
. '---'-'-.....----.-·---u~·i ~~~dS·W~;_·Depe.;ti11e-nt~fthe I nt~rior 
ii'i ~.; :: ';.' l C·c , ; lld,life Se rvi ce 

; ' . .. 
, . . . \. ~ ~ 

,,' . . , 

. :]\sl~e~~l' t,e.~~le t . 50 ~. . 

... , " . 

l __ C".,.:'_i_c_a_g_o_· . ~5_.4_,_, _I_l_l_: ._~~.=: _''' ·_'-~~~~~_··'' .~_~: ,1~: ___ .. ,~._,,_,,-~.,~.~~~~-- " -~" ---,-I"i-~rch -'- 1944~ 

PREPARATIUN uF FP.E sH EASi~RH uYST'3?S FuR KfL~KET Y 
, - i · f , --. ~~ 

Contents 

• ,L . 

In t r 0 due t ion . tt • • • • • • ~ .. ; • • • • • ~ • •• 1 . : 
Oyeter ind.us.try ..•. ; . .. "....... 2 
Methods of tak i ng· oy ste l. s .~ •.•. a 
Shell oyste r s •...•.•..... , .• , .• 
Shucked oyst ers •.•...•...•.•.• ', 5 
Shucking ....... .. . '; . . • . • . . . . •• .• 5 

:. 

. 
" 

Sorti' rLF~ ••....• , .. , .. , ........ '" 6 
\iashing a nd b16\1ing ., ... : .. : ..... 6 
Gradi n'g ,. ; ' ...... ' .. .. ... I ' •• ••• , . . 7 
Pac J.cing .. ~ ....... " . ' ~ ~" . ~ ... . . , .. 7 
~1eat s i n 'oushel ••.• • •.••. • .•• ' 8 

I :rrRVDUCTI 0H ' 

The ea~te 'rnoyste r ( Us tre'El: v j.rp;i ni c·a ) 'i s \" i de l ;l' distti't;~t~d' ~ our 
coa stal \I)'B.t e rs . and bays fro;:~ .. ".;' . ~,; '~ s e tt s to Texas. Sing le ~pe'c-!'Ii\ens 
still can :OO'e f CH1Id i n I'.'iai ne " 'bl,lt oy s t er beds ',,,h ich exi s t ed the re a t .the 
time the first coio'ni s t s' : V" ed i'y'~ ~ie>! EnGl and 11a ve lo ng a go di sappeared. 
Al though t h h OY S t e r gro ':"~ 't),'st i E br ac!:i sh wa t ers , it ,,,ill tolerate. fo r 
short periods of time' both t hCf:, 8 having a ve r y low' sal t c ontent and those 
wi th a salinity a pproachi ng t }-~a t of ocean water . 

Spa\lming t uJ~e s pJ.::tce !!lG ., t he 'Ta J~c:c ter;rpe :::.-atu'e r ise s to 6 5° t o 6g0F " 
or hi gher. Th i s limi ts the s I.'nmi:l;..c. t i me on t rle i,Je vT Engl and c oast t o a 
period of about t wo months i n t:le SUlTIuer . I n the Farme r a r eas to the S01:lth , 
hO \lrever, spavmi ng OC C'<lrs over a greDte r span of t i-ae -- ' l ast i ng several 
months, for examp l e , i n t he Sou t h A-'~ lant i c Ael?-d Gulf ' "rate r s . The newly 
emerged yORl1g a r e mi croscopic i n si ze 'an(i. ar~ at fir s t free- s'trirn;n ing • . 
After a period of about a fort ni ght , t he yoUng oy s ter s set t l e to the bottom; 
and those which come into conta ct \,Ji t h a. fi rm .lI~ 'har d object s oon attach 
t hemselves to it "and remain t here t hroughou t t · i irli ves , un l ess deta ci:18d. 
Th ose which f a ll i nt o t J::te ril~d .o r o11t d an ullcle ).n or muddy surface per.i sh , 

. ' . 

if ' ·Suuers edesl/le·mo r andwn· S-193 , i ssue d by t he forne r :B1,lreau of 
Fisherie s • . 

