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Of the total llllillber of tongmen there are 5,906 coloreu anu 2,954 ","hites, while of those

eWllloyed OIl the larger vessels only] ,702 are colored. The total number of each race engaged in
the trade is, of whites, G,538 and of colored 'i,69t).

TOllging in Virginia is probably eqllall;y as profitable as in 11al'ylalld, but there is more tillle

wasted by the tongmen of the former Stnte thall hy nlOse of the latter. Tlds is explained hy the

fact that the proportion of negroes is larger in Virginia than in Maryland, and these people are

lllore generally inclined to lw imlo!t'nt Ulan the wllites. Tllere were many cases last winter where
tOllgmen made as high as $JOO duriIlg the seasou, but tlleir number is comparatively sl1Jall when

tbe total number of those eugaged in tltis occupation is taken into account. A close estimate of
tbe average UIllOUllt made (lurillg a season by each tOllger would give $200, or $25 less tltan the

:werage aIllount made ill Maryland. Calculating on this estimate, it will be seen tlJat tlle earnings
of the tongmen of Virginia will ,rearl.y aggregate about $1,772,000. Those employed on t1le

rUl1uillg vessels recei ve during an oyster season of eight months $1,022,172, includillg their board.
Tbe canoes used in Virginia are llllWh smaller and less costl.y than those ill l\hlQ'lalld-their

awrag"e value being about $30. At this rate tbeir total value at present is $224,030. The larger

vesseb, exclusive of those owned ill ~orfolk County, aTerage about 16.13 tOllS; but when the large
11UIlllJer owned in the latter county i" considered, the an:rage is cOIJsideralJly reduced and amounts
to only ahout 10 tons-making the total 13,170 tons. The aggregate value of theRe \'essels is about
$'j1.)(),200, aIllI the amonnt of money anlluall.y expended iu repairing tllem is in the ucighborllOod of

812.),000.

.A large part of the rmming trade in Yirginia iN conclllettxl by Loats owned in )larylulld amI

in llOrtl..wrn cities; lmt as tIle btatisties of illese hare already appeared ill ihe l\]arylaml report, it
j" Ilf'{'<lless to repeat tlleJJl hen~.

1'1H'ln~G.-T!Je pading trade of Virginia is of lImch later origin [hall Umt of ~1;!rylallll.

About HIe ~"ear 18JU a Captain Fitzgerald opened un o,yster-pael\ing establisillnent ill Norfolk;

but the war cowing Oil, ill a few years tIle business \yas grelttly 1uunpered aull restrieted, and it

was m,t until 18G5 that tlJ(' tra(le gave any evidence of ever becumiug vcrj- cxtellsin~. As t1e
tnltlRportatioll facilities of the dty increased, and the ill effects of the ,,"ar began to die out, the
o~ster traue slJowed a very marke(} iwprovCIllent, and during the last few j"t'ars it has developed

vcr;r Tapid1y. In Norfolk, as iu Balthuol'e and otlIer cities of Maryl.and, the tTade is largely in the
hands of nort]lern men; aIle difference, 11Owe\'(,r, being quite noticeaLle, and tllat is, that ,vhereas
in l\laryland the packers are prineipal1.y uati,-es of COllllecticut, in Norfolk the;y are nearly all
either Xew York or Boston men. The enterprise and capital of these gentlemen bas largely

developed this business, whieh now forms one of the most important branches of Norfolk's trade.

Th(~ inerease in the packing trade of Norfolk hus been instrumental in decreasing the shipments of

oysters in shell by sail vessels from the bU5' to New York and Boston, as these two cities receive

hy IIwuns of the Old Dominion Ijiue and the Merchants' amI Miners' Transportation Company's
lines the great lmlk of Norfolk oysters. This important chauge in tbe course of trade has been

very beneficial to Norfolk, as tIle shucking aud handling of the oysters give employment to a large

nllillber of workmen. The trade of Norfolk has, however, been greatly restricted by the scarcity

of oy:-;ters. During tbe early spring months of 1880 packers were unable to fill oMers all account
of the inalJilit5' to obtain the oysters. Durillg one of my visits to thut city I found that for several
weeks the cntire receipts had heen les:;; thUll could easily have been used by anyone of the large

honses. IIad it not been for this searcity, which was felt to SOllie extent during a large part of the

"ert.son, it is quite probable timc the packing trade would have consumed scycral hnndred thousand
lmslJcls more of oysters. The trad.e of "Norfolk is almost exclusjYcly in r:1W oysters-there
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having been only 3,000 gallons of iiteametl o,H;ters packed eluring the entire season. SLipmcnts are
made in bulk, in harrels; and although, as pre--dom;ly statetl, the largest part of the trade is with
New York and Boston, there are cOllsiderable shipments to all ])oints of tLe North anu \vest.

