
Vp.i~ed . States Department of the Interior 
Fish and Wildlife Service 

Fi shery Leaflet 52 · 

Chicago 54, Ill. * May 1945 
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By Lynn G. McKee, Technologi st, Division of Commercial Fi sheries 

On the Pacific coast, two species of oysters form the basis of the 
industry (Ostrea lurida, the Olympia or native oyster; and Ostrea gi gas, 
the Pacific or J apane se oyster). The Olympia oyster is the small native 
species, whose habitat extends from. British Columbia to California. It 
is roughly circular in outline and does not attain any great size; and 2 
inches in diameter is a f air-sized specimen. This species is cultivated 
in Puget Sound where , a s shucked oyst ers, as many as 1,600 to 2,000 meat s 

' a r e : required to make a gallon, which 'sells for about $12, wholesale. The 
Pacific oyster is a specie~ introduced from , Japan, sometime s reaching a 
l eng th of 12 inches or mor~ . The market grades may run a s low as 80 meats 
to the gallon, while for tho small, or C grade , the count is 140 or more 
per gallon. The shell of a good specimen is longer than it is "ride, nar­
rovve r a t the hinge end, and broad a t the opposi te end . An average market­
able specimen may be 3 - 4 inches long and· ~ - 3 inches wide. Some single 
oysters when grO~ffi on a ha rd bottom under unc r owded conditions ' are nearly 
circular in outline . 

During the gold rush day s in Californi a , that area in the Sta te of 
Washing ton now knO\m a s Willapa Harbor was the c ente r of ail active native 
oyster industry. Shoalwater Bay, a s it was then knovffi, was the scene of 
unp recedent ed prosperity for the oystermen. Sailing ships made r egular 
runs between Shoahrate r Bay and San Franci sco Hi th cargoes of the small, 
native oysters . These commanded the fancy p ric e of· $20 or more a plate 
from the oyste r hungry and moni ed citizens of San FrDncisco. 

But overexploi tation of these natural oyster beds utimat el y brought 
about their destruc tion . No attempt was made to return the empty shells 
to the beds to maihtain their firmness and thus prevent the accumulat ion 
of· sil t and' mud whi ch kill s the oyste r spat. Oy sters in mass vlere gat hered 
onto small scows, brought ashore and sorted for size . 'The small oysters 
discarded were throv7n in heaps a shore to di e instead of being returned to 
the beds ' to' compl e t e their growth. A gobd specimen of the na tive oyster 
is a rarity the re today. The Olympia oy ster industry, however ~ is kept 
alive at the lowe r end of Puge t Sound by ca r eful II farming . 1I 

Y For commercial handling of "oystc!'G on the · eastern ·coast .. sere Fi shery 
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-'_t ':illf',pa, Hesbor , allc"ien'Vn;:i"ell b;eds ha.ye , ':o'~el1' ~ ~e':' e'rlec1 -t"j exc C'.Y !? tions 
pI ons t' e -,)e:l~:S of ' t~le ~l[-.:i.'bor,: , seYer:ll 'fee.t , belO\,; t h e p r e13ent ~:;,'o'lmci. surf:l.ce' 
'~ell- c~, rilling op erations eli sc J: 'os ~ o th~r o eds s t ill ci. e 3l)e !' , exteno.il'lg -bacl~ 
from t~le pl~esent shore l i ne 25 Dil e s or more. ';-hus, it i s ev i d en t th~::. t ,t h e 
oyster oecl,s in prehi storic ti : 'es '7~ ~~ e of va.s~extel1 t, f'.n6, t ilose so ru thl~s sly 
exploit e(i ll1;.ri n,; t 'ne last ;,12,l f o f the 'j'J, ine t e en t ll c el1 tu~.r we re 'out a smel J. r em-
!1etil t 0:: the cll1.cie11t st .~ncl . .'- -. ' (';- '~-

• • • " • # ' •• -

"~ne~l t:le c'LeclLle ox the nati ',-e oy ~te r industry ,beC 2Jna , so ,se1' iO'l'. s t ha.t 
tile end 17:S i il Si .::;h t, some oy stel'mei:l ,expednen t ecl: ,;:ri th' i -mp"o:r-'tin-:E; e a ste rn 
oystel'S (Ostre 2. vir.;L.I,ic ;:-' ) to the he,l'oo:1' , shippi n3 sm8.l1 ,spec-imen,s . i n : 1'e­

Xri5e )~e.tor Cf',rs. F01' a time t1l6 ventl',re showed pi'omi 'se 'bt.'1. t hi ~ cost of '~he 
seed oysters ,md othe r f actol's combi n ed t o c £'..u s e t 'le decline and f inal ex­
tLl c ti on of the tr~'nspl :,ntecl, e2,stel"n oy s ters . J apanese oy ster ''-'0 l'l:::ers , 
f~ .. mili 2"r ~-i th t~le industrY in 'chei l' hOY,1elc!lllo. , anc~ ce 1't 0-i n, f OI';'.'lar p.7'lool:ing 
oy stermen on the coas t . J,~te; .. experiJ:)elltec: I'll th t h e J,apan~~,:~ oy~·t:e, l"j O. gi gas). 
Fro;n t he time of its i n troc.uction the sp ecie s t ook 'hold r8.pillly c;np,', ~he in­
dust:;,"'Y re e,ch ed t~le poi nt i n 1941 when i n ':,'asllii.1gt on al,Qi').e;' i1s ,,ooo stpnd~.rd 
c '~, ses of t {>,ese oy st e r s ' '?re:c' e citef '.med ' 2nd. caimea. . I n 'adcU't lori ; ,.' @; r e £'.t quantities 
li,ere sold on t he f resh j ;~arl:et . The J ap e.i.1 eSe oy s te r ':'19.'9' { nt rq~uced t. o ,: oth-e r 
areas 011 t~le co a st and tod~'<.y it i s found 2.11 the wt':,· f roEl Bioi t ,i s;h ' ColV,i,ib i:,a. to 
Cal i fomi~. An at ~emp t has ',;een ,!'.lacle r ecel1 t 1y t o c .... 'J.:t i :va.te t h i S, sp ec,i 'es ' in 
Alasl:n , 2..i.ld reports i ndica te it :" a;' live t 11ere. 'Tn.ether 'g :c'6,,'Gh \ ,.ill, be slower 
and. sp a'imin s ' fail' to occur in the ~olc1.e ::~ ~10rther~ : 1,7t.ters h'a s. ~no ,t ' y et, 'been; 
c3, ete~"li1ined . ' .. , " ',; ,', 

