank ,

1 I l'Qint.; Do.
Mauhattan. __ • __ .:... d<> ... -. I' 81001' ··• .. 1 22.50 i I, 0(\0 ~ I.. _do .... ' X. M",,'" Lend, Block Joland IUId i

! ' '}IQntO\uk ])I(,jut.. J Do.

~~rLo~~~~~:~::~~~.:.~~:~~~~~~~~~~~~I,I:~.~~~: :r_._ ...__
1

27.80! 1,000 4-l·~·do ~~- V"11lf'ya1.o. ~nu'Ud .. TT" ••• ~ •• _T Do.
y 15. 03 : 000 3 ...do Off fil,,,,k blan,l _ ~.'" Loudon.

il, R Pack". -. ·-·I-- .. do -I do 10. ~O ! (;cO 8 :' .. _do , Viu~J'a.d 80und . _ __ ._ _ :New York.
Whlstler •••• _, •• _ do - I do ~_ 62 ! 700 ~ :1.' _,10 .. -, i Viney",,! So"o,1 lUlU YontJlnk rLi Do,
Wildw"ou '_ do '10 _..... 11. ID . 9,0 .1 <10 ._., 'llwy.~rdSoond "u(IBlorkl&lalld.: Do.

:::~::~.~~~~.::!:: :~: ::::::: :J~'::,;~~:,-! 8.5'J ' BI'O I ;1 ' •• -,1" :1 Block If';jland Soun(l~ ...•• ~ .•.• r.~.j 'Nof'l"Iicb+
v I n 01 ! 1,800 in. __;'10 - BI""khlaod Sound 1' N.w York.

Lizzie...... ••... Stun.lllgtoll... _: Sloo1> . 7.80 . :>00 : 3 . Csm;,r I Do

! ,.----: '1··············..····················'1'Tot&l .. _..... , ' nnUl !~~i_ 69:

G mnd total -~ 4U7. 33 i 20. 9~(} ~ A7 ~
____ . 1__~_J__ .__. :....... _

81.mmalion Of the lobster jisllerm oj the State of ConneetuJIlt in 1880.

NllTnher of fishermen "'. __ •••••• ••• __ __ •. _•••••••• _.... 148
Numher of ID..,.k"tnJen .•.••••.••••••••• , .••••.•.... _.... •..••. .•••.. •.•. .•.• •••. .••••• 9
Kumher of Atr:IIoCks mho I'e :; t.nua hurtlen _ _ _ _. . .. . 24
Value of same " ...•.••• """ . __ _..•. .....• _.. _ $2!.l,9'.o
Number of boats ..••.•••••...•.•.............••••.•••.•... _ " " 42
Value ofsame ••...•...•.•••••••... __ .. ".' __ _.. $5,700
Number of lobster pots _....• _ __ .. __ _ ,... 2,100
Vjtlue ofeame ..••...... . , _ _ """ __ .. $'.l,100
Total amount of capital invested ill the .lislJery """ _.: _.. _ __ $:)7,7,,0
Number of ba·rrels of bait use,] .............••• """ _ _ _ ], 226
Valne ofeame _ __ "".. l!'fil:~

Quanti ty of lobsters tak<'in, In 'pounds '..... . .• .•. .. .. 613,3i'1l
Value of same to the fisherw.en •.••.••••...•••...•......•••.••.•...••. _. "••.......... _ $23.002

NEW YORK.

AItbo'U~h New York City is next to the largeAt receiving marketfol: Ioosters in the country, the
lobster ftsherit>A belonging to tile State are inconsidl'rable and at present almost entirely, if not

wh{)Uy, confined to Eastern Long Island. According' to Mr. Eugene G. Blackford, lobsteNi used
to be pxceedingly abnndant in New YMk Ray and Hell Gate. On the New .Jersey side of the bay
they were especially numerous, but now they are nearly extinct in thiR 8eCtioll of the State. Tbill

present I'!carcity is probably due in part to overtlshing, but also wry largely to the f'stablisluoent,
on tbe sbor{';fl, of ObllOxio1l8 mannfllctorieR, such M oil refineries, wbich have so befouled the waterl'l

as to kill off the lob~ters as well as othf':r nUI,rine anima-Is. AI'! late~ 1879, a few lob8te~ were
received ~t Fulton Market from Robbins Reef; in New Yvrk Bit;}'·, but they were very small and
UDfit for Bale,

On the north aide of Long Island; at Mount Sinai, a few lobfloors are taken annually, but the
qua,btity is swall. The fishery is, howe.cr, conducted too, greater, thongh moderate, extent from
~ iollolring ports of Eastern.Long !aland, arranged in the order of their catch for the season of
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1880, beginninA" with the most important: SaA" Harbor, EaHt Marion, Orient, Greenport, Springs,
SoutiJold, 1V:Jtt'r TlIil];" mid Amag':l.n!;1NJ.

In additi011 to the boat fislwries from tlle8e pla~ef;, tla're is a sloop smack of :10.87 tOIl"'l oWIled

at Greenport, whi~h fi;;hE'S for lob>:tero:: l'Ietting" poft'! OJ) the llIa·"'l'Iachn>:ett1'l COllst about Martha's
ViIlt\yard alld elsewherE', and earryillg the catch fresh to Nt'w York City. The total catch of the
above plaCe.<i: lneluding: that of the smack, for 1880 amounted to only 1:;5,000 pounds, worth to the

fishermen, at the rate of 3ii cents per pound. $5,002.
Six lobster smaeks are' owned in Nrw York Statt~-twoat New York Oity, :md four at Green.

port, Long I8hml. One of thl2 GreelJport 8lJlacks eng-ages dire~tly in the lob8ter fishery, as stated
abowl, hnt all of the remainder are well smacks, acting mercJy a~ carriers of fresh lobsters to
New York City, mainl.r from Xurthem New England. Both of the New York smacks and one
from Greenport also Clt1T;y otlwr kinds offresh fi ....h, but thfl remaining three limit themselves

excJufli,ely to the lobster trade.
The folltlwing fl.CCount of the operations of the lobster smack Laura Thompson, Oaptain

Itackett, will Rerve to indicate the methods of buying and carrying pmcticetl by all the New
York well smacks. This smack engages in CaIT~illg lobsters f!'OIll the Deer Isle, Maine, region,
and Cuttyhunk, l\1:Lss., to New York City~ from April! to December 1. At Deer Isle, Captain

Rackett buys of tell men, each haniUing eighty pots, and from that place can average a trip every
two weeks in Aprilllnd l\fa.y, and one trip every week th(~ remrtinder of the season, from Gutty
hunk. In 1$80 he had full loads in the spring from Maine, but. later only partial loads from
Outtyhunk. In cold weather, this smack can carry 20,000 ponlJd~ of lobsters in its well, but during:
the RtlmIller not more than half that fluantity. The Maine lobsters die more quickly in warm
wt'ather tllan thos~ from Outtyhunk. The seMOllf;l of 1879 and 1880 were fair Olll''s, but on account

of the law rel:ently pas8ed he was obliged to stop buying small lobstel"fl.

NEW YORK CITY LOBSTER TRADE.-Thero are twenty·seven wholesale lobster dealers in New
York Vity, the more prominent ones being located at :Fulton market, and most of the others in the
same \"iciuit,v. J..obstl'rs are brought to New York both by well smacks and by railroad, during

the warmer months packed in ba,ITcls with icc. From one·half to three·fonrths of the quantity
received comes in barrels, and the remainder in sUlooks. Abont f:lix sma<lks engage regularly in
carrying lobRters to New York dnring the spring, 81lmmer, and fall, afterwards entering into other
branches of the fishery. A few other well smaeka, which make a bUAiness of carrying fresh fish
to New York, RometimeR afso include a few lobsters in their cargo. From six to ten of the whole

sale dE':aleNl l with beadquarterfl at Fulton market, own part interest ill the smaok", and thereby
tlOntrol tbeir slJipmf.>,nts, Helling for the lunacks on Mmmission. The remainder of the wholesale
dealers receive their sllpplies of lobsters entirely by railroad, 38 do aJeo some of the retailers. The
smack lobster dealers il.lso receive barreled lobsters. The smacks begin to ran about March It

carrying from the coast of Maine from that time until the middle of Mayor 1st of June, when they
commence to take supplies from the Vineyard Sound region, including Menemsha Bight, No
Man's Land, Outtyhnnk, and Block Island. Lobsters continne abundant over tbi8 latter area
until into September or October, after which the smacks return to the coast of Maine, and run
until soout the middle of November. Oooasional fares are obta.ined from the vicinity or Blook
Island during the fall. Each trip consumes from onf'! 00 two w~ka or more, dependent upon the

distance, weo.ather, and a.bundance 'Of 8Rpplies. During the spring and fall, while thfl weather i8
cool, the smacks can carry from 6,000 to 8,000 lobsters each trip, but during· the summer months
they carry only 4,000 to D,OOO at Q time.

Lobsters are rooeived in baiT6ls.duriBllr the entire year, and, aftler theslDoobstoP1;'ll!1l1iD8',
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~an only be obtained in that wa.y. They are brought from as far east as Southwest Harbor, ami
South Harpswell, on the coast of l\-Iaine. The fishin~ ports from which lobsmrs are sent in
harrels to Xew York are very nUllo'rolIS, and include~ in addition to those above·mentioned,
Portland, ::\1e.; Portsmouth, X. H.; Boston, Wood's Holl, and New Bedford, Mass.; Newport, R.
r.; Stonington, "Xoank, New LondoIl, and New TIayen, Conn., and many small places at the
eastern end of Long Isla,nd, :N. Y. About fifty barrel>! of lobster.. aro received annnall.y from the

vicinity of Lon~ Branch, N. J. As in the case of the smack>!, barreled lobstcrR are obtainoo
ma,inly from Southern New England, Long Island, and Boston dnring June., July, Auguat, and
Septf'lnbel', and from Boston and more northern ports during the remainder of the year. By far
the largpr pllrtioll of the barrelelllob!'ters come from Boston, from 5 to 10 per cent. of the snpplies

from that place being boiled and the remainder fresh. Boston boiled lobaters have obtained a
g"ood reputation in New York, being more favorably regarded there than thoae boiled elsewhere.

However, lI('~'tr1y all the lobstenl retailed in Xew York are sold fresh, the flates of boiled lobsters
bpin~ :thoost exclul'li'l'"ely limited to thOfl6 received in that fltate from BORton. But at timeR there
is a small demand for boiled lobsters above the BOBtOil suppl~', and as there are no regular
boilerR in Sew York, the cooking is accomplished by forcing ateam from a boiler into a wooden
tank cOlltainlTlg the lobsters and water.