Although Baltimore is pre·eminelltly the great packing center of the Lay, it is Ilcyertbeless
tme that, considering the amount of car,ibl inresteu ill the busiuesg, Norfolk Landles proportioll.

atelya much larger trade tban the fonner cit,'" The lIUluoer of sllllekt'l's employed amI tLcir
wages are in about the same proportion in the two cities, In ::Sorfolk tile buildings are generally
very plain, often mere frame structures, while in Baltimore mallY of the packing houses are among

the finest builuings devoted to traue in the city. TlJe llacking Louses of Korfolk are not, as a

g'eneral thing, uscu during summer for fruit·packillg, as is the case in Baltimore. The number of
oJ-sters packed at Norfolk dnring the scasoll of lS79-'SO was much larger than tile combined totals

of all packing poiuts in l\Iarslalld, excllHlillg Baltimore. The exact Jig-un's are as follm",,:

Place. Rawoystt'TS.

37, 788

BHBhcu;.

4~7, 270

20;),410

156, i03

1(l~. ~160

CantlHltl/.!c, "Md.........•.....•. '.'.
AllU:1poli;:;,.3.Id .. __ _._. __ ..• "•. _

(hf"nl,~l.l _ _.. _.
~aiH1 )n('lJat,r~, )1.} .. _.. __ •. ~.~.

SUlJ(lry SIll all p1ae\.:s, ) larslnnd -_..... i

j----

Cl'bfidd,11rl _..... __ . . __ ...

DW"'rCll('( in fil .... or nf Xorf{)Tk ... 1

I

TuLI1 ....•.....

XO!'fol1-:, Va

Outside of Korfolh the packing of raw o~'sters in Yirginia is HI'Y lig-Ilt. At ;;en~l'al ]Jl:tces

a little husiness is done, but too small to be noted separatel.\': since ,.,1]('1'(' there js oul} OUi' pac-ker

in a town it would divulge his imliddunl business to pnhli"]l st,ltistic-s of thnt tt'\Yn. .A t IInmpton

anu at two places Oil tlJC Rappahanllock Hiyer quite all extellsin' trade in s\erulJi'd or can oysters
is conducted. The word COYC, as applicll to o~'sters, liaS two entirely distil1et mennillgs. \\'hen

used b;r tongcrs it refers to large oysters caught ill the smaU COH'S tl'ibutar~' to a.ll creeks and

rivers, while with packers and others it means oysters wldeh have been steamerl and hermetically

fJcaled.
The following table sholvs the packing trade of Virginia for the season of 1879-'80:

2.5
$]]9,350

$167,500
1, [,28

$200,951

1,429.130

$G11,147

193.000

$l~O. 900

1, G2~, 130

$72Co.603

ill. 000
$22,115

17. B71

$13,058

12 I

$23,000 I

$29,000

501

$46.367
t)s, 275

$~~, O~O

190,000 i
$1l9.400 I

2-18, ::;75 :
I

$Hl,42(} I:

(l20,000 I

$t8.500 i
I. 000 '

I
$1,939 I

13

$96,350

$138,500

1,027
$154,584

1.370,855

$5B9.127

3.000

$1,500

1,37:1, H55

$58;;,2i3

91,000

$1,615

1(\ 8';1

$1J .119

I_=~=________ __ _:N_'_01_'L_ol_k_._!_O_th_c_r_J>l_ac_e_,.i__T_ot_",I_._

I~~~~~:::e~~I':t::::::::::::::::::::::::::::::::::::::::::
Estimated value of bl1ildings aud grounas occupied. -~.- ~~.

Avorage number of llHuds employed ... ~ '~'P"'.'•••• _··

Wage. of same ..• _...•••..••.. _•......••.....•. _...•..• _•.

