Sk4 MUSSELS

A Potential Source of Attraciive Low-Cost Sea Food from the

Atlantic Coast if
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to get, and cur old stend-bys, canned salmon and tuna, are netable by
their absence from the grocsrs! shslves,

In view of this growing scarcity, any nsw source of supply that.
can be harvested with present equipment and manpower i1s doubly valualle,
Tre sea mussel (Mytilus edulis), found along the North Atlantic crast,
is such & ssurce, I is an excsllent article of died, either sheamed,
fried, chowdered, or prepared in cther ways. I% eccurs in great
quantities along the North Atlantic coast; it can be gathered easily
by the use of rowboats er small power boats and with simple fishing
gear such as modified clam rakes, tongs, or dredges '

POSSIBILITIES FOR THE INCREASED PRODUCTION CF SEZA FOODS

logists sf the Fish and Wildli
idilities of inecrezsing the »
lantic arsa, and this study has been intensified since Zecember
n this work, active cocperation has been received from Scate
egenclies, notably the Hassachusetts Deparitment of Marine Fisheries and
the Maine Department of Sea and Shore Figheries, and frem cemmercial
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é/ & general report covering information obiained from a pr
survey of the »ossibility of uvilizing mussels., Some of the ¢
gions may be modified later following more extensive studies by the
variscus Service spacliasists,
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L% sn early date it becams obvious that wnder presont condi-
$iong, usilizing additional kinds of fishes frow ths offchors banks
offsred ornly limited pronise, for the reduciticn in the Fleest of
travlevs through transfer %o the MNavy, left inswiTicient boabtsn even
to maintein normal catches of such staidard food species =s cod and
haddock, Production of inshore fishes is similarly restricted by
the tcats available, and increase in this fleet is limited by ship-

‘yerd space and materials, The fisheriss least affected are in arcas
close inshore that can bte reached by rowbcats and small power boats,
and within these areas the sea mussel is the most promising unexplolted

sez food that exisis in abundance,

Hussels are consumed in great gquantities in Zurope, particularly
in France, Helland, and Ingland, and are cult:"ﬂ*@d in & manner
somewhat similar to that used for oysters. Howsvar, they have never
vesn ussd on 'a larze scals in the Ubluca States

In the study here revorted upon, mussels were preparsd and cooked
in a pumber of ways, and served to a varied group of people. Iha
nearly unenimous opinion rated them a2s excellent, and mussels canned
in sither "Pacifich or "Zastera" oyster style when used in chowder;
were pronocunced superior to the standard-pack canned clams with which
they were compared. The canned clams were unselected samples obtalined
from retail groceries,

To develop a market for large guantities of mussels, it is
essential that they be offered in a form that will appeal to ihe
average housewife, They should reguire little preparation, should be
. easy to handle, and should keep satisfactorily.

For several reasons, it eppears undesirable et present to encourage
the marketing of fresh mussels either in the shell or shucksd. Without
special equipment, fresh mussels can Dbe held for only a shori period
and there is danger that spoilage of a few shipments might preduce
btad publicity which would ruin the whole program of development before
it could get well undsr way. It is particularly important that the
mussel product be packed to keep for & considerable time, especially
during the period of introduction when stocks might remein on hend f
some time, The circumstances mentionsd above would limit ths marketlng
of frosh mussels to a relatively narrow section along the coast. This
area is already supplied with fresh clams and would offer, at best, a
very ilimited outlet for s¢ similar 2 product as fresh musssals, Tas
very large aveilable supply of mussels makes it desirable, therefore,
to develop methods of processing which will adept the product to a
wider market,

Barly plans to promote the use of canned mussels for dom
consumption to replace canned salmen, tuns, mackerel, sifc., w
halted Ty thae shoritege of tin and stssl for making cans. Con

cfor ths duration of the Ter, and unless additional supplies of tin cans
are provided, canned mussels probably will be availedle cnly for tha



Armed Torces or for Lendwﬁeasa. If this proves true, then soms
obher forin of preservabion must suifice for the Unifted States pusiic.

a probably the most prolizing method for
nandling wussels is Ir ine.,  This will permit holding them for
imited pericds Ho mset a probably variadble demand, Darticularly