, .. ' 



Afte r a period of gro\'~tr • ..r:3,4gi l'._, frOll) two to five -years , the oy e ers 
reach marketable siz~ ~nq ar~ t hen . r e ady to be h rvested . The min'mum 
l ength of the shell of oysters :peimi tted to be taken commercially for 
mar keting varies , but is usually not less than t. re e inches . Oysters 
wi th ~hells more than six inches in ' l ength are ~0nerally not used 
commercia lly . 

The origin of the oyste in us ry is 10 t in antiq' 'ty I bu un­
doubtedly goes back to the use of t hese shellfi h a~ food by prioi ive 
peoples. It is known t at many cen u rie s ago the Romans ere l a rge 
consumers of oyst~ rs and that t hese people played an im ortan role in he 
developm~nt of - the i ndustry . It i knO\'m , also , that e oys er was ighly 
re garded a an article of food by the lTorth .e ri can In ians; 1 r ge mounds 
of oyster shells J,eft by them ma be fo und: along 0 ea. t coas t; one of 
them in Vaine has been estimated to co ain abo ,000 , 000 b 3 els of 
shell s . The early American coloni, ts \!ere q ick 0 r eal' ze he p ossi­
bili ties of using , as an i m (". - :.t 3 rce of food, the vas quan i tie s of 
oy ste~~ th~n ,a~ailable • 

. . . . . . . . . - . 
- .A).t,hQ~g ,t.he. ,C ltiva ti.o:1 of o ' s ers ha 'b 'e'I'" p r ac iced ieG 

in otp'e~ .cwmt.r,ie,s, , , ,i ,t is ,Ol"-.lv 1,':i t_:i cOGlpa fl.tiv 'l r ecen i 
has CO,lIle .. i ,n.t,o . . e.x.t.ensi'la us e i :: ":: i CO'In . • ' P ac ically e en i e oys er 
industry of Long Island. a:1 ~~: ',' '-:.1 '::'- ,~ .- !:T)'" '1.scd: 0 a I1farmin '\ proced re . 
Oyste r farming i s pl_rsuod to r •. liL,i ~ I ': ' -;: : .nt in J .... -..a rare an Chesapeake 
Bays a lso, and alor!g t ! n Gulf coa::>7. , par ic ' :'arly in 0 is ana . 

3roadl r , the s ubjoct of OJ-s t r (,''It ay be ivided i n 0 : (1 ) he 
gro v,ri ,;1g of y oung o. s t er s or s.' at f9 " e as s ed oys e rs; (2) ho lan ing 
or dist·r~Dut io . of the soed oys t i:; rs; a nd C ) he ansplan ing and care of 
the gr ,o\'li pg oyst? rs u. tii t hey r t)ac h m:.trl e able sizo • 

or a:'1. areas an ets II ic' 
ae . Ai e r a ai. i a l ength 
a_sp'a!l ed 0 la e rs and beds 

. Se e d oys t ors a re gene r a lly g rown i 
favor the s~avning and sett ing of t Ic lar 
of about an inch, they arc t a.·:cn u and 
more favorabl e for t ~10i brovlt. and for 
dist inctive ·· fl a vor . 