Tlle floating cars employed for holding the fresh lobsters are the same aB are used for other
kindR of fi"b. About forty-eight Ruch cars, with a capacity of abont 600 lobaters each, are in
use for lobsters in the Blips at Fult.on marke.t during' a longer or shorter period of each year.

Lobsters are sold in New York during tile entire ye.ar, bllt the greatest demand iR during the
months of July, Angust, aud September, when five times fW! many are diap<)sed of as during any
other three months of tIle year. The demand iH least during February and M:arch, when lohst€rs
are comparatinly scarce. The fall tradfi is good. The great summer demand realllts from the
enormous commmption of lobsters at the summer hotels and restaurants of the vicinity. The
hotels on Coney bland, for instance, often use as much ar;l 3,500 pounds rt -day. This trade is of

compa.ratively recent origin, having commenced abont 1876 and increased to date. The demand
for lobsterr;l in New York Oity ha.'l greatly increased within the past two or three yem"R, but the

•supply has remained very much the salliA from yellr to year. In CODal'queDce, the prices have
advanced to such an extent that at certain S6l\SOnS lobsters have come to be reganled as a lux
ury beyond the means of any but the richer cla.sseR.

In 1880 the Wholesale prices of lobsters avera~ed about as follows: From May 1 to November
30,6 cents per poond; December and .January, 8 cents per pound; February, March, and April,
12* ccnts per pound. Tbe retail prices for the sa.m('l perioda were 10, 121, and 15 cents, reapeot·
i,:,ely. During the Rummer Beason of 1882 the wholesale prices ranged from 6 to 25 cents PfT

pound, the average price being about 10 oonts. The higher prices obtained when the dema.nd WSB

greateBt.
Abollt 2,000,000 ponnds of lobster~, valued at $175.000 wholesa.le, were brought to New York

City during 1880.
Lift of Nelli YQTk W1>lltw amac.b.

ENGAGED IN WBSTERING ONLY.

_~ N_&m~_ I Whereowned. _I HGWrlll:_Ioted. :_ W"U.:dry. Tnnn·~1 VaiWl. IOre... !M.,.~et••urp11..t.

CWWelllo .••.•...•..•.......•.•.•...... IO...,"nport .- ... 11 i;lnOfl- .... _.. 1 W.ll.......... 1I9,a6 1l..200 &!NewY(It'k City,
Lwrw.Thom~ 1.. d" -.- .. - ...•• do "" - 01,,_._.____ ~2.31 1.~ /; D ...
Wild~ •..•.. _ _ ..•.do .•• __ _. do : .. do _ II 3Il.87 aw I/;' Do.

Total nm" 'n m __ .. r-·m .n 'm' ···Ion 1·.. ·.. ·.. - -!---m·'i4,&&ir-1i"j
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L'8t of1fe,,} Fork lob8ter 811l(wk8-Continned.

EKGAGED IN OTHEl! FI~llF.RIEl; ALSO.

Whero owrH~d.Name.
'-~---'--c------"'-"~-

How rigged. Wol~,. ,1r;>'1 Tooll8ge." Value. i Cl'ew. i Marke/.lj "npl'lied.
.. -~ -- -"'--.~.-..----."""- ........ --_.._---

I';OTn.(>.liH- M_. Kinl;~ln[ld_ ... r.~ .•. ~r •.... :! Oreonport .~~_~.r· Schooner -..... Wen._ •••..• - I J9 :: $3~OOO \ ;ill New York Cit~·.
• I I' .1 '~ilY'~IH.ll(\Auc'uata'~~_ .• ~H~"~~_.~r••••• ! NewYork._~_.~ do ~.y. __ ~~ __ r~.do .r ••.•••• [ 21.921 1,8(10 7 .Do.

J"",,..;:;~~;':~.:::. :: .... ::: :~:::::::~.',::.:'::~~~.::::::::::: ::I::::~'O'::'::::::,':::. ~~,: ::::: ::.'1 J:::~ i~;'~: i- I:! nu.

__ :"t'~ of all..~~~.::.~~.: :..... .. . •....••••.. :~~ '.J'.=~_:.:~:_:~:.:.:J.'.~':~,'.- ;---m.Bi~_~ I, 6,;U i- 3.1 '~_ .•..

g".m·mat1,,,. of tile lobate;; fiMI.".ie~ "j New l·OTI. glate in· l\:\t\l.l.

Numl",;- of jj~herllleu ' _ .
Numi'''r ofIJOo.(.e __ .
Yalul'of~am" .. __ .' __ _ _•.••. __ ""_' ••.•.•..
Number of loh~tf'r potll " ._ .••••• _••••••••••.• _ . _...•••••.
Value of same ._ __ .- _ "< .

Total amou;nt of eovit,a,! jn,ee(.ed in the fishery .
Nnmrwr of barr-de of bo,it ullen _ _ _•. ., ..
Val"e ofllamfl. ... _.. •. _••• . .. _••• _

Quantity of lobsters tak.:m, in ponnds , .
Value of 113,me to tbl) fishermen _._ , ...•._•••

:.12
32

$640
960

$7'.20
$1,360

jpl}

$135
13.';,000

$5, Qb'2

'SummatiOll for t/u; Kelc York ld(.(Jk~le market in 18BO.

1'\llmber of Ulltrkehl'll'n __ _ " __ •••• 81
Numhe;- or IllUa"k~ ..bove r, tOllll hnrilen _ ,.. 6
Vllhlt' "f!lo,me .......••. •••• •••. $11,650
Kllml"'r of ~'na<:km"n .,_ .• _." ••••••.•. _•. _. _ 33

Amount of cnpU,lll investoed in tblJl.lity markets (estimate) .•.• _ _., . .. . $50, (}l}O

Qu:mtity oflolJstera handll.'d, in llonnrlll _... •••• 2,500,000
Amouut valli for sa.mo to the fiehermen and eMf,ern deale;;! __ "" $12&,000
Value of lIll,me, at wholellaJ.e}lri<JM __ _ _.. •••• •••• $175,000
EnbancI'ment in value in the Kew York illarkd8 ._._ •. .. __ •••••.. _ $50,000

NEW JERSEY.

Although lobsters occnr along the entire onter coast of New .Tersey, they 3t'e sufficiently abnn·

{lant til gi.Ye riRe to a regular fishery only upon that section of the Cl.iMt lying between Sandy Hook
and Atlantic City. ~

The fishing MaHon proper hegiIlR about May 1 and continues until tbe laElt of September; but
some of the fiRhermen Ret their pots as early as the middle of March, and others againflsh late in

the, falL ..

The HP.t tra.ps (lescribed. elsewhere are the principal applianc~used for taking lobsters along
tpis coa.fit. T\~o men ,!teneraUy ,!to together in fI, boat and Ret from thirtJ' to forty tra.ps on small
rocky spotR ill from u to 11 fatllorn1'l of water. They then e.ngage in hand·line fishing for the day;

aftl'r which the pots are hauled. One Ulall rows the boat while the other tends to the pots. Two

men tending thirty to forty pots will average about oDe harrel, equal to 140 pounds of lobsters, daily.
In 1815 1I)b~t('l'l'1 :),ft ~m;i(l to have ron much lal"ger in size than at pl'f'-.8l":nt, tbef'.ateb in we.ight

baving lWf'n t.("rt'atf'r, although the average nnmber procured to the trap was about the ssme.
Thirty potltulA. to II. trap waR nol, an uncommon ca.tch in former J'ears, bnt during 1880 the average
to a trap Wft8 INIS than /) pounds. The av-ern~eweight oftbe lobsters ta,ken at the preeent time is

about I! t.o If pollndR each.
According to thp, RlatemenUl of the fishermen of Long Brancb and sea.bright~ the lobat-er fulh

e.rieR were extensively prosoouted sa early as 1860, the eatch being sold to CQrtei"s fortlJ.eir fuca1
trade. The t>uRineA8 gradually declined, however, until in 1870 it WM g,11l108t wholly libaRdoned.
About 1872 it ~gain began to pick up, and it has grsdllllJ.lyin~ until in lli8il there ,were foUr·
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teen boats with twenty-eight men engaged r(~gularly in lobstering in connection with other fisbing.

The ca,tch is 80M partly to the local trade and partl~' to the New York allCl Philadi:'lphia markets,

at an average price of 4 centR a pound, netting the fishermen about, 3~ cents a pound. The total
catch for tht'\ ~lloSon of 1880 was about 15u;800 pounds; worth to tlJe fishermen $5,488.

A1mmw.tion oj tlu, 'Qh8ler frs/lel";"'" of iV~W Jel""'!1 in 1.'1;,0.

Number of fi8h,,:rme,n .•• _.. • ••. •••••. ..•••. :lS A'I'""rag-q,;ro~s "toe], to n, hoat for tbo s{\a~on.

~llmbllr of hoat~ ••.• .••••. •.•• .•••.. •••••. 14 Nu mhllr of h"l"r<))~ of hait n~(\(1. .
Valne of sam[L. __ .. . _ $280 Vn.llw of ~ame _... .' _. . __ .. _.. _•.

Number of lobster I,ot~ ..••••. _ , .. ".. [,00 'lot,al eatrll fJr l&!O, in pOllnd8 .•••...••...
Vahle of lIarn,) •.... ' •• '" ...... "... •.•. •••• $7,,0 Va)ue<>fJmwe to tot' Ii.~hel'men .•.•..••.•••
1'otal a,mOlmt, of caJlital illvosteu •• _........ ~1, O:\ll

$450
314

$157
156,800
$5,4'38

DELAW.rulE,

There is no lobster fi!'lhrry within the limitfl of this Stat.p, although lob."lteri' occur sparingly

about the Delawarr Brrakwat-er, aug. arc occasiOlJaIly captured by those who dc;;ire them for their
• own URe. One or more are tlometirn<'R banle!} 118]lOre in drag-ReineR or gill·nets, or are caught on

the bookR of the fishermen. The arf'a,,; in which ]ohstrrs are, said to be lllost almndant are those
resorted to by vessels for anehorll,ge, :md this would interfere with the I'lttting' of pots WE're

there any inclination to engaKe in fishing. At tlw most but a few Illlndr.'d pounds of lobsterfl are

taken annnally. :Mr. A. T. Burbage; of Ocean View, Del., states that h;\ has occuiOionaIly seen

lobsters along tbe bea.ch; in the surf, near Indian River Inlet, Dl,lawarf'. liut rare in!'!tances of
the Jlresence oflobsters Ronth of Dela,ware han~ been llOted. 'l'wo or thrre have, hOWBYl:'T; been

rt>cQrded from the northeui'ltern cornf'r of Virginia, am1 in Octoher, 1884, tlle U. S. Fish Uommission

steamer AlhatroRs, obtained ft lIingle ~pl'cimen of good l'izc oft· Cape HattNulI, Korth Carolina,

from a depth of about 30 fathom>!, by meanl'! of th(~ beam trawl.