Number of bushels packetl raw ....• , ..• _ -- •.. -.-.
i Vulueof same _......•.......... _ __ _._ •.•.

I
I Number of bushels 8t·eamed .• _.•.. _.....•..••.. _....• ·._···

Value of salue . __ ~ __ ._ .•.... __ ._ .•...•...•....•... . _

ITotal number ,)f bushels packed _ - .
I Value of sarno ......•.••. - •.•..•....• - ....•. - .. - .
j Nllmbl}T of tin cans used .. _.~ - ~ .. _~.- .. - .

I Value of sarno __ .. _..• _ -.• -•. -•...
( N umher of wooden cases, barrels, &0" llBed , ....•.•. ~ .. _...IVulueof .arno - - .. --- - ................•. -.



468 GEOGRAPHICAL REVIEW OF THE FISHERlES.

In Norfolk there are very few females emplo,Yell in the oyster-packing houses, but of the 501
shu~irers in other parts of tlle State 244 are females.

The number of people engaged exclusively in handling oysters for local consumption in the

cities of Virginia is auout 300 (nearly all colorerl), whose wages will aggregate about $57,600 a
season. About 200 white merl, with wages amounting to $83,200 a year, are employed in building

aIllI repairing 'oyster vessels, maldng' eases, &c.
Summing up the fo]'('going statistics, we have the following tabular statement:

JlacLiIl:':: .. __ ., _. _. _. _..... _._ .. ~ •...•.

T(\n~in~ _

I:Wlllill:!.

Local trade .. .

Ei3tirnatcd
]l11Ttlber ofpen­
pIe tlepentlent
upon lhr t.radc,
raknlatin 1r 4 to
t::acl1 W()l'k£'I'.

65, G5ti

I)eRtination.

The SlJiPlIIFllt" of oy"ter's ill shell fro Ill. Virginia to Northern lHhrkNs are still very larg",

although this tru(le is decreasing, as it is becoming more profitable to open the o.1'sters at N orfollc

aml forward them by steamer. I pJ)(leayored to obtain tlJe JJ umber of bushels carried north from

J\I;IY nI, 1879, to IHay ;31, 1880, and I fonnd that, while the number was yery great, it by no means
equaled tlw expectations of many large dealers. The fact is, as previously stated, many oY8te1'­

mell ha\'e a most exaggerated idea of the extent of the trade, believing it to be far greater tball it,
reall,,- is. The following statistics have bCCll compiled with great care, and will, I think, be found

a bOll t correct:

Shipments of oysters in 8hel1 from Virgil1'ia fo,. year endiug May 31, 1880.

!: )

\

1F :Plantillrr.:, For immc(1j· , Totnl. Iior Ie> i ate ul:ie.
____' I I

i.i ~j:;a:e~;~,;~ ~'~(-l-~~;~~~;c'~~;":::::: ::1
1

..... ';~;,' ~;~.: .. _...;;~.. ~~~ '.1 :~~: ~~~ I
,Bu"luD _ _ _........ 5,0001 90,000, 9.\000'1

: l")l·~vi(len('e and Providence lUvcr .••.•. 1 lSOr OO{) I ~O, 000 230, 000 I

i Ymr HaveD .•••••••••... _ ·····1 133,000 i 100,000 i 283,000 I
'~~~:~i~'~·1~:;:::::::::::::::::::::·:::::l···-- ..~'·~~·i 3~~:~~~ I 3~~:~~~ I

MaryJan<l ,. _.. , 1,000,000, 1,000,000 I
' BoY mil aTlllst"amcrs __ .1.._ 1 216,113 I 21(;,113

, Total .. ·······~:=~~·_·~~t··-:·-:-:·:--:-:-:--:..:-T-:--:·===i-3,3J5.190 I

The number of bushels of oyl>ters caug'ht in the State during the year, and the disposition

made of them, may be summarized as follows:

Packed in the State '" _.. ,
Shipped out of the Statl' in sIleI] _ ., _._ ....••.. __ .. __ ...........••..

Gscd for local COllSUlliJltion in the cities of the State ... _.••..•.. ,_ .•.........•.......
tTsed for lce~] consumption ill the slllall towns and the counties of the State .. . .