t. e p r od c tion of 0 s~ers of 

for tho .f arming 1 or cultiva tio , of tho cas 8r n oyste r , bodies of 
~ater suitable for growing oyst e rs aro con rolled or 1 ased b he 
producer . Oyster f a r ms Glay be only a fo \~ acre s in size , or may extend 
over sevoral hundre d acro!? In the northorn areas , oys e r bo toos may be 
locate d 'in ,water 30 feet .or more · deep ; in the Sout- , the are of ton found 
in shall o,,!er water or on · fl a ts b otween the h i gh and 10 " \'Iate r mar l:s . A 
clean , harP. bottom is hj,g~11y desirable , ' and this is oft-en p r epared by 
distribu.ting oy.stelr s hel,J.s .or (\ r..u r firm object s ov r t. e beds . In 
nortnern wators , an ave rage of aQ out 250 bushels of seed oy sters a r e 
planted p e r acro . This quantity i s subj ect to g r eat v iati on , howe vor, 
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depending. aIDQtlg: 0·.tLe;r.-,t l1 ings·: .on· · ·1t111~ ther the .oyster;s . ar.e l.ater. to be . 
tra~splant~d. Th~ . , o ~(s":;ers,: r.lay:: "0,8 .t, l :~n i u.p.:. three ,or four' t,ime s d~ring , 
thelr .growlng perlod, and o~ten aTe transf erred to other beds. Clu~ters 
are ,us\lally · .b.rol:\;G,n ·apa.rt: ·in orc1?r': t:l'lay .t.he oyst~rs may hav.e. s,ufficient 
space 'f.o ·~grow,th · and. wil,l no:t. .. be . Jll~~:"'s4ap c.n. . ' 

'. A ·.Gontinu~·~s .'bat.t;le~~~t b·e :·~p.ged agaiY'Lst .such :oyste r ' enemi~.s . a 's , , 
starfi.sh ~nd · drills, . which, de~·t.roYJ .la rge quantit,ies of'. oysters • . ·.It. is 
esti !llated that .-st a rfish alonc. . cau~e a yo.arly · 1,oss 'of about $500,000 to 
1; :1e industry in Long Islapd ,Sound.· .. Str-..r '::;'<:.l are controlled .to some .. 
extent by dragging LU'go cotton mops ow:r the beds, entangling the star- ' 
fish, after which they arc brought to the .deck of the boat and killed by 
immersion in hot wator . .Chemicals are ' also used, lime being spread ove r 
the ~pds tQ kill the ~tarfish. 

I " :', : .: . . .. , . ;.,'" • , . 

'. OYs.te,r" 'dr,ills .a:re. CO'rt't'rollecl' principally by drcdgi;pg, 'trapping, and 
sereerling • . . The qro'dgo .is a metal cage , a'bout ·40 ··inche s ·i.vJ.dc· and 12 inches' 
high, fi t ,ted l:!i tho ~'1' i.n·cliIied'scroenthl"ough whl .ch · tho dr'i.lls :can ·pa.'s·s. . 
\'lhen the 'drbdge is ' 'dr-agge d ove r the oysterbe'd, ' both oysters and"drills 
are mqv~d . up p:v:o. r tl~? i ,nclined screen. l 'ho drills fall into t.he cage 
below', .whil~ ·tho: 9y.sto:rs ' !:tr~ carri e d "oyer the \3dgo' arid' drop' bade 6rtto 
tho bed. ,Tho' tr:ap cominor.1.y us od i's a: bag about '12 inches high and' 18 
·inche.s 'long', Coil,st'ructbd I, f .' one-L1ch ml>sh chicken wire and fi:lled with (.­
small ' oy'stbrs • . After ' bcL,g' 'in tho water for several ' days, tne'bag" is .' ,­

.lift·~ .d and'. ,d~:i.~i~ :are:' s.ha).w ,n out a.nd 'dostroyod, Drills arc' also, con- ' . 
tro],lod hy ,.scre,o!lirtg commoro.ially'..:.caught oyst ~ rs ' orr the decks 'of the ' . 