S'l'ATIl:=iTICAL REC'A.PITULA'I'ION OF THE LOnWl'ER IKDCSTRY OF 'I'IlE Cl'i"ll'ED STATES IN 1880.

Table 0/ the 10/NIter illdu.8lry of 11l-ll Unilcd Slalc8 in 18S0.·
-"_._---------

: QUAtlt!t, "f]ob"t"r.
, t"hn,
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3.-THE CRAYFISH FISHERY.

1. THE CHAYFISH FISHERY OF NORTH AMERICA•..
GJ<J1'lERAL REYIEW.-Although fresh. water crayfish are very abundant in many portions of

the United States, they are seldom used as food, and, in fact, there appear to be only two regular
markets for thl!ir E1ale-New York and Kew Orleans. One of the principal uses to which they are
put ill for garnishing fish dishes in hotels and l'estaurants. Through mueh of the region where onc
or more of the many species of crayfish occur, it is prohable that they are taken in J!lmall quantities
f()r home oommmpti()n; but o.f BO s¥-ght -and BCatreroo M., industry it it'. im~ible toooUect

statistics. Jilt
NEW YORK CITY.-Compara.t:ffel'" large quantities of erayfiNh are bronght to the New York

markets during the spring and $ummer, the sources of supply being the Potomoo River,at Waeh·
ington; Milwaukee, -Wis.; and. Montreal, Canada. The first snppIies..eome· from Washington,
where the aMson opens soon after the ice has disappeared from the river, and just before the sb3d
commence to rnn. About J nne 1 they begin to be received from Milwaukee, alltlabont July loom
Montreal. Originally all the crayfish sent to N6W York, at least in lMge quantities,cli.tu& from
Washington; later Milwaukee began to ship them east, aud a year ago (1880) the·ftnits1ii.Pmentl'l

:It ....
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w{'re sent fl'mll Montreal (If) t.rial. Cr~J'tlsh are sellt ali V(~, pa,eked ill boxes; containing about five

huudTed each. Iii these hOXl'" they are arraugu1 in ln~'('rK, alti'l'llHt.iJlg with moif\t water-plants.
After ~rayfil',u begi:u h) arn..-e frolU ;\iilw,\U1;.rc, UII\ \lemallil f01: thoRe from ,"Vasbing-t.on ceaseR,

Jlart1~r becausl!' the warm weatber prevailing in ""'ralOllingion after M(W re,ld(~rs t"('.1> !!hillm~llt

alive quite difficmlt; and also be,cause the l\1ihrankee crayfish arc considered superior to the
oUlerA. TJJe quantities' recehred at New Yorl;: from tIle thn·;; places a boy(~ mentioned for the

past ;rear (1880) were about as follows: From IVashillgton (the se:tson lasting fr()lH the middle of

l1al'ch to n~ar June), about Gi};OnO by e(Junt.; from Milwaukee (the ·<SCaSotl h·,ting about twenty-one
wet,ka from .TUlle 1),84,000 by cO\1IJt) QI' M Ow rat.! of <tlwut 4,1«:l(l a ,w~k;. frnm Mont~a{ the

single shipment of 1880 l\illOllntc(l to 2,000 b,v count, hutlhis year (18.'H) the n'edpt~will pfobalJl,Y he
wucb grea.ter. Tlw SUiPfllE.'Hts frOlU \V~lshiugtoJl for the Io;Jlring- or ]S81 w('re allo;(, larger than lllmai.

The crayfish seut from ",VallhiTlgton arc largl:'r thllll t,}WSB fl'm)l ;'Ii) ll'ulJkee. am} the latter in

tUlU are larger than tllO.9C from JltQntreal. The ~1ihra111H'1:' cra~'[jsh are, howe,er, lll'dertl'd by

epicures to tbose from ,YaRitillgton, a.s tl1(o~' arl.', c.(Hw,ider~d to ~ h."6" c.oarse in fte~h amI -e~1VOt'.

The lIilwaukee and Montreal crayfish au· all:lo said to lWl:ome it del'per red in boiling th:tll the
Potomac; which is to their advantage when intended for garnj~IJil1g-.

In previous ;rear8 the PotoIllfll'- crayfish IW:Vl\ hn:mglJt; in tbe Ne~\' YOl'k fUarket; fl.8 high prices
as $4 to $6 per hundred, bllt this yeat·: Otl accollnt of thl~ largp Humller received, Ole price has
fallen, at tilDes tv $3 })e}' hundred. The 1tIilwaukce c1'3,)-fi8h, l'oming in greater lthull(lii.uce later
in the ~a,son, ba\'(~ been sold at lower pl'ice,.;-f'roUl $::! to $;3 {leT InlUl1n~d. CraSli&u a~ ul5e{l ill

New York principally by hotel.s and restaurant,:; for making soupr; a.nd billqll8 of crayfisb, alld for
garni.Bhiug n\>h dishe... \llld lo\w.ter salads.

Mr. Blackford; of Fulton market, to whom we are indebted fDr th~ alwvc information and
figtlNls; (Ifte·n keep$ large qll3ntitit'8 of crit~-fisll on band for a eonsid1:>rltble perio(l dnring: thl,1
~n. In order to do thi,f'" he, hai'. arrallgell \\ lal'g:f' alld d"rp w1)1)11I,n hml;: in the- frout part of

bis ice·holl8(l, in the bottom of wbkh there is room for a, great, JIlRny crayfiRh to move ahout,

O"e1' tll\~ bottom of the tank, [to thin layer of w3ter~ not def\p enough to elltire1y cover U,w animals,

iii> a.Jlo\V('.d to pass contilluollHIY. Tile air ill th.' tank is al~o rctainel1 at 11 moderately low temper
ature, Althougb many die, set the mortality is greatly lessened by this method of !Storing them.

Tile salea of cl1J,yftl;ib in t.he New York. market.~ for the .'"ear 1380, ;WOOrdiug" to tbe ft~ure8

giv£ln ahove, amounted to 136,000 by cOllnt, va.lued at $2,720 "'holl:'.&11e prices.

·WASHINGTON.-Notwithstallding the great abundance of cra~'fi!'lh along the bankS of the

Potomac River, in front. of, and below, the city of Washington, very lew :l,re taken to Bl-l:pply

the retail markets of th<tt cit"Y, n~ they find no ready saIl" tlH;\l'fI. The bushle>l8 i~ entirely in tbe

lll'Ulds of & fell' parties w}w fisb dnrillg' !l short perioli only ill the "privg, and Rend nearly all tbeir

eP.tch dil'C!Ctly to New York. .
NEW OBLEAJ'l's.-Orayfl.sb. fl.te prohably mure eotllIDoM.ly eaten in 'Xew Orlegns than in any

other American C.ity, olttsitle of New YOrk; nud ,ret they B,Tl,l 5i!1(]Ofll floor, ill the m:trketEl tb~re in...
largequantities. The supplies come mainly froUl the shores of tbe lake!!! alld canal and from the

levOO8 of the Mississippi River, in all of which localities they are said to be ver,r ahUl-ldant and
easily procured. Some of the species live in the mUll in which th('y cxca~ate their holeE; and

oth~ bond cb.imn~y-Uk:e mound% for their protection. The l~v~s of the, Lower Mississippi are

often much damaged by the numerous excavations of the burrowing 8pecies. The crayfish are
8hippf;ld in baBkets for wWcutbe gAthereNT rooeive 4-0 cents ea.cb. The Aales for 1880 q,IDOl1nted

to only about 2,000 baakets vI\lued &t $800.
f3AN FIUNOI800.-Acoording -w'IMr. W. N. Loekingtoll, erayfi8b are occasionally brought
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to the San Francisco -markets. The only species which has Jet been recognizE'd th ere is the

ANtaeus n(l/rescens~ collflcted both ill Oo,)'ote Oreek, Santa Olara County, and iIi the ,doughs of the

San Joaquin.

2. METHODS OF OAPTURE, PRESERVATION, AND TRANSPORTATION OF ORAY·
FISH IN GER~lANY.

The following account of the methods of eollectillg', tram:porting, and protecting crayfish

in Germany, extracted from a report by H Rubeliu8, in the JlHlustrie-Blatter, Berlin, July 29,
]8,'0\0, will be of value to Americans interested in this fishl1rr:

"Tbe most common and profitable war of catching crayfish is with the so-called I Bolljackcn,'
which consists of two hoops with It tube-shaped net attached. On the ontsidn these two hoops

are covered with a. 11et-work, and the whole apparatus has the appeara·nce of a, cylinder. 'fhe
hoops are kept open hoY wooden pegs. A piece of fresh fish or a frog is pnt inside as bait, a
\i\tnne is tioo to it, and tuns tlle 'Bolljackl'll' i .. let dQwn to tll{'. hottQm.

"Another apparatu~ fQr catching crayfii'\h is thl'. so-cftlled 'Tellerhamen,' a I>ort of purse-

net, or hoop cowred with a net, ill the middlc of which there is a long stick whieh serves to keep

the hoop, which re>;embles a plate, at the bottom of the water. In that portion of the Ilet through

which the stick passes. the bait is fixed, 80 that the crayfish must go ou the' plate' if it wishes to

seize the bait. The stick must be lon~ enough so that its other end mar protrude above the water.

The stick is then pulled nut with the llet and the crayfish sticking to it, baited aneW, and let
down a~lI,in.

"Anothe,r method of catching crl'lyfil';h is much used by private individuals. During the sum

mer months the crasfiRh seeks shallow places with a clear bottom. The fishermen USI.\ a tf>rch of
resillou~ pine-wood, b.y means of which tlH1~' throw a strong light on the bottoIU. The crayfish are

dazzJeu by the light a.nd can eal'lily be takeu out of the water with the hanus; and it has happened

more than onct' that It single perSOIl lw,g in this manner caught 900 to 1,200 crayfish in oDe night.

"After the crayfish have been caughtl the main object of the cultivator is to llreserve them, to
¢ve them a pure flu,or, and to fatten them. For a number of years I have succeeded vcry well in

this. I>ure rlmnin~ water is the first, reqnisite; the boxes must be made according to the plan

gh'en belOW, amI must not be overcrowded. The best wod is fresh meat, but not too much at a time.

Immediatel,Y after having ea"t it.'! old shell, tIw cra..yfish is very voracious, and consequently n~eds

the largest quantity of food, while ill December it needs the least. In January it becomes lively

again, its ,oracits increases, fl.nd during its imprisonment the eggs begin to appear at that time.