Total _ _ .

1,622,130

3,315,190

275,000

1,625,000

6,837,320

The a,erage yulne of these oysters from first hands wouhl he about 27 cents a bushel.
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GENERAL SlTl\nIARY.-The grand total" of the trade of the Chesapeake Ba;..- are as follows:

.:llaryland. Yirgiuia. Total.

III pat'killg _.. _.•.......... _ ._. $:~,9::!s.,:r;G

In boats _._._ .. __ ." __ .•..... ::.:, OJ2, 500

III cUIl·Jlialdng, ijhip-lmiltling, &c . .••.. ~50! COO
III local trade _0_ ._. _ _ _.0 _. 25,000 :

$:..!8G,350

1,014,250

50,000

10.000

$1,215,22G

3,056, ;50

300. 000 .

35,000

Total .... 0, 24G, 870 1,3')]. lOa 7,006, tliO

At S,'afon], Dd.:
Inv(:sted in pa(~liing .00_' _ .~. _ ._ •• _. __ •••••••••• _ ••••• "0 _ •• __ '0 _ ••

Total for Cbesap{'ake Bny _..... 0_ : ••••••• __ .•• 0., _ •••••• _ ••• 0_'

43,100

7, 6:jO, GiG

----- ---- -----------

.Kuml.wr faught .. 0_"',_, _. _'" __ •• ow.

r:H.;kttl __ . ....•.. _.•...•...

Shiplwd ill RLdl ._.~~ .....•. '.".'~'.'

I,Heal eml.~l.lmptioll

Total .

]0, 3G!.\ 012

7, t);::l:lj 4U~

2,021, FHl

1 , 89:~, GSU I

11, [,ta t, Li12

17,4110,332

n, 31:J. InO
J, tIOO. 000

ti, s:r;-, 3::!G ._ ..•• _. _.•.

Tobl

1, {!OO. (Hill _•••••••• _•• __

Employ(lfi, of p~H'kiDg hpuses .

On o)"8ter hoats ~ .
All others __ .... __ ._ ..

B. U:.lU

1,990 :!.490 ,1)04, 80~ ]4(\.800 645, 60~ .

24, 4~7 111,2114

The total value of' nIl o:y;,;ters caug-ht ill the bay, as sold irom first lwnds, is about $4,000,000.

The product of thc packing houses, which arc, of cOUl'se, classed as manufacturing industries, was
valued at $4,GlO,HfJ5 for the year ending May 31, 1880.

PLA.NTING.-Tlw lJatural beds of tbe Guesapealio Bay are ISO nor." extcllsirc and producth-e

that theJ- havc hitherto been able to stand the imrnem;c drain anllually made upon them, and thus

tile necessity for cultivating ossters has n{'ver l,cell forcibly impresscll upon tIlC oystermen of

eitJwr JUaryland or Virgillht, although in tlw latter State this branch of the business is gradu,lI1,}"

attracting inereased attention. In lIIarylaml there are cOlllparatin']y few planten;. The time is

l'apidly coming when, to supply the eOllst:mtly increasillg dpm:md, it will lw ab,;olntely ll('cessary

for the o;ystermen to engage in tlle cnltiYation of oysters. The beds are being dt'llleteu, and it is

:"carly becoming mOl'C difficult to obtain o;\"sters enough to l1l()et tlle wants of packers. Fine

0YRtors cspecially are getting yery searce, and it is often im}JossilJle to obta ill tllem at any priee.

One of the largest packers of Baltimore was cOlllpelled, during the wint('l' of 1879-'80, to employ

an 8gent in New York to purchase fill!' o;n;teri'1 for orders wLieh could not he tilled in the fonner

city. .A bout 1,OOIl,OOO ossters were bonght hy tile agent lInd shipped ii'om Xl''>' York to tll(' points

frolIJ wLich tbe orders came.
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The natural ad,untages for cnltivating oysters afforded by the Chesapeake, with the innu­
merable creeks aml rivulets tributary to it, are probably not surpassed in the world. The tmde
is but ill its first stage of development. It can, and eventually will, be increased many fold. "Yitll
proper attention paid to cultivation the bay may be made to furnish an inexhaustible supply of
oysters. Where tbe trade now gins employment to one workman it sbould in the future give still
more remunerative employment to at least a dozen. The capacity for increase is IJractically
nnlimited, amI the demand is ;vearly increasing. The sooner the oystermen are forced, by the
exhaustion of the natural beds, to engage in planting, the better it will be for all concerned, as
the trade will then enter a healthier and more prosperous condition. There are many difficulties
in tIle way, however, which should recei,e the most thorough scientific iDYestigation.