. oyste r ·bo·at s. ' I'h addition to t11o S0 ucltural enemie s, '· other ' hazardS' con­
front tho grm"er of oys t o rs; mud, and silt may be deposited 'Ovo'r tho ' lYeds'; 
sP~~M f.I;.esh~ t~ .m3:~V: , dc r:: r '?B:.so . ~ho" s :9.1t .content of the water to a .dangerous 
dogro-e; hurr'icario s 'may dtHft 1:'0Y ,,;}1o'1e beds; a nd in ,shallo"1' w'atEi'rs iee 
cakes by tido a ction ay c<',l'rJ tj'(' :i ",'.ray • 

. ,. I..fC IH-UDS '.:Cii' TAKUm OYSTERS 

.' The principa l metho.dp.. fo'!' 't'aJ:ipg 'O'y S' to'!"S' 'f'rom t he ·bc·ds are by 
dredging and tonging . TliG cI:rodgO' 'consi s- tsro' '2 'metal ·frame "Ti th te e th 
along the 10\\10 r fron t cq.gcS',. to whi'ch 'is 'att'ached 'a bag made of cha ins 
or rope for holdi ng tho oystor~ • . 'Tho se ·d:rr. dgo s 'aro d:r>aggoQ. along the 
bod by PO\\r.e r or s Cl"il bO C'l:ts. .A. drodge ma.y gB.ther up to a thousand or 
more -bushe) s a: ::day •. ·· Sev:ora1 :drc;d'go s may bo ope rated from a single boat. 
from which they a 'r e 'lo"'Tc rod into 'thc1,oTator 'and, h6istod 'by means 'of 
power-op erat ed winche s . 

" Tongs :corisis't .'of · tvJ() lo !1g ·poTe;s. ' cirossed i ·n sCissor fashio n , 
ranging inl'~ng'th from about 12 ·to·" 20 ·feot, . 'vi th ' a.ni:i~on rake about 

-three 'fEl'Ot l'Ong at the ' end of e'ach pole ; arranged. so as to form a 
ba ske t ",hen brought together. They are handled by one man who, 
alternately opening a nd closing tho tongs, scrapes tho oyste rs into 
the baskot. To ng s are u sually operat e d from skiffs or 'medium-sized 
motor boats "Jhich are ge r_<, rally anch ored a t both cnds. A good day· s 
catch may amount to 25 bushels or moro, Q.oponding on the density of 
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t he oyste r POlJul? ti 'on in 'C:1e b'e.ds . ' Oyster s ' taken from public beds must 
be culle d and t he' 'under's L ;'ed one 's r ,l3turued to ,t he vla.ter, 

The eastern c'yster S 1: ::l.)or ts an: "industry , oi, varying importance from 
l-iassachusetts to Texas. \':i t h the exc'eption of ,the , very "small plants 
catering onl y to local trade , oys t e r s l1ucici..:ng houses a re so situated 
t hat 1JIlharf space i s provided for unl oa ding the .. boats; , Tubs or buckets 
are generally use d ,for hoi~t ing the shell o yste rs ,from the boats, although 
conveyors are empioyed f 'dr' t :1i s pt;.rpose i n some plants. In the $outh, 
oysters are often broug\t~' from t he 'bo ,!lots ~ 11 'bags . 

S~W::..",:.. OYS7' .. :ms . ' .. , 

Oy sters ma!'ke ted i :1 tll€ shell and to ~)e eaten lion the half shell" 
are usually sold for , r e stal.lrant ana. h ote l tr,ade , i',1any type s of shell 
oys ters have a cqu i r e d trade name s, ' t ~l~e'n' :(rom ~' the names ' of the beds or 
locatio i,1s vThe re t hey a re grq,m . Th!H"S names , h owe ve r, a re ofte n ,used to 
signify their sha~:;e and si ze , r egard:, ( _, J ,'~ the 'beds from y,lh ieh they come, 

Far thi s t ype of trade ; the she lls shoul d 'be clean ; '<1ell shaped, not 
in cluste rsi and fairly Q~iform in size . : tn ' i ts prepar ation , the selected 
shell st ocl~ i s , first sorted to i'll ze . H may t he n be '-'lashed, al thollgh thi s 
stock bften c6me ~ from sandy 'b.eds 'aJlcl is ,usually rel a tively clean. In some 
plants the shell st,ock may be he ld for several days ' in chlorina ted sea 
water in' l a r ge :tanlcs ' within' the buildi ng, tt is cJ,ai rrie d tha t t h is practice 
eliminate s sand f:r om inside , the shell s and p rolongs t he life of tlj,e oysters 
after shi pping . 