Great cnre I;;hou11.1 be taken lIot to ltJave olll and Rpoilt frag-ments of lIiP-at in the boxeR for any
length of time, l\1;I they will very soon prove fatal to the crayfish. I bave lIy way of experiment

thrown RpoiIt meat in boxes where tluwe were onl~'- a few crayfish, and the consequence was that

most of them died. I would also draw attention to It very importaut matt~r, viz, to clean the

boxeR (at least during summer when it is vers warm) twice a day and throw out all the dead cray

fish, for in .summer a- crayfiRh commences to putre(r in ten to twelve hours afte.r deatb, and tbe
exhalation invariably kill>; the health,)'. One of the greatest daogerlil to crayfish culture and

transportation is a tblmderstorOl. .As soon as a thunderstorm has passed over, tbeboxf!':s should

be opened and cleaned, and care should be taken to admit fresh air and water. •

"I haye transported crayfish in varioll~ ways and have finally arrived at a method which in
most cases has proved successful. I have very frequl'tutly sent live crayflsb by mail lrOmYrank

fort-on-tbe-Oder to AIMco.Lorraine, and they have invl\riably arrived in good Rndhealtbycondi
tion, unles8 Q thuuderstorm came up during the journey,"which, however; did notbAppeD"WU"
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often. During the Mooding period. no crastish should be 8hill~ as then they cannot Btandany
pressure, and die ea.sily. Care should alllO be taken not to pack a dead crayiil:lh amQng the live
onell. The main point ill shipping crayfii'lh ill to sclect gOOd, heaULI~' ones, well fed and properly
dried. I generallS employ l>Dlall wicker baskets oach holding sixty W one hundred and twent~'

crayfish, 1>0 that tIte;yare not piled too high on top of each other. Pirst put alaycr of .straw in the
basket, theu put in the crayn)$h, Gnl,; at a time, lilying tbem on. the-ir feet, and if' the \YdlOket should

not be quite full, it should be pa.cked witll straw till full. The packing" is to prevent the crayfish

from turning when tbe baskets, as will frequNltly happen dllriug a long journe~', are thrown
about a good deal. If the crayfish falls on its back during thejoul'lles, it will die, a8 it works

wit.h its feet till it becomes erllau8ted. On their arrivltl at the place of destination the cra.ri:ll;h
are taken ont of the bm;ket8 and placed (again on their feet), in a large vessel, which 8honld be

kept in a cool place, best in a celhU", but not be covered up.
" It ii>au old bdief that ~rl1yfi",hare not good in those months. the rtames of which contain the

letter 1'j but I have found that wben properly cared for llnd well fed they are good at all times, for

I have /Sold and '!'shipped tlWIll during every month in the ;ye,;r, autl have never !lad allY complaints.
"An iwportant question reID ains to be aDSwered, viz, whether artificial crayftslt culture in

basins is remunerative. Experienoo has tanght mo that cra;yth;b increase and develop better when
in a free stare than in boxes or bal>ins. To start a somewhat remunerative crayfillh establishment
involves cQnsiderable exp'en!:le~ and does not yield the expected result. In such estahli.shments
the cold of winter kills most of the cra~'fi!:lh, as they cannot find holes and other places of refuge
as when in a free condition. If strong ice forllis~ as was the case this year, the era~'fish are llutro

cated in the basins; the boxes are soon frozen over on the sides and top, and as soon as the admia
"ion of fresh air is stoppoo, the crayfi8h die from suffocation.

'" I would therefore ~comm\~tldthe following llil.'tb.od: From river~ and lakes cootaining but
few crayfish the females should not be removed; the eels and pike should if possible all be caught,
and the young craytl.sh, large numberll of which will malHI their appearance in a year or two, must
be well and regularly fed with meat am] turnips; during the fourth year all cl'a,yfisb Which have
reached the length of 10 centimoters should be caught and placed in large tank8 or boses prepared
in the following manner: The bottom and sides are .est IDfldo of thiu board!>, whicb should not
be clO¥ together, but have narrow interspace8 between them, too small to let a small crayfish

escape. The object of having such interspaceB OD the bottom is to give free egress to the slime,
mud, 8aud, &0., which will get in the box, and thus to keep it clean at all times. The interspaces
on tho sides will have this advantage that fresh water is oollBtantly paI:ls:tng through the boxes,
which of course is lID essential condition of keeping the crayfIsh alive and in good condition. In
these boxes, throagh which fresh water mUlit be kept I'unning aU the time, the crllryft8h are fat
tened. When ice forms in wintbr the box.ea m\ll',t 00 let doW1l iuto the wa.ter 80 that the openings

on the sides do not freeze over."

3. STA.TISTICS OF THE eRAYFISH FISHERY FOR 1880.
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4.-THE ROCK-LOBSTER FISHERY.

THE ROOK.LOBSTER FISHERY OF CALIFORNIA.

GENERAL REVIEW.-The rock-lobster, spiny.lobster, or salt.water crayfish (Panulirna inw
ruptus) of the Paciiic coast of the Uniti'd Btaws rangelS from Santa. Barbara, Cal., southward and is
taken for food at Santa Barbara, SaIl Diego, Los Angeles, Wilmington, and other smaller places.
The San Francisco market il:> entirely sUPIl!ied from Santa Barbara, whence large quantitiee are
shipped annually. Very few, if any, are exported from the State. As there are no regular tnarket.9
10 the smaller placeB where it is Bold, it is :ha.wked through the streets with fish. It is captured in
dip-neb! or in tIapl> with a funnel-Bhaped entrance, BimilQ1' W the loo!!ter pots o(the New England
coast. Fish is nsed as nait. This species is in season at San Francisco the 6lltire year. The
following account of the fishery is from a report b;y Prof. D. S. Jordan.

SANTA. ll.A.:RBARA.-During the summer the salt·water crayfish live in shallow water, where
they are taken in a 80rt of dip-net anchored near the shore, with j} piece of bait suspended above
the middle. In October they retire to deeper water and remain in the kelp during the winter,
when tbeyare captured in lobster-pots. Fresh fish, especially bonito, makes the best bllit, but
any flesh, freBh or salt, will answer. During the spawning S6880n, which is in the early summer,
the flesh of the crayfu"h il'! le88 fat and les8 esteemed as food, bUt, nevertheless, it is eaten all

tltrongh the year. At this period it is also very abundant near shore, and a. l'!ingle person has
been a.ble to secnre 500 pounds in ilia space of two hours by means of dip·nets. They are some
times taken in fish·seines. There is great danger of overftshing, especially in the spawning sea
son. The average weight of those now taken is 32 to 4 pounds, or about twenty lobsters to &0 sack
of 75 ponnds. Formerly,ll·pound individuals were taken about Santa Barham, but sach are
very scaroe there now.

Some of the crayfish caught at Santa Barbara. are peddled through the streets at 10 cents
each, but the greater part are sent to San Francisco, where theY are BOld by commission mer
chants, the net reslllts being from 75 cents to '1 per sack. In Bummer great numbers spoil before
they can be disposed of. Fh"6 or six: years ago crayfish W(>I'6 shipped from Santa Barbara to S&n
Francisco by Qnly a. single part;).., who was accustomed to send thirty or forty sacks by each
steamer sailing every five da;y&. NoW" he sends only twenty to twenty.five sacks by each steamer
in aummer, and a. smaller qnantity in winter, but three others have gone into the tlBhery and
together they do an increased bl1l!wess. About 180,OlMt poundS are taken annually at; Santa
Barbara, the greater part of which, ll.l! stated above, are sent to San Frllrnciaco. The flrIt ship
ments to that place were made in 1872.

In 1877 a cannery for crayfish was started in Santa Barbara, but it failed after the ilnft sea
son, as the managers were ignorant of the bUtline86. It i8 intended. to make alio,her .tart SOOD
under better management.

TheOhineBe tlBhermen on &nta Cruz I8land C&tch the cray1)8b., use the bodies for bait, and
dry the taila in the sun withont salting OJ.' cooking. .These dried tailB are llent to San FraneiSOO.....
and BOld to the Chinese at about IS cenUJ a pound.

Captain Larco, the principal craytlah dealer of Santa Barb~8tateathathe is poeitiVe--.
lawjiliould be paMed to protect the ol'8y:llsh, at lea8t daring thlJ spawnilJg M880D, wbeD: ·.1arP
quantities are dEi8troyed every year. His 'Views on this subject are very l'eIWlO'DlIoble,aIld .Dodollbt
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soma attention should be paid at once to f~tering an iDdU8try which avaricious futhing may BOOn
destroy.

SAN DIEGo.-:-Tbe ftshery about San Diego is at present of very slight extent compared with
that lIf Santa "Barbara, but it would uudoubtedly admit of greater development, did C:te demand
warrant it. The" Chinese alone Bupply crayfish to this locality from their :fishery at Roseville..
They catch large numbers, a part of whioh are u.sed all bait, the remainder being Bold to parties
who peddle them through the streeti:'! after boiling them. Orayfish occur abundantly wherever
there ffi kelp, both inside and outside of the bay and near ita mouth. LObster-pots and dip·nets
'With bait are u3ed in their capture.

The quantity of crayfish sold ill 81m Diego is very small. Three years ago the avera.ge sales

per week amounted to only three or four dozens, and now still less are disposed of: The Chinese
are paid from 50 cents to $1 per dozen for them, and by retail on the street they bring from 10

tl' 15 cents each.
WIL1;ll~G-TO~.-But one tuM). Wl!;aget; regul'l.fly in tl.i~ ti~her~;at this plaee" 3.1thGugh this

crustacean is very common all along the ~hore. The POUl are visited only two or three times a.
week, but these few trips are sufficient to colleet illl that can be Ilold. There is no regular market
and DO !egular price, but after boiling tbey are peddled through the stroot8 aud retailed at from
5 l.lenW to 10 cents per pound. About 20,000 pound" are sold 8cUllU:IJly.

TlIlbkl sJWuBRg qVtJrU$ty and _lue (Jf root.: lobJwrs (Pa" ...ZirlU i"terl'....pivs) lauR and solei oa tM GaZifarllw oou, hi 1880.

I ,

Loeality. I QlI.Rlltit y. I V lIolu".

l~- ----~1--~~.--1
R.l:lU Bar!ll'nl .. _.. .. _ : 180,000}

; $5,800

I
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5.-THE SHRIMP AND PRAWN FISHERIES.

(a) THE SHRIMP AND 1"R.A.WN FISHERIES OF TIlE ATLANTIC AND GULF COASTS"

1. INTRODUCTION.

TIm DiFFERENT "V"ARmTIEB OF SHRIMP .AND PRAWNS .AND THEm DIBTRmUTlON.-Shrimp

and prawns ooonr a.long the entire Atla.ntic and Glllf coasts of the United States, but the BI)ecies
are;4 much smaller size at the North than at the South, and Bhrirnp fishing as an indnstry has
thus far beeD. deVeloped, to any extent, at only So few points on the coast of the Southern StaOOli.