The selection of the best planting-grounds, the causes of success or failure, the reason for the
faL't that sometimes for several consecutive :years the oysters of an entire river may be very poor,
and hence unsalable, and then suddenly, in one 8eason, attain unusual excellellce, are questions of
absorbing interest, but little undero;tood by the oystermen. The influrnce of salt or fresh water,

according as tbe rainfall may be great or small, the tides and the winds, ma,:y all be studied with
great pecuniary benefit to those concerned in the oyster trade. A statement made by one of the
most experienced o;ystermen of Virginia, and confirmed by my own investigations, is to tlle ef1:'ect
that tongers rarely, if ever, accumulate mone~' by their own labors unlt'ss they engage in planting.
It is very truc that planting is by no means always profitable. Its results are as uncertain as tl)O
culti,ation of land, if not more so; but it is still, in the long run, far more profitable than tonging
from natural rocks. It offers almost tbe only possible hope to tbe tonger of eyer acquiring even

a moderate competence. The work of Professor Brooks, of the Johns Hopkins University, in
attempting the artificial propagation of oysters, has Dot yet progressed far enough to demonstrate
the practicability of restocking the bay with au unlimited number of oysters by tbis means; but
after all he has accomplished, it is sate to believe that be will continue the work until he has met

with complete success. Planting will then prove still more profitable, as it will always be possible
to obtain an abundance of oysters to be used as plants, which is not now the case. Chincoteague
En,y, covering perhaps about the finest planting grounds in the world, 11a8 a very exteusiyc
business in tbis branch of the trade. The whole bay is staked oft" in small plats, which are always
salable should the owner desire to retire frem the business of planting. Oysters are bought in
the Chesapeake Bay at prices ranging from ten to twenty cents per bushel, carril'd by vessels to
Chincoteague and there planted, and allowed to remain undisturbed for two or tbree .rears.
Sometimes they will remain very poor for several successive seasons, and at times it happens that
the entire bed will be found on examination to be dead. The winter of ]879-'80 was the most,

profitable one that Cllincoteague Bay has known for many yea,rs. The oysters were large, fat,
aud finely flavored, while for several preceding years they had been poor lmd almost entirely

nnsalable, and the trade in consequeIlce had been very unprofitable. Chincoteague oysters are
shipped almost exclusively to New York and }}hiJadl.']pbia, and during good seasons command
high prices. From Se.ptemlJer 1, 1879, to May 15, 1880, the shipments from the bay amounted to
318,113 bushels, of which 16(3,113 b118hels passed over the Worcester Railroad and] 52,000 bushels
were shipped in sail-vessels. Of those shipped over the Worcester road, 71,184 bushels were
taken directly frOID the bay; while 94,929 bus1Jels were taken from small creeks on the Maryland
shore, where they had been transplanted and allowed to stay for a day for the purpose of fattening.
It ill a fact well known to oystermeu that when au oyster is taken from salt water and placed in

fresh, it will in two tides be bloated up very much; and thus, baving tbe appearance of being fat,
it commands a large price. If allowed to remain in fresh water longer than a day it soon becomes
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sick and dies. {This bloating process is often tried with very successful results, but has never

proved to be as Iluportant as was supposed when it first becflme genera.lIy known. .A few years
ago it was tried by the packers of Baltimore, and, for a time, aroused great expcctatiollf~; but at

present, it meets with. little fa,or among them. A few of them have persisted in their efI'orts, but

with indifferent success. To succeed well, the oyster must be taken from very salt ·water aud

placed in fresh. In the Chesapeake Bay the water is in man:r parts merely brackish, and it is
supposed that on this account the o;yster doc!' not improve much upon a change to fresh water.