Shell oystors a re of t ',m separ ated into four or five grades or sizes, 
va r ying in COlL.'1 t a s follo\ ;: 

Trade si ze , O~$te r s per barrel 

Box .. ~ •• .. '. :. ' ... • • t •• " , ' ••• , • •••• , 500 
rJ!e di um ..• ; . ~ . . ,. ~ .,~ ..•.. , ..... 650 .... 750 
Ha lf..;.she l l .• ' ...... ..•.. . , , , • 900-1; 000 
Small . t ••• .• , • • , , ' ............. ,. 1, 200 

Shell oysters a.re genc,'a lly shi:ppe d i Cl bal're],s' 'holding 2i 'to 3 bushels; 
but a re ' shi pped a lso i n b~'\.sket s hol '~.ing on J.,y one bu she1 and smaller 
barre ls a nd boxes . 

No ' ice is place d i n the shipping c oqtaine rs . :Burlap or cloth covers 
are gene r ally used for 'closing ,the barrels. SJ.1i pme nt may b e made by rail­
way expre ss oroy , truclc , with r ef.ri ge ration in transit some times provided, 
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For teA 1 ic 
shucked oyster in 
wi thi n Ifth i ch t he 
a r e a a the sou. 
of t he pans a r 
the 81 ucke r s ei tr r . n 'I eelba r o I 

from t he wharf . S pa r ate r oom fo r 

v $3., 

not be p rovi de d . I i ge ne r al l he r 
on the shuck i ng t bl e a on a low pla tfo 
The em ty shel l s a r o u s 11 rop_ ed a 
co nt a ine r s , and a r e r emove.4 b \. e l barrow . 
rura l a r eas along t he Gulf coa " on e 0 h 
tos sed out t hr o h t h ope n fr o. t , or "she 1 
house . 

The shuckod oy s t e r s .. a 
a r e sol d mo s tl -T it, in t r> 

of about 300 mi l e . I n ~.).r:e 

m r ke t a l mos t t ho ir ent i ~r 

'.100 in 
a t e 

Virginia , Mary l and , ~~d ~ " 
volum s of shel l t o k and sh ck 
i s usually s tored i n a 1 
ca rried int o t he s u ~~ 

bench in fr ont of acL l:ihucko,,' . 
flo or and l a.t or r em 0'" i 
the oyste r s p cked i ' . 7,{1(' 0 :s ",t , ~:; Ghi ),~ 

i n t he eas t e r n hal f a.... 0 C CO'l h o

, . 

In he hi r d 
Island , it i s tho 
bins fi l l od from 
t ho shucking t able 
th bo t om of he i n 
d.r pp d hr ough a 01 
a ch te to can a inor 
co .vo'lor Y a \ io 
of onva ors in unlo 
common. 

Fl 
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then cut and the sholl remove d; The other n~ of he sam musc l e holding 
the oppo ~ ite sh~ll i q liJce 1;Tise cut and the o:"s o r meat rlroppcd in a a 
container . The shuc'ltt:rs ~n ',r a lly s tand at benches , altho gh in some 
plants ' in t~e de~p " South the~' s it 'on 10\', s ool s and ' :"a ve th shuc ing 
buckets on "the floor in front of them . An average day ' s shuckin may be 
about ,10 gallons , althou h t his is sub ject to ~r a t va ri a ti n us 0 the 
size and fatnes s of t ' e oyste rs, an he l engt of t he ",rorkin day . The 
number of shuckers in anyone plant varies from as f e a half-doz p,n to 
200 ~r more . Bo~h meQ and wo~en ar~ ' e~ployed . 