"The common shrimp (Orangrm t1ulgam) and prawn (Palamoncres vulgarJB) of the New England

coaati are too small and too rarely found in Bn1ficient abllndance to offer many induooments towa.rd
a regular l1shery. Sl) far as we arc aware, the New England pl'3wn is never taken for food, and
the shrlmpare caulifbt for that purpose only about New Bedford, Newport, and New York. The
latter lpeilies is, however, OOC8i8ionaUy used as bait at many pointe along the New England coast,

but mainly byamateor fishermen.
ODthe South Atlantic andG-nlf C038tS at lea.8ti two species of shrimp or prawns occur, the

names Biuimp and prawns, throughontthat distriot, according to several authorities, having ref·

~ merely to difterent .sizes. of the same specffls, the smaller ones being called shrimp and
~Waer prawu.They Ilrle but·di1ferent stAg6B "in the growth of~ MtiftI"U and PtIlWBK&



800 llISTORY AXD METHODS OF rl'Hl<~ FISHERIES.

brasilimu;is described in th~ section on natural history. .They are Dot generally found close to the
ahore at the 8<Lme tiwe, the prawll comiug first and staying into the 8ummer, the shrimp following
and remaining until fall or even through the winter. At least this i.I:l the case on the Atlantic
coast, but we haNe receiyed no information tending to confirm these statements with reference

to the Gulf coa8t. The ISo-called shrimp are said to range in length from 2 to 3 inche.s and thtl
prawns from 3 to G inches. Oapt. T. E. 1<~i8her, of Fernandina, Fla., says he ha~ seen l~raWllS

taken at tllat place that measured about 9 inches, but that size was vtlry rare. Ou the coast of
Louh;iana and Texas, the saml;l species of shrimp and prawns oeCUl' in gJ:ca.t abundance, the
average length of those taken ranging frOID 5 to 8 inches. III that region they appear to go
entirely uuder the name of shrimp.

At ~tjw Orleans one or more additional Ilpecies of shrimp are utilized; one of these is the
rhtef lihriUlp (Pala'mon ohionUi), caught in the MissillsippiRiver. '1'be so-called lake shrimp, found

in the ba,Ys and lakes inside of tile I,onisiana coast may pos15ibl.y be the young of the true Gulf

shrimp, but we haye never had the opportunity of examining" ,specimens. The riYer shrimp
mt~allure in leugtil from 2 to 3 inches, and the lake shrimp from 3 to 4 inches.

During the sbrirnping season, 8hrimp are generally found in shallow water close along the
/Shore. Crangon 1Julg«'r-i/J is abundant ill shallow water nearly everyWhere along the New
England coast, beiug easily taken with a llip-net. It also occurs in considerable depths of water
uff shore. At the South, in the various regions where the;y are taken for food, the two specie/>

of l'enmuslikewh:lc abOllnd ill shallow water during tho shrimping season, Which, OIl the Atlantic
coast, generally begini:l early in the spring and ends ill the fall or at the commeuqement of cold

weather" About ~orfolk, Va" they are taken in seines, 16 to 18 feet deep; at Wilmingtou, N. C"
Ihey are caught in slight depths, in both 8alt and slightly brackish water; at Fernandina, Fla.,
thBy occur along t,he shores, in from 6 incltet> to 4 feet of water, principally on wuddy but a!so, to

some extent, on sandy bottolll/>; on tho west.side ot' Florida, thcj" a.re described as inhabiting the
grassy and sand,)' bottoms a.long shore, ill depths ranging froIU a few iuches to 10 or 12 feet; 011

the Loui8iana and Texas coasts they are found everywhere to the west of the Mis sissippi River,
in from ~ to IS feet of water. Barataria Bay, on the Louisiana. coast, and Galveston and Mata
gorda Bays, on the Texas coast, are especially noted for their shrimp fisheries.

2. OOAST REVIEW OF THE SHRIMP AND PRA.WN FISHERIES.

THE NEW ENGLAND aO.As'i.-Shrimp are seldom taken for food on the New England coast.

About New Bedford, MadS., they are caug-Ilt from Ma,)' to October, in dip-nets, but only at irreg
ular intervals and in small quantitie~,all occasional daily catch amounting to from 1 quart to 4,

gaJlons. The greater part of the 6hrilllp taken are retained in New Bedford for use as bwt,
.small qllil.tltities being sometimes shipped to Providence and New York, packed in boxes with
rockweed, moss, 01' Ilawdw;t. Some IOhrimp are also used at Wareham, Ma8s'L and along the
eastern shores of Buzzard's Bay, as bait for the.sea bass and squeteague. In NarragaW5eU Bay,
!-thode hland, shrimp are only taken for personal use in and about Newport. They· are not ~er
ally abundant, the largest recorded daily catch by one man amounting to only 1 peck. This WIlS

considered, however, at! an unIlSU~ ~eurretlCl:l, The;r are caught iii fine-meah dip:nets. At
many places along the New England coast, outside of those above mentioned, smaJl qwmtities of
I;hrimp are U8ed occasionally by amateur fishermen, hilt the en~ amouut C01lSume4 ev~)'ear
in thi8 manner would not be worth more than a few dollars_ Specimens of Paadtum are rfe4tumily
ta.k.en in lob8ter-pots set in deep water, bntthey lU'6 not cau.gbt·insuffiCleQt·q118llti~85ror



THE SHRIMP AND PRAWN FISHERIES. 801

market. The loul;ter fishermen of Biddeford Pool, Me., and Noank, Conn., report their capture
from time to time.

NEW YORK.-At th(; eastern end of Long Island a few shrimp (Orangon vulfJllris) are taken
every season for home consumption and for shipment to New York Oity, but the industry iR of
slight importance. The vicinity of Bay l{jdge is the principal locality in which the;y are takcTl
for shipment to :New Yurk markets, the season lasting from the middle of March until the middle of
May, . The amount ",hipped each season is about 3,000 gallons, These shrimp are cooked in brill('.

as soon all omught, and then dried. During ,Tul.r and August of each year about 1/100 p,'lillons of
fresh shrimp are sold about Bay Ridge as hait for general hook~alld·liue fishing, The average
price is about $2 per gallon.

NEW YORK CITY MARKET.-The New l~llgland shrimp (Ont-ngMb vulgaYi~) iM llrollght. t.o the
Ne"l York markets durillg about sixty days ill the spring, from the middle of March t.o the tll illllle
of May. The average sales pel' day are about 50 gallons, or 3,000 gallons for the Rf'AHOIl, whieh,
at the a,verage market price of $1.50 per gallon, are valued at $4,500. They (lome mostl~' frUlJl
the vicinity of 13ay Ridge, 1J. I., below New York Oity, where the nets are hauled e,'ery mornillg'.
They aTe cooked in brine before heing sent to market.

The season in New York for the larger southern shrimp or prawn (Pellwus) is frOIn the 1st of
FebrnQr.y to the l$t of May, after which time the weather be<lomes too warm to permit theil'
being sbippedl:.mfely. Dnring this seasou each year about 200 blllShels are brought t~) New York,
lllainl~' from Oharleston, S. C., and Savarlllall, Ga., in hoxes holdjug about 1 bushel each. Tht~y

sell in the New York market for about $1.50 per galloll. Thm;6 shrimp, like the others, are dried,

after being cooked ill brine.

In 1879 about 200 gallons of Pe/UfJus were sold in the Boston market, a.nd in UI80 about 75

gallons; the.y ,vere receivetl through New York.
NEW JERSEY,-Shrimp are reported as abundaut along most of the Xl'W Jen~t~'y coast, but atl

j'et they have giveu rise to lIO considerable indust,ry. Ft'()IU:t few pbwes, however, the;y are
shipped to New York City in small quantities. The shrimpitl~ llea!;OIl extenus more (II' less COil

titluoo~l.y froUI May to November. Surimp are mueh used IlIJ this coast as hait for hook~and~lin(',

fisbing, and b.r many lU'tI regarded as superior to any other kinds of hait.
DELAWARE,-A small quantity of shrimp are used ill this Staw every year, as bait for hook

and-line fishing, but there appears to be lIO regular source of supply, and we ha,'e not learned

of their being taken there for food.
VIBGlNlA.-About the same can be said of the Virginia coast as of the New .lerse)'. Shrimp

are more or less abundant, but are only taken for use ail bait in small quantities, or illcidentall;r
in seines, while hauling for fish. The seasOll begiu8 in t.he spring' and lasts nutil eold weather,

but is best in the fall. At both Norfolk and Hampton, shdmp are only mrel,y 1l!~ed ,\1; food. They

are reported as: having beeu very abundant at. one time ill Lynnhavell Bar, but to have nearly
disappeared from that. region now. They are but rarely seen in tlie waters about Hampton.
Prawns are the fa vorite bait for" rock" about Norfolk, where ther yarr greatl:-' in price, according
to their abundance. When ,'ers abundant they are sold to fishermen at as Iowa priee lll'. 10 cent1\

a quart, but, when scarce, the price sometimes adval.lce8 tQ'l25 cents a dozen.
NORTH CA..BOLINA..-After passing the, Virginia coast shrimp appear to increase in siz;e a.nd

abundance, and &1lIo to meet with much greater faTor from the inhabitants. Wilmington,:x. C,! is
the moat northern city of our Atlautic coast where the shrimp fishery assumes the importam~of
au actaa1 ind1Ultry~ and where shrimp are caught in s:n.fficient. Quantities to merit special atten~

tiorl.
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Pamlioo Sound, some distance north of Wilmington, abounds in shrimp and prawns, which
are takflD in immense quantities in ordinary fish-seines, but they find no market at home, and
no one in the region has yet been successful in shipping them away to where they might be better
appreciated. Here, therefore, in a central location, is an undeveloped industry, awaiting the
investment of a small amount of capital, backed by a spirit of enterprise. Ooncerning this and
neighboring regiona, Mr. R. E. Earll reports as follows:

.. There is no shrimp trade anywhere within the district comprising Pamlico, Albemarle,
Roanoke, and Oroatan Sounds, although shrimp are very abundant iu many localities, and enter
prise alone is required to develop an important industry. The fishermen often catch the shrimp
in their ordinary nets, along with fish, bntflnd no sale for them at home, and their moons of ship
ping them fresh to outside marketa are imperfect. The fishermen of New Berne catch them in
considerable numbers in their fish neta along the banks of the Nense River, and they are also
abundant &t Stumpy Point, and proba.bly not uncommon inother parts of Pamlico Sound. They are
taken only occaaiona.lly and in small qua.ntities in Crootan a.nd Roanoke Bounds, and do not 000111"

in AIbemarIe Sound except in season of unusnal dronght. The New Berne flshermen often secure

from 30 to 40 bushels at a haul of their :/ish-neta, and have frequently offered them for sale to the
market dealers at the low price of 50 cents per bushel, which has almost always been refu8ed. The
fishermen eat very few themselves and throw the bulk of their cat-oh away. No shrimp are boiled
and dried at this locality, as the inhabitants are entirely ignorant of the methods of pl'ilparing
them as pra.cticed elsewhere. There is no apparent reAson, however, why an important shrimp
indnstry might not be ina.ugurated at or in the vicinity of New Berne, by the starting of an. estab·
lishment where this crustacean could be boiled and dried for market, or put up in hermetically
sealed caus for more permanent preservation.» ~

The vicinity of Beaufort and Morehead City also abounds in shrimp and prawns, but there the
same diflicnlty exists as in Pamlico sOllnd. There is no local demand for the shrimp, and enterpriBe
is lacking to start a. trade with outside cities. Aeoording to Mr. Earll, the Beaufort fishermen
have never fulhed for shrimp and prawns and ha.ve never tried appa.ratl18 Ruited to thell' 'Capture.