During the season of 1879-'80 Chincoteague oysters were in active demand at high prices, tbe
aVeIage for the winter being not less than 60 cents per bushel, and in the latter part of J\Ia~· gO

cents was readily obtained. .A. feature of the Chincoteague trade is that all oysters are sold by

the thousand, and not by the bushel, as in other parts of Maryland and Virginia. 'Ibis custom

has been adopted in conformity to the uses of Northern markets.
Capt. Barney Jones, probably the most experienced oysterman on the York Iliver, and who

for years has bandIed such quantities of oysters as to have acquired the title of "Oyster King,"

states that from his experieuce he is convinced that continued lllanting will in five or six years

exhaust the fattening powers of oyster grounds, just as the fertility of aD~' soil will be destro~:ed

by attempting to produce the same crop for several consecutin years. Tbis belief is said to be

erroneous b~' Capt. Isaac .J\f. Bussells, of Carter's Creek, Virginia, who has been engllged in the

oyster trade, either ill the North or on the Rappahannock River, since ,·ery earl.r in life. He bases
his statement upon the fact that in Connecticut there are certain oyster·grounds on which, during

the past thirty years, oysters ha,e never failed to fatten, and also upon his belief that oysters get

their food from the water, and not from the ground. Captain Bus~ells has devoted considerable
time to the study of oysters, and his convictions are the result of many years of eXl)erience in con·

ducting a very heavy trade in all branches of the business.
It often OC<lurs that oysters when caught will have green gills, and hence the name, now so

common, of green·gill o~·sters. Up to a few years ago, I am informed, these oysters were unsalable,

as by many persons they were considered poisonous. An o;yster planter of Northampton County,
Virginia, finding ihn t for several ;years lJis o.ysters were green g-ills, dett'rminetl to try to overcome

the opposition to them. Whenenr he or HU~' of 11is workmen visited UllY city, they would go into

different saloons and call for green-gill o~-sters, refusing to take any ot11er8. After l~ few yi8its

to restaurants he succeeded in exciting some curiosity as to wbat was considered a wry strange

desire. He then explained that the popular belief was entirely wrong, amI that green-gill oystt'rs
were [lerfectly safe, and were alwa.rs fat, and stated that the green color was caused by Ii certain
weed which is sometimt\s found at the bottom of the bay amI its tributaries, and on which tile

oysters feed. In a short HIlle no distinction was made against green·gill oysters, and in cities

where known they are as much 'in demand as the ordinary o~·ster.

On the Rappahannock, the James, and the York Rivers planting is llOW being conducted

quite extensively, although by no means on as large a Reale as the advantages and likelihood of

snccess would warrant. Fears are very generally expressed that in a few years the oyster·heds of

these rivers will be exhausted if the present rate of shipment;:; contiI1lles. That these fears are not

groundless may be seen from the result of oveE-()s_ste~'iIJl?'inseveral of the creeks near the Rappa­

hannock. From 1865 to 1871, during w\lief; time I was living iu Virginia, the beds of Indian,
nir:~ging, and Dymer's Crf'~ks were well stocked with very fine oysters, the catching of which
gave pr~fttabiee~pi~ymeI1tto a large number of men. At tllC preseut time oysters are so scarce

in these creeks that it is impossible to obtaiu eyen enough for planting. A few of the o:ystermeu

still eke out a poor living, but many have been compelled to give up the business entirely. The
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laws of Virginia npon planting are so often changed that they tend to discourage this important
industry. If all oysterman rents from the State a certain extent of planting ground, be is never
sure that he will be able to keep possession of it, and, of course, sbould it pass out of his hands, he
loses on account of having to sell his oysters before they fatten, or transfer them to 80me other

gronnd. During toe last session of the Virginia legislature it was proposed to sell all planting

grounds belonging to the State; and so long as this subject remains unsettled it would certainly
oe unwise for oystermen to rent and plant on State grounds. The vacillating and changeable
policy hitherto pursued by the legislature in its treatment of the oyster question, if cOi.tinned, will
certainly result in incalculable loss to the oyster interests of Virg-inia.