In New England and Lo i , Islan , .e oys e r s a r e e 
perforated cont a iners , al : .wing he liquor to dr a in off 
In othe r are a s , it is cus YmarJ to shuck the mea sin a 
partly fille d with \"a,ter . The si ze of the container r 

northward, for examp le ~ a gallon a ni n - . in c is s 
Vi r ginia a nd a long t he Gulf coas t, c a'iS ha l Un'" one and 
pails with sloping s i des and hold i n or 12 uar s a r e 
are made of galvani zed i r on , co r rosion-ro i an me a l , 

erally shucl-=ed into 
as i i s formed . 
a ti gh con aine r 
ie : _ rom Vir ini 
ally us d; so h of 

a a llons , or 
sed . The con ainers 

or a l inurn . 

Diffe rent methods a r e u~od to yO t ou~ he es irod s ize of mea s . In 
1~ew England ana Long I s l and , o~ s ~c_ G of r:. i '· d i zes a r e gene r a lly hucked 
int o one containe r and arc Ucn ortu 1 0;' La, , 0 , i n so e i ances , by 
machine , after be i ng -las' cd an I1 blo\JJl1 II ( sce '08 10\" ) . n ~ e I e rsey , each 
shucker may use five or eve six , ' r ate conta iners for sorting t many 
Si?:8S during shuc!dng . I n t he e Rt r' ~ , " of plan s in he 'aryland-
Virginia a r e'a and' i,n t ort and Sr ,11 " ... :·(:, i ~- , v!o or ree s iz es e 
sorted by the shucker's . 'In most pi ,n s of t e "' , if oa s s e c io t e 
shucked me a ts a r e not sorted becauso only mixe sizes e sol 

When ' tne conta ine rs 'U,r'c fille , t .ey a r e a1 en to De surin' 
\-Jindow by the s:"ucke r and t~c 'QUF-nti y of oyste rs meaSllr (; . he ~ ucke r 
then re~eives IIcredit," eithe r -by a icket br 'oke n, or more often by 
scores marked on a bo a rd a t t e easuring vlindo -, . Payment on the bas is 
of piece work is made at a l a t e r ti e . ' 

The 'oys te r meats' are t:nen "draine d on a la shing or skiID1!ling table , 
and give n a light ""ash wi tn fresh wate r from a spray nozzle . he ,\·ashing 
tables vary i n size , but a ver age abo , t 2! f ee t ~ i de by 5 f ee t long . They 
are made eithe r of ~lvani ze d iron ' or corrosion-res istar.t metal, and are 
perforated to per mit drainage of t he wate r . T is step pe r mits the oper at or 
to cull out pie ce s of shel l "oyster c.abs , and mutilated and badly dis­
colored oysters . This is the extent of exposure to fresh water in most 
of the plant,S from Ho r~ 1. Caroli na to Texas , 

I n the areas from' Virg i nia n0~~th\Va!'d , i t is the . practice t o blow 
all shucked oysters afte r c on ing from the sk~mmi ng table . Washing may be 
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a separate step, in whic! the oysters are stirred :about with a paddle or 
:;. dipper in a tank of wafer , before being put into the blO1rling tank. The 

more common prac t iC,e ' i s to wash a nd blow in the same t a nk, the oysters 
generally 'oeing held in the' tank of water until enough have accumula ted 
for blowing. In~' ,sevC' aT'r>l a nts the shucked oysters may be held in l a rge 
can's wi thout\vate-r until /?}.j O lt 30 gallons have accumulated, after which 
they are blown,": 

. ~'~,~ " 

~'''.J ... ~ ." 

Tne oysters a r e blown in a Gn,'. 'ranizc d iron or corrosion-res is.tant 
metal tank three to four f e e t in diamet e r, hewing a conical-shaped bottom, 
wi th a valve at the lOH8 s t poi n t for (' 2" 01:' ning the \'v"at e r. The t ame is ' 
provided with a perfore.ted, removabl e :ij'a ls f.l bottom, oe lo,,", which runs a 
'perforated pipe. Air, forced thro '..: ,:,:h ~his pipe , violently agitates the 
mass of oysters and water:. The len;:~ t,h ', of the blowing peJ;;iod varies 
gre a tly; a tent 2.tive limit of t hree . ~'_.'> ~ ' ~3 ha s been flet by some States, 
but 10 to 15 minut es is frequtLltly note d. It is the practice in some 
plants to circula te wat e r thr')Ul~h the :nlo,,"'ing tank and out an overflo'.v 
during part of the time the a ir is being pas se d through. After blowing, 
the oysters are transf e rr8cl to the skimming t able to drain be fo re being 
packed. 