They employ neta of large mesh for fulh and frequent only the sand-banks and shores, while
the shrimp are known to prefer in this locality a muddy bottom. Even with thia 8tyle of net,
however, it is not uncommon for from Jive to twenty barrels of shrimp to be taken at a single hanl
of the seine, indicating that they are quite abundant in the region, and might be 8eCured in

great quantities by the U86 of proper nets. Th9 dealers have nev6l' given any attention to this
trade, a.nd :refllse to buy the shrimp a.ooidentally taken in the fish-·seine.. The :dshermen, there
fore, being unable to $ell their catch, find no enconragement in this line of fishing. In 1879 a few
shrimp were bought by oue of the dealers, who tried to ahip them to New York in ice, but they
spoilt OIl the way. The result would have been much more satisfootory had the shrimp beeD

boiled. and dried, instead of being sent fresh. Those taken in this region are of large size, and it
only remains for some one familiar with the methods of curing them to engage in tbe business,
whioh might soon be made to develop into a. 'Very profitable trade.

The prinoipal localities where the shrimp indnstry has already been started Bnd i8 carriecl
on more or les8 extensively are Wilmfngton, :N. 0.; Oharleston, S. 0.; Savann~,Ga.; FeJ'Dan
dina, Fla.; New Orleans, La.; and Galveston, Tex.

Shrimp and prawns are very abundant in both ea1t and slightly braekiahwatier in the80UUdS
and bays abont Wilmington, N. 0., from the last of :May ulitil Novembel",bnt t1le tndr18tl'I" is, as

yet, only Imperfectly developed, though it protni8es to 1>ecomein the tutute or. considerable
importa.uae. Prior to 1872, shrimp were taken in thia locality onlywitb.akba-neta; tutwere BOt
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milch thought of by the people, and not over 100 bushels were marketed yearly, at the rate of about
25 cents per quart. In the year 1872, the first shrimp-seine was introduced, and from that time
bWliness increased until eight seines were iu UBe. "None of the shrimp were sent away, aud the
home market therefore SOOD became overstocked, the result being that some of the shrimpers were
obliged to give up the business. At the present time only four shrimp-seines supply the Wilming
ton markets, all of which are owned in Wrightsville or Middle Sound. These seines range in
length from 30 to 40 yards, and in depth from 6 to 10 feet i' the size of the Dlesh is one-half inch,
and they cost about $35 apiece. Two men are required for each seine, the season's catch for
each being about 500 bllShels, or 2,000 bushels for the four seines in UBe.

In addition to the seiners theM are about fifty men engaged in taking shrimp with cast-nets
and skim-nem, their season't:I caroh amounting in aU to nearly 3,000 bushels, though not more than
one-half of their catch is marketed. The total ca.ooh of shrimp for 1880 amounted therefore to
about 0,000 bushels, of which only 2,200 bushels wert> sold for food at a cost of e5,500. The
remainder of the shrimp taken were used for fertilizing purposes or thrown away, only tlJe be!Jt
and largest spooimens being marketed. -Fishing is carried on only in the daytime, and then not

with any precise regularity, as the markets cannot take all that could be caught. Before sending

the shrimp to mar~et, they are boiled by the fishermen for about ten minutes in kettles holding
from 10 to 00 quarts each, and then spread out to cooL They are shipped in baskets.

No shrimp were sent away from the city ""ntH 1818, but since that time 3 trade has sprung up
with the neighboring towns and northern cities, whic4 promises to increase and become of COlt

siderable value.
The principal cities and towns supplied with shrimp from Wilmington are New York, Phila

delphia, Oharlotte, N. C., Florence, Bnmter, Oolumbi&, 8.0., and Augusta, Ga.
SOUTH CABOLINA.-The shrimp and prawn industry of Oharleston is one of the most import

ant branches of the fisheries at that point, both as regards the numoor of meD engaged and the

value of the ca.tch. The fi.ehery begins the last of March or first of April, aud con!,inuas until the
middle of November. During the first of the season (March to July) the so-called prawns alone

are taken, but atler that the smaller shrimp take the place of the prawns. At the first of the
season, six to eight seine-boats, with crews of about six men ea.ch,go nightly to the various
:dshing shores, all of which are within III miles of the city. and draw their seines during the two or
three hours of low tide i .they return before day to supply the boat fishermen with bait, after which

they,di8po8e of the remainder of their catch to the men, women, and chUdren, who vend the
prawns through the street. The catch varies greatly at this time of year, as the prawns 8e6m
to be more abnndoot in some localities than in others; aud the successful boats may return with
10 to 20 bl1&hels, while the lesa fortunate ones obtain only 4 or 5 bushels. This is also the tiwe
when whiting are mOBt plentiful in this region, and for this species prawns are said to consti
tute the best bait. The whiting fishermen, are, therefore, very anxious to obtain them, even at a
high Bgore, the O1'dinary price being about liO cent8 per plate, containing from a quart to a quart
and a half each. Sometime~ however, as high as 2 cents apiece, or a.bout '1 a plate, is paid for
them. Each hook-a.nd-Une fisherman requires one or two plates for a day's fishing, aooording

to the abundance of fish, snd this gives rise to a oonstaut demand for them, at excellent prioos.
Daring the first few weeks of tile seBSOD this fishery is one of the most profitable of Bny on tbilll

paI1i of the CMt8t.
When t~ prawns beoome more abundant, eaat-nets come into UBe; early in May the seiners

Jar a8idetheir fIeine8, and in common with others, engage iD. CIWlt-net fishing solely. The ft8hery
'IOOQ reeobNiteheight, and lid; this time Dot 1(118 than. one hundred and twenty men with aixtJ
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boats and seventy·five cast·nets are constantly employed. The daily catch during June and July
often exceeds 100 plates to the boat, while the average catch for the season is from 60 to 75 plates
daily per boat. The boats make 011 an average about four and a half trips per week.

I~arly ill July the prawns disappear and their pl:we is filled by the smaller shrimp, which
coutinue in gr('-8t abundance uutil the middle of :November. The difference in size between the
prawns and shrimp may be 1Deasur~d roughly as follows: Of the former only about forty are
required to fill a plate, while a plate full of the latter nnmbers fifty to sixty. Tbe sbrimp fh;hery
OOUtillUCS to the close of the season, with about the lame nnmber of men and boats as were
engaged in the later prawn fishery, and the average catch also remains about the same, but the
price wliich started at 50 cents for prawnS' in April soon falls to 25 cents, thell to 15, and later to
10 cents per plate, the retail price heiIlg about 15 cents, and that to dealers from 8 to 10 cents.

The city anthorities exact a monthly license of $1 from each fisb vcnder in the city, which tends
to limit the number of that class, but the shrimp vellders are placed under 110 such restraint, and
mlUJ.Y men, women, and children clUbra'Cc the opportuuity of making a few pennies in this liue
of bUldness, which requires only a tJ'a;}' and pInte in addition to the small daily stock in trade. At
earl." dawll the entire city is aroused from it" slumbers by the ineessant cries of l' Shrimp" and
.. PrawlJ,'1 as more tlian a bundreJ venders, all blacks, and each with a well balanced tray upon
his head, wander throug-h the streett' and aUeys, trJing to dispose of their goods. Shrimp have
come to be considered 3, standal'd altieJ" of font! by the Cbarle8ton residlluts, who eat them
during tbe entire season. The greater part of the entire catch ill sold in the city, either for
bait or food, and the quantit.\' S(\llt to outside markets reaches only a few hundred bushels

yearly. The shrimp cawh for April equal" ahout 10,000 plates, \,;ulued at $4,000, and the same
frOID May to NO\"ember 15 equals about 40,000 plates, valued at $34-,66';. This is the price as
sold from the boat" hut the retail value must exceed $60,000.

GEORGI A.-Shrimp abound along the entire sea-coast of Georgia, from Savannah to the Florida
line. The~' are taken for food, the prawns from March to June, and the shrimp from Jul;r to

November, in nets of oue-half inch mesh. Tbey are caught in large quantities to supply the
Savannah and other Georgia markets, and are a.lso shipped to .New York and other northern
cities. This industry has not, however, attained the proportions in thili State which it hus in
South Carolina. The sales for 1879 amoulJted to 1,600 bushels, valued at $3,500.