In planting oj'sters in Maryland and Virginia, the plants are mereJ~' thrown broadcast over

the ground, amI then allowed to t,ake care of themselves. This system i8 so far different from the
C011rS8 llUrsucd in Europe that, merely to show the contrast, I append an extract from a letter
lately received from Mr. George \Yalker, United States consul-general at Paris, upon oyster culture
at Arcachol1, I<'rance:

"The oyster production takes place each year, frum May 15 to July 15. During this interval

e~lCh cultiyator disposes upon the concession accorded to him-i. e., upon what is called his parl.:­
a certain number of tiles, called collectors, plastered or covered with a mortar composed of sand
and ho\ll('. These tiJ(,s are inelosl:u in woodell cages, so constl'ucted as to prevent the acel'ss of fish,
whkh, without this prec,mtion, ,,'ould cause great damage to the youllg oysters. TheIl hegius the

[{)!'mation npoll the snbmerged tiles of small brown S110tS, whie]! slowly 1>('C01lH' transformed into

the sltell·fis11. III tlle month of ,January of the following Jf:flr the shells usually attain a diameter

of from J to 3 ct.'utimeters.
"At this period the cultivators llrocec<1 to the operation of d6trociJge "Which consists in

uctaching tlle orster;;; from the tiles. This operatioil is rendered easy by reason of the plaster

cowriug, whidl, uy the way, prevents deterioration in the shells. The dltrocage lasts geller·

ally until April. This operation terminated, the young oysters are disposed in square basins or

pool", scooped out in the SHUll in the same par7.:. These basins are called clai-res, and serve to
keep the oysters unuer the water at low tide, to prevent them from drying. Here they remain
until attaining a diameter of [) to 7 centimeters, when they are ready for l1l11rket. To reaeh this

final stage the;" remain in the claires usually from sixteen to eighteen months. A portion of

the Arcachon oysters are tIle]} sent to L~l Tremblade, Ileal' :Marenllcs, where they are placed in

special claire,~ to become wllat are known as green 0;1'"8te1'S (lLUitre8 urfe,s). The remaining
portion is sent direcUy to (1omcstic mar1,ets or exported to England, wllieh countI'Y absorbs at
least 36,000,000 per 31l11UUl."

From otller sources I have learned that o,Y8ter farming in l~railce is steadily on the increase,

and that fhere are no"W 36,033 oyster-cll1tiyuting' establishments, oWlled by 40,686 persons. Perhaps
ill future years the cu]tj\'atioll of oysters in the Chesapeake nay will ue conducted with the same
care as in France, awl tben tue tradH will oe of incalculable benefit to l\far;yland and Virginia.

The following letter from Mr. J-. \Y. Hipkins, of Milton, oyster,inspector of"'Richmond County,

Virginia, is of sueh au illteTesting character that I take tbe liberty of giving it in fnll:

"Ill front of this village tbere is a line of o}ster rocks, in length about 2 miles, half mile in
breadtll, called Sycamore Drain Rocks, famous for hundreds of years for tlJe superior qua1ity of

oysters, muc;ll esteemed for restaurant purposes ill all the large markets. Fifteen .rears ago, to tbe
boat of two hands, with ordinary o;'i'ster tongs, 20 tubs per dar cOjlld he taken; at this time 4
tuus per da;r is about the average catch. These oysters are round,-"Single, bard shell, anel rarely

poor. They command 11ere frol11 60 cents to $1 per tub. If we cOtrld baye a law enacted giving



VIRGINIA: OYSTER INDUSTRY. 473

a respite of four ~'ears to these rocks, they would be restored to their status of 1865. Probably
tlle most destructive enemy to the young oyster, while the shell is cOlllparath-eIJ' soft, is the drum
fish. They come up in large schools, and are also destructi,e to the 80ft-shell planted o:rsters of

full size.
"There is a peculiarity attending the oyster in this section which lias never been explained.,

(Can you give us an elucidation~) Probably once in a period of ten years the gills of the oysters
are marked by a distinct green co[or, which remains with them nearly or quite a year. This
change, 1 think, is general in this localit~·; yet I think the quality of the oyster is not in the least
impaired by this discoloration. After heavy rains in the mountains, tIle water coming down from

the Uppel" Uappahannock and Uapidan, being of a red color and thick, has a very bad effect on
the oysters of the large rocks; it makes them sick, as the oystermen say, and they lose much of
their muscular power, with their mouths open, constantly ejecting the ofi'ensiyc water. l\lal1Y die
after one of these Leavy freshets. n