1 i t of the paerketing program. srrvangensnts were
nade with -the Gorton Pew Company to try out this methoed and a shipment
of mussels was sant to'their Gloucester nlant where the meatis vioers
3 ' this way, they were found
nd a 12—ounce cup nrovided
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sarved in cock-
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SUGTNSTICNS FOR PROSPECTIVE DIOALIRS
4 number of factors must be taken into consideration in vreparing

mussels as a COﬁxePCIal sroduct. In general, muszels should not be’
taken from areas bared for any considerchlie ulmu at low tides. 'hen
gxposed to the sun for extended periods, particularly during warnm
weather, some may die and spoil %o an sxient sufficient to cause dis

ress if they are eaten. It is probable that this is nuch less like 1
to occur in fall, winter, and spring than during the summer, but in

any event, mussels should not be used unless they are in & hvdltﬂj, 1iv-
ing condition when shucked., Such mussels will hold their shells ightly
closed for uorv time after being disturbed. 4 good test of the condition

cf any mussel ult; a gup‘“ hell, is to observe whether 1t remains open
after the animai is 1n1tly 1*r1taeaa. 3y using this test the authors
 found it safe ﬁo use mussels taken from above low=-tids lswvel, even during
1
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Frequontly, dead shells full of mud remain closed when collected
and shipped and have the appcarance of live mussels. *f tney are lofd
with live mussels that are steamed in preparation for camning, freszing,
or other use, the liquor, or brotvh, will b: so flavored by the mud that
it cannct heo uscd. ] trigls indicate that it is desirable
to save the liguor for use, if it can be obbained froe of the mud flavor.
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or spavning. Tleld observations snowe ' clid
neats ( ruined 1oizht) por bushel of mussels increascd from leoss than
9 pounas in thu first weck of iugust to almost 15 pounds by the
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Table l,~-Yields per bushel of mussels

Origin of mussels | Date Heats 1/ g Snell = Juice 2/
[ i
Poundg Pounriéj Pounds
lassachusetts f T
Nantucket | Auz. 21, 1gke & g3 [ 20,83 16
{rleans | Sept. U, 1gke " 8.9 boo2m.3 ) 19,1
Mattapoisett I Sept. 5, 1ghe 2.4 (26,1 t 1.5
i | ‘
“Maine ! 3 %
Boothbay Harbor 4 Aue, g, 192 10.2 coo33.h b g7
dn Y kug, 25, 1942 13,4 L 33,0 12,3
do : Sept, 16, 19k2 - 1.8 33,9 ¢ 1.7
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1/Drained weights obtained by shuck
hts will be reduced,

mussels are stesmed cpen, the neat weish

ing without steaming, If the
Vv

g/The yield of juice per dushel was highly variable as it dependad
tn a large extent upon the length of time the mussels had been out of
water and the conditions under which they were packed and snipped to
the laboratory,

the season. The comparison is affected nlso by the length of the

recovery pericd since the last spawning season in the differeni areas,
tor wnich no data are at present availadle,

il




SURVZEY OF THE AVAILARIED SUS Y

Eefore attempting a large-scais marxed for mussels,
it is drsirable {o have curaie estimatess of the minimum
guantiliess available al eni sections of the coast, the areas
whers penrl-free mugs can be Tound, the numbsr =and size ¢f pearls
found in other areas, and the yield per bushel that can be obialned

0
at the various seasons and from different arsas. To obtaln thi
inlarmation, the Figh and Fildlife Sservice, working in cooperaticn with
the Haine Depariment of Sea and Shore Figheriss -and the Eassaohusetts
Divisicn of larine Fisheries, has undertaken a survey of the mussel beds
frem lKaine southward, The greater part of the work will be done on the
research boats Skiwwer and Phelarope of the Fish and Wildlife Service,
which are GQulﬁped with hoists, aredges, rakes, and obther gear reguired.

"

The mussel survey in laine was Dbezun by Qeslie W. Scattergood,
ia charge of the Service's lcbster ;ﬁvestigaiion, hile work along the
Crnnecticut coast will be started in ithe nea:z ture by Ir. Victor L.
Loosanoff, in charge of the Servicel!s Fishery 310 ogical laboratory

at Milfeord, Conn, Studies on the 1ife history and prrpagation of nmussels
also will bs continusd by Dr, Locsanoff, The survey has been planned

to provide the following information:

1. The location and size of the principal mussel beds.
.2, ¥he %otal contents of the teds in terms of gquantity and
size of mussels. '
The yield in pounds of meat per bushel for each area and season,
Quantities and sizes of pearls found in mussels teken
from each aresa,
. Hethods for gethering mussels.
Information concerning available canning and freezing
facilities, boais and manpower.
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From information now available, there appears to be every reascn
to expect that, with the help of a well-planed marketing program,
musgsls can be used to make up in part for the shortage in the more
fenilier meat and fish products.
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