EASTERN FLORIDA.-On the sea-coa.l'It about Fernandina, shrimp and prawns are very com

mou, and furnisb abundant material for a profitable industry; but at present from the want of
sufficient capital this fishery is Dot as flourishing as it has been or as it gives promise of beooming
in the future. We are indebted to Capt. T. E. Fisher, of Fernandina., for vary full notes on the
fisbery at that pla.ce, from which the following accollut has been prepared:

According to Captain Fisher, the so-called prawns approach the coast about the full moon in
}larch or thereabout.'!, and enter the bays, rivers, and creeks in large quantities-as he thinks, to
spawn. About Mayor Jnne they return again to the sea, and llTe replaced by very small shrimp,
which from May until August are u8l?d mainl:r as fish-bait. From August to December t-hey

increase rapidly in size, the best Bhrimpiug seaBOu being during the months of September and
October. If the winter is warm the shrimp and prawns remain on the -coast during the entire year,
but onUnarilJ' prawlls are found from March until Ma.y, and shrimp from May to December. The
fil;hing is usually conduct('d on mu<!dy, bat sometimes oil sandy bottoms in from 6 inChHw 4, reet
of water and deeper. Oast·nets from 10 to 15 feet in diameter a.re generaIlyelllployed, as seinell
when ther haT"e been used have given leM Astisfaction. The sbrimp and prawn8 dl> not apprOach
the shore aa thickly in the da;ytime sa at nigot, 80 that the:d8h.ing i$ m08tl$ 6ll1'ried on afI;er dark•.
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Two men go out in each boat, one to paddle, the other to manage the net. Oaptaitl Fisber recomB
one unusual cat,ch of 7 bushels made by two mell in three hours' time. •

The shrimp after they are taken are washed very clool.l} so as to rid them of allY mud 01' Hallli

that may have remained upon them, and are then put into a kettle of strong boiling brine, which
is made thick enough to hold up a COllmon potato. A bout 1 bushel of shrimp is allowed to 3 gal.
kms of brine, aud the sbrimp are not put into it until the froth and dirt, which usually rises to the

surfaue ouring boiling, bas been skimmed off. After the shrimp b:we been boiled about ten min
utes the)' are taken from the. pot, put into a covered basket or barrel, and allowed to st{\am for ten
minutes more. TheS are then spread ont in a thin la'yer upon a platform of boards to dry. It is
very essential that theS Elhould be tJJOrDughly dried bl'fore being collected together for shipment,
but once in this condition they call be kellt for weeks, if always retained iu a dry place.

As to the shrimp industry at Fernandina, Captain Fisher btates that shrimp a.nd prawns are

exceedingly abundant tbere year after year, and a few sears ago he entered into the bnsiness of
preparing them for market. He had no trouble in obtaining materials, and worked hard to buiM
up a trade. Meeting with some losses and with bad rl'turns from dealers, to whom he had hel'n
shipping, he was finally obliged to abandon the project, but, as he sa;ys," from no wallt of shrimp."
He continues: H I haw never found aD~ trouble in getting as man;y as 1 wanted along the entire
coast from North (Jarolina to Florida, except during severe 8tofmy weather. 1 have found them
just ali! abundant oue year Rl'I aBother, and tbe;y furnish a much greater SUllply of food along the
coasts of the States mentioned than is generally supposed.') With a cast-net 15 feet ill diameter
two men can catch on an average 2 bushels PCI' day during the entire fishing season. In 1879

quite a business was carried OU, some 300 busbels of the dried shrimps having been sent to Ne-w
York, Philadelphia, Savannah, Atlanta-, and Macon, Ga., and Charleston, S. C,} in crates or bas

kets. Since then only enough fishiIlg has been done to suppl;". the home trade, with a very few

sent away.
According to the stat.emellts of the fishermen shrimp and prawns are very abundant in the

vicinity of Saint Angustine, Fla., during the months of July. August, September, and Octob.'r.
They are most commonly taken on the mud flats, being seen less often on sandy bottoms. Some
t.ime8 they school at the surface, but generall;y they remain at or near the bottom. The shrimp
seaeon is during July and August, and the prawn from the middle of August to November. Fisll
ing is carried on mostly in the night-time, the ID('U going out either at earIy twilight or at low tide,

,and remaining until about half-flood. Each trip realizes on an average about 4 bushels. Thn'e
trips are usually ma.de a week. The nets used in this fishery are the so·ca.lled shrimp·nets, being
the aa.me as the English cast·nets, and measuring frOID 4 to 5 feet long, with a one-half inch mesh.

They are valued at from 11112 to $15 apiece.
The quantity of shrimp Rnd prawlls taken during a BeRl'lOn is about 600 bushels, valued at

not more than (1700. None are shipped away, and not over 15 or 20 bushels are dried. At the

beginning of the seaeoD they sell readily at 10 oonts a quart, but the price soon falls to 5 cents a
quart, and then to 10 cents for 3 quarts. After tbe season is well advanced or during timea when

the catch is unusually large, 10 to 15 cents per peck becomes a fair price.
THE GULF' COAST.-The shrimp flsberies of the Gulf ooast of the United States are carried

on mainly to the west of the Mississippi River, and especially in Barataria Bay, Louisiana, aud
Matagorda and Ga.lvesoon Bays, Texas. The sell8OIl· lastB about six months, from October h,

April, and dlll'ing tbilltime the shrimping crews establi8h temporary stations at different points
aJ.on.g the sbrimpiDg region. Some shrimp may be taken, however, doring the entire year. Both

ieine.snd eaat-netl 81'8 employed, and the work goe8 on as in the same fisheries on the Atlantic
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coast. The shrimp caught in Barataria Bay are mostly sent to New Orleans, where they are mar
keted fresh, or cauned for shipment. These shrimp are described as being of large size and :fine
flavor; they are mostly cau~ht on the grassy bottoms of the bay, and are shipped to New Orleans
in steamboats or lng-gers, without ice. They are carried in baskets amI seU at, prices which vary

according to their abundance. The avemge price to the fishermen is abont 3 cents per pound.

Galvest{)n takes mO'lt of the shrimp canght in that vicinity, both for the fresh'mluket and for
canning. The fishermen sell at an average price of abont 25 cents per bucketful.

Shrimp aml prawul\ are very ahundant in Apalachicola Bay sud near Cedar .Keys, Fla•
..At the former place they are sometimes taken in small quantities for shipment to New Orleans,
but the.y have giyen rise to no regularly establish ed trade. For shipping they are first cooked
and then llRcked dry in !!alt. At Cedar Keys the best months for shrimp fishing am said to be

October and March. At, both places they are mucb esteemed as bait for many kinds offish.
Three kinds of shrimp are recognized in the New Orleans market-tIle river shrimp, caught on

tbe shores of the ]'IiRsiRsippi River; the lake shrimp, fonnd in ttc lakes a.nd bays inside of the Gulf
coast; and the Gulf shrimp from the on tel' shores of the Gulf of Mexico, mostly to the west of the
mouth of the Mississippi River. The first spedcs is not abundan t, and is taken from the beginning
of spring to the fall, in small qUlllltities only; the lake shrimp is obtaiued only during the equinoctial
seasall ; hut the Gulf shrimp is more or Jess abundant the year round. In the rivers the shrimp arfl

tak@n by means of canll baskets, sunk to the bottom near the banks, but in t,be lakes amI Gulf they
are captured in seines as already explained. Fresh shrimp are vers extensively flold in the markets
of New Orleans and large quatltities are [Iut tlJl in hermetically sealed calls for shipment to aU parts
of the United States a,s well as to England and FMUOO. Ammt five huudr8d and sixty men are
engaged in this indnfltry in contlection with the New Orleans ruarketB and canneries.

3. SHRIMP CANNING.

NEW ORLRANs.-In New Orleans, La., there is an establishment owned by the Messrs. G. W.

Dunbar's Sons, wlwro shimp a.re put up in hermeticaHy sealed cans, bj" 8 process similar to that
practieed farther north with crlths aud lobsters. This factory is not limited to the cltnning of
shrimp alone, but preserves many kinds of fruit in their season, falling back upon the shrimp
when they a.re moSt abnndant. The shrimp season extends over about five month8 of the fall and

winter, during which time as many shrimp are put up as can be proou~. Sometimes a week or
two passes when none are to be bad, but 88 II rule the work roes steadily OD ,tbrougb the .five
months.

The "Working arraugelllell t6 {)f the Mef:J8rs. Dunbar a.re of the latest aud most approved pattern,
and the entire business is oolldllCted under l\ single roof, even to the making of the tin boxes and

the solder. In the shrimp ijIill,SOU twenty-five men and oue hundred and forty girls are employed.
The former make cans Bnd superintend the packing, while the 1a.tter p1'(lpare t1le meats by remov

ing the shells and appendages after the shrimp have been boiled. Then the meats are w«4ghed

and placed in the cans, which are sealed and put through a similar process to that already

described for lobsters and crabs. Messrs, Dunbar's SOOl'l put up on a.n average 1,500 onearnd-ooe
half pound cans of shrimp per day, or atoml of about 234,000 cans per I!eBSOD.Therr invested

capital is about $30,000.
GALVEBTON.-Tbis industry wtUl 8.l'8t started in Galveston, Tex. in 1879, by the M:~srs.Pea.·

con Brothers, but at the time their establishment was visited by Mr. Silas Stearn.!, whosuppliea
the data for this report, they had been rnuning only about a year and were,themtore,Do~<fu.Uy

underway. TheI'tl Wllos, however, every indication of suc.oe.u, and the llnnWA8 anticipat;in.~·
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bmlding up of a large and importarnt busi.Deas. So far they had not been able to snpply the demands
made upon them. They have all the most improved machinery and appliances for doing an exten
sivebusiness, but during the first year bad not worked up to their full capacity. Their methods
of preparing and canning the shrimp are the same as those practiced at New Orleans. They cal
culate to work about one hundred and seventy-five days out of the year, and to put up about l,OOll
cans per day j but last year tho: had worked only about one hundred a.nd fifty days, preparing only
450 cans a day, or a total of 16,500 cans for the season. These at the rate of 17 cents per can Were
vaJued at $13,005. The cans are flat, cylindrical in shape, a.nd contain one pound of shrimp meat
each. During the shrimping season very little other fishing is done in this locality, and this firm

engage SOme sixty seiners to obtain shrimp for them. In the factory about forty persons in all are
employed, of whom the majority are women and girls, whose duty it is to prepare the shrimp for
packing. The meD superintend the work, 8ea.l the ca.ns, &0. The amount of capital invested is
estimated at $5,000.

(b) 'l'HE SHRIMP.AND PRAWl'( FISHERmS OF THE PACIFIC COA.ST.

4: THE SHRIMP FISHERY.

ExTENT AND CRARAOTEll. OF :rBE FISHlmY.-The shrimp fl5hocyof the PootfLc coast of the
United States is by far the most important of any there in the line of marine invertebrates, the
exports alone of shrimps from San Francisooinl880having been valued at about $100,000. Both
species of CaJifornia shrimp ((),.MI{/Qf&fraftCisCO'f'iM7l and Ora7t!}Q1l1.'ulgarlB) are taken together, sold
fresh in the markets of 8an Francisco and elsewhere, and boiled aDd dried for exportation t{l China
and the Sandwich I8lands. OrangOftfranci8corum being the larger and also generally the wore abund
ant species, is the ODe that figures most conspicuously in the shrimp fishery; but Grangon 1.1ulgaris

also forms a large peroontage of the quantity taken and disposed of. This indl1Stry is controlled
almost entirely by the Ohinese, who prepare the larger part of their catch for shipment to their
native country.