Shucked oyste r s A.ro u $ually packe-d accordi nt-s to grR.de s or size s. 
In North and South Ca rolina. h,o g r ade-'S , St::l.nliR r ds .:::.nd Se l e cts, are 
generally prepa r e d. Fr o'u Virgini('.\ no rth'.<l!).rd , s e ve r a l gr ade s may be 
packed, such a.s StandA.r <5,-; , Sele ct s , SxtrF.l. Se lects; a nd Counts. In 
addi tion, othe r specia l.e," d<eJ si gI!;~ted i ntQr r:,:e diA.to grade s me.,y be produced. 
The numbe r of oyster me ~~ s in a ga.1J,9n for tho VA.l'ious grn. e s v A.ri es 
widely as no sta n da rd of grc.des has been estA.oli shed. A typ ica l a rbitra ry 
grading is /?S follo ws : 

Gn'l.de Oysto rs p O.r gA.llon 

Couflts . . ................... 
Extra Se1 0 ~t 3 , . . ..... . ....• 
Sele cts ..... . . I •• ••• , ••• ! •• 

Sta nda r d.s . . , ! ., ......... , .. ~ 

1 50- 200 
200- 225 
225-300 
300- 325 

The numbe r of oy st e rs i n. t he Sta nda r d. size , hm,!ove r, often r un s a s h i gh 
as 500 or more po r gallon, 

PA8lCIlJG 

Easte rn oysters a re p a cked in tin ca ns va r y ing in si ze from 1/2 pint 
to 20 gallons, alt h ough t he 5-gallon size is the l a r ge st in general use . 
The one-gallon size i s the most popular. No liquor o the r than tha t r e­
maining on the oyste rs F.tfte r they a r e dr a ined is included i n t e conta i ne r . 
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Plug-top 'cans are \'J: de l Y,used ·for"packaging oys, t~rst although consumer 
or tarnpel"-prOof ca ns, \"hich r~qu~re special , sealing equipment for closing 
the covers , a te ,E. ::1p l oyed to a limi te .. l e;-,: .s_ ~" . 'The State U-cense number 
of the shucking hous'€:' must appe a r on t he: cans . In shipping, the cans of 
shucked oysters a r e usua.lly parJred in barr'els wi th Cl"'\} •• ~hed , ice. The' 
l a r ger b'arre l s . hold 20 ~l~ of 0y,s:J:,fn's but s~o.J..l.e..r size 'barrels and ' 
boxes. al~ o. Etre use~. . !.~ge shi~ ar&...§Brg~~ mad~ b~ S~ng ~hA . ' 
can~ l :dlVldually I n.~ucks or ca rs ~e pro~W~~ 

MEATS I N BUSHEL 

The yield of oyst.e r -me-a-ts pe r U. S .. stand3:rd bushel varies widely 
from year :to y-e a'r and for differe nt beds . Tak'ing tpe beds as a whole f'or~ 
each Sta te I b O '\,'Teve~·, the--~'i€ld f or a t ypical year will run SOll'1e'What.·-as 
f'ollo~"s : 

6190 

Pounds of meat 
per standard bushel 

of shel l oy sters 

Gulf St a t e s .,,, ....... ,, . ... , ... . 
'"' 'u.t.h--.A.tla.r... . co.... t u 0 . . ·~~1 u.n: e s ••. ,. f • ~ •• , 

Virginia a::..d Har yl and ! . :: ..... ,. 
De laware t o Mns.sa.....h u s c t -c '3 ••••••• 
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3.5 - 4.5 
3·0 
4.5 

6, 7 - 7.5 

'- , ~ ... 
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