Although both species of shrimp range along the entire Pacifio COMt of the United States, as far
south as Point ConceptioD, they are taken for food in large quantities at only a few localities, prill
cipally in San Francisco Bay and Tomales Bay. In both of these bays there are numerous small
scattered colonies of Chinese who devote their entire time and energy to the capture and prella
ration 01 shrimp!, mllinly for exporta.tion to China, only a small quantity being sent to the Sa.nd
wich Island8, for the consumption of the Chinese living there. In San Francisco Ba.y, there is 11

Ohineee l!Iettlement at Ba.y View, numbering about twenty-fonr men, with an ontfit of 100 seines
and ten boats, who tlsh mainly for shrimps. Another similar settlement of ten Chinese exists about
2 miles farthez south, and still others are located farther np the bay, in Ban Mateo and Santa.
Ol&m Oounties, and others also in Marin and Oontra. Oosta Oounties. In Marin Oounty, along the
coaat BOuth of Boo :B.afael, there are two colonies of OhinetOOj numbering perhaps one hundred men
In an, whose principal ocenpation is sbrimp-ca.tching. At each of these statiODS both O. francis
DOf"Um and a. mdgaril are taiken and prepared.. The proooss of capture and drying, which is more
01' less the same at all the places, is described as follows for the colony at Bay View:

METHODS OP CATCHING flRimrp.-The seine or drag·net used by the OhiiJ.ese for catching
Ihrimp is • co:nioal bag-like net, 20 to 26 foot long, and about 10 feet across at the larger end,
which ia the mouth. It tapers toward the other end, which is about 1 focn; broad and open to
p8rmit of emptying the ooDtentBof the net. The mOllth is famished with a line of weights on one

"elde, and with floats on the other, to bold it open whUe in 1188j and the lower end is closed at the
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Bame time by a ., sphincter" or" puckering string'." The size of the mesh of this net at the mouth

is from 1 to Ii inches, but it gradually diminislles to one·quarter of an inell at the lower end.
The boats employed ill seining are from 12 to 25 teet long, rather parrow and sharp at the ends,
tlat hottomed, and with thick hea\'J- sides; they are built by the Chinese themselves of redwood
lumber.

The :liI.hiug is utmall.r carried 011 in rather deep water near.the ahore (12 to 20 fathoms) on

the flood tide, aIlll 3,000 pounds i~ said to be au average daily catcb.
MARKETl:NG.-Aftltr the £11'1;)-" 8 fisbing is oyer it i8 the usual cU8tom to cau;f the froi>h !'!hrimp

to the Vallt].jo St.reet market, in San Francisco, in live baskets covered with a netting, which has a
hole in the center clostld by means of a puckering string, At the market the live shrimps are

Bold at 10 oonts a pound, and those rema.ining unsold are carried back to the Chinese settlement

a.ntI put at once into boiling brine.

MEI'HODS OF PREPARING SHRurp FOR EXPoET.-The kettle for boiling- the shrimp is a

rectangula.r iron tank, (j feet long b.y 4 foet wide and 2 feet deep, with a fire-place umlerneatb.
After Hutficiellt boiling, care being taken to prevent over eooking, the shrimpl'l are taken ont

a·ud spread to dry upon level platt> of hard ground, which have been previously st,ripped of

grass and rendered perfectly smooth. The,\' ure spread out and turned occasionally by means of

II hoe·like broom. Aft~r four or five days' time or wilen perfectly dry, they aTe crushed under large
woodeu l'estle~, or trod upon b;V tijc Chiuese in wooden !'!hOCR, for the purposlO of loosening the

meats from the outer chitinous covering; after wlJich the entire mixture is put tbrough a fanning

mnI, for the actulloll:lcparatioIl of the meats and shells. This fanning·mill, which ig rather a crude

affair, L;; constructed of wood by the Chinese, on precisely the same principle as the oue used for
winnowing grain. It llltJasures about 8 feet long by 5 feet iligb, and cOllsists of a square box,
divided on the inside for the passage of the separated shells and meats, with a hopper above, aml

a large fan-wheel worked by a crank at one end.

WHERE SOLD; USES; SHIPPING.-The meatt" are partlj' used at home or at the various inland

Ohine~e settlements, but are mostly shipped to China. Tile 8hells are also ntilized as manure to
some extent about San Francisco, hnt like the meats, o:re mostlj' sent to China, where they serve _

as a fertilizer for rice, the rea·plant, &c. In San Francisco thf\'y sell at about 25 ceD~ per hundred
weight. Both the meats aud shells are shipped to China in sacks. The trade is entirely in the

hands of Chinese merchants, who ship bS way of HOD{.\' Kong:. The- meats are eaten by all claSSed

in China, but are' cheaper and less esteemed than the native shrimps, which are comparatively

scarce.
Shrimp are said to be an excellent producer when used as food for fowls. For this purpose

they are broken up, soaked, and mixed Witll a. meal of wheat, oats, or corn. The shells are a180
sometimes fed to POIlItt)-.

VALVE OF THE SHRIMP SOLD FRESH IN Sa FRA.NCrSCo,-Tbe amount of 8~rimp &ild in

the Sun Francisco market dUling twelve months of 1879-'80J is -e8titna~d by Mr. Garibaldi of that
city at about 200,000 pound", which at the rate of 10 cents per pound at the Clay street market
were valued at $20,000.

Many crabs, clams, &c., are also taken in the nets of the <Jhinea9 and sent to the Vallejo street
market, San Francisco.

EXPORTA.TION.-It is impossible to gi.ve more than an approximate estimate oftbe valneof tbe

ye&rly export of shrimp and shrimp-shelle from San Francisco, on account ofthepracWJeoflturiP"

iug together the shrimp, abalones, other invertebrate8 and even some of the:deb prodootsin theCWl'
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tom-house records, under the heading of " Fish, other," The total value of the" Fish, other"
exporttJd from San Francisco to Hong Kong during the entil'f:\ year 1880, was '229,858, The cns
tom·house records give nothing more definite on thc suhject, but Mr. Lockingtoll; who investigatelL
thil'l fishery, by reference to the manifests of the vessels in which the shrimp were shipped to OhiJla,
.Japan, a,nd the Sandwich Islands, estimates that the exports for 1880 couLd not ha,e fallen below
$100,000 in value, and probahly exceeded that amount. At this valnatioR the weight of the shrimp
exported, including both the meats and shells, must have exccelled 1,000,000 pounds,

DANGERS OF OVERFISlIlNG.-Tbere is little doubt but tbat tbe eonsllulption of shrimp in and
about San Francisco Bay exceed~ their rate of increase, and that they mllst eventually and at no
distant da)' become mncb lesR abum'mnt tban theJ are at 1m E'@t. Thii<\ ill to 'he l'egrettNl not only
because of their great value as an article of food and profit to mankind tHreetIy, but. also for the
reason that theS form a very important pa.rt of the food of tirshcs, the supply of which has already
become very nearl~' exhausted in the Bay of San Francisco. It seems imperative that sOllie fe,strie·
tionl; shouhl \.)e placed at once UPQU the catchinp; (If shrimf> hI t1\e '>leiaity of San Francisco, if it

is desired to keep up this important industr;r, At llfesent there are no regulations eOllCerning it,
and shrimp catching is carried on continuous1,Y throughont the year, without a single interval for
the peaceful spawnin~ of the old and the maturing of the young.

5. THE PRAWX FISHERY.

VARIETIES OF PEAWNs.-Two spccies of prawns are flOW brought t{) the Sall Francisco mar
ket. One of thestl, I'cl'ndnlWf Danff', a'i'erage8 about 7 inches in length, is Yal'iegatlld in color, and

vel'S abundant; the other, which is still ulldetermined as to its name; is smaller. less abundant;
and plainly colored.

LOOATIOl'i OF THE FISHERY.-The two l-lpecies are found and caught together; principally in
moderately d~p water ofl' B;\1) FraUc1S\'lO Bay, betw~n "P oint :ReY\'l) and the FaraUo1\t; IBlande.
During the past two :rears prawns bave been milch mort' commonly seen in the San Francisco
markets tha,n formerly, the real~llJl being that the fiRhe1'mell driWll ouf. of the bay bj' the great
decreaBe in the ti",b sUPlll~·, once so abundant there, hayp been fOl'(wd to resort to the deeper
tiBheriee of the ope,n ooea1l, where 'Prawns abouml. Anotller liopecit.'B of cnlsta(\eall quih', (lif

ferent from Pandalus, though resem bHng it somewhat in shape, the l'enreus bra.silie'llsill (1), occasioll

ally visits the bay of San Francisco, and is taken and sold in the marketa as a prawn. It is con
siderably larger than PandahtiJ Da·nw and command!! a higher price, In 1879 it was caught. from

time to time in the bay, tmt we have nQ nl)tie~ of It6 l)oourn~lI~ there in 1880,

AMOUNT OF f:lALES IN 1879.-The sales of prawlls in the San Francisco markets in 1879

were estimated to amollut to about 20,000 poundfl, valued at about .4,000.
PREPA.1tATION OF LARGE PRAWNS,-Some large prawns (tbe species not determined) are

prepared in China.town, Ban Franeiseo, by re,mo~illg themrap.ax and stringing them on two i'.l~nder

pieces of cane, which pasa through the flesh, giving rise to 3 ladder-like structure; they sell at

30 cents a pound.-

-The aooOUllt of the Ihrimp and prawn fteharieB of CAlifurllla WBe pNpared from ml'teriaJe furniahed by Mr. w.
N, Looldngton IUld Prof, D, S, Jordan.
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(.) STATISTICS OF THE SHRIMP AND PRAWN FISHERIES OF THE UNITED
STATES.

6. STATISTICAL RECAPITULATION FOR THE U.NITED STATES.

7\d.Je1 ~llg tlte quanlity attli t'(llue i>f Iko Bhrimp and praumB t4Zkeu and Bflld 011 tM COClBtII 0/ the UnUIlli 81rJtu jIf 1B80•

Quantity.State.
.----------_._-----~--~,-.----------.

! Value.. I

New York ._•.....••.••••.•• , .•.....•.•••..•........ ! P.UlIf,'ioo 1---:-
North Carolina _•....•. 1 63. 000 -f, !IOO
8<mth c.'Id-m.... _.•.._ • : taO, 00ll al,500

g:..::::.:.:~:.: :.::.:::.. :~~••:: ..••~:•.] ~~ J§
California '" ' .•••. ; 1, 220, 000 124. 000

:EI>han~~e:;·~··;;.;~:· ~~··~~~~~·b~·~··;~~·1 8, 314, 000 200,295
of ollnllwg II> Lauial "'.and TIWIII ....•...••.••.. 11,6411

T~:';:l: .~~ .t~~ .~~.~.~ ~~~!.~~.~ ~~.~: .1 _ _ 200, 935