. " . , 

Cui tiva'G ion of , t he Pa c i f ic oy st er fo :~n e :i.'ly depended upon the y ea rly ., 
i mpoTt8.t'i~n of. 'se,~d fro m J c'pM . T~l e se e6. ':'!as S'li p"JBcl ei the ~' oil ""hole or , 
brol:cn shell:; r no, ',~:::, S p2.d:e(~ iil woo den cases hol<.'\.i ~lg fl.-bout ' t ~'TO mlsJ:lei ,s'. " It 
'L'.su2J.l~' C'_'rl'i veo.f rQ!J J e,p2,,;,1 ill ::~r, :l avi ils 1)een C 3.j: l'ie ~. ontl\e Sh~p l s 'upper 
deck l:1,nd. occ 2,sionally ':'ret do':m with s21 t water . The seed. '."Jas ' ~old ' one, ' 
; uarC'.lltee t~l['.t the c ase con t ained a ~ivel1 m,',mbe r ox liv e, h e?l t l1,)' oyster 
seed. - a;;Jout 15,000 or 20 , 000 • . ' Th e pl'ice ox seed var i et", f rom 'y ear to .'yea r 
'aut \78.5 about ';5 ·pe r c ase . Tl1e oy's t e r g r ower VTO'lJ.l d pUl'qhase, ~eed. Oin p ro- , 
portion to the si ze .9f the a re0. ,he wi shecl · to pl cm t, the ' e.vel' ;:'. .;e s e eding 
bein~ ai'oun~ , ten to ~~' ixteen C['..sas per aCj,~e. The s eed ':Va:3 set u pon lJeds o'f 
o;yste~' 01' cl am shell s . 

' ",'1 .. ' 

For 2. n'G.;"lq~r ,of :' e2:rs i;t ','71'1.5 , thou:~h t thd t he Paci fic o'yster ~7ould 
not spasm in our '.-·aters , I.~.nc. t !1e J 8.pene s e s eed producers ellcoura.~ ed t hat 
belief . 1:1 1936, howevel', t er,1pe'r8.tt':re', concLi ti on s ',7ere i cleD.l, t h e ' O~T sters 
11a0, p ro ba i)l y Oec9!ile accli ':lated and a gO'od set took '91 ace • ' '''Tillapa Harbor 
,:,'c.s covered "'(i th spat tp su.ch ,an ,ext en t " in i E'.c t , as to 1:re a nu i s !':'...'1ce , to 
some of the gi'o,wer s. '.7ho, L1 ,payin:; 'fo r s2'.theri-ng oy s t ers by t he bush el, 
f oUnd tha~ ' the .sp~t on, t :le : ' )~T!~ et c.bl, e oy s te r s aecrea sed the nU.mbe r of g ro'i'1ll 
o~r sters to , t he, bushel and , a s ' a r~su.l t I t on e;ing costs wen t ' up . Since that 
2'e£1,r , ,the' Pnqi{ic oystel" 119.-6 ' sj")~:wmec1 in othe r a rea.s on our c oe.st. 

• \ I . .~ .. , . . - . • .. 

, i '; I ~i... . ". " .. " _ .J ":.- ' • 

' ~lEm the ',7af . cu;t ,ofi ,' seed i.l lpo r,t e.t ion : frotl j8J)811 , oy'st'er g rowers had 
to c,epend l'.pon J. oc ally- gro','r.l seee' . E e,c~l :' e2.r oy ste r shel l s, strung; on wire, 
D.re :1Ul1b upo_ r ~,c_:s i n fav o r "~bl e areas f or the c a t chin5 of , sP8,t. Spa'i'111ing 
v l'ie s from yem' to y ea"-~ , dependhlE; u.pon wat e r t emp e r ,? t u r e nnd oth er f<'.ctors; 
in 1943, fo r ext?", ple , t here ':TaS ,a ' llee.l' ' L '.i lure ,r e s'l'l ~ ing ,a:9PQi' el'i tl ~' ':f l"om low 
''lat e :;,' t 'emperatures during that :~Hner . : 

• I ~ .. 
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To plant t h e imported seed, the c a se s were 1)1'o1.:en open and t h e seed 
d1.uJ1pecl upon sr,le.ll scows. These ':" ere to "7eci, aero ss the area to be seeded 
bet,yeen l ane s o'f st rJ';:e s or willo IS rrh i ch ;' l aj.'~ e c1, out the so "ing a.re8.S. i:en 
on ti1e SCO TT S broc?i.c t'.s t t he seed "Ii th shovel s, atter,lptin f:: to sp read it a s 
evenly as po s s i bl e. 

Seedlng grounds should be e.ree.s p rotect e c', fro m storms a s the seed on 
the sh eLl, sis ecSl.sHy moyeel. a.bout 01' ",ashec', aWF<:Y . Ground wi th silt or mud 
tends t o hold the seed, out silt or l,md in excess ,prill smothe r it. As t h e 
oysters grow and incre£'.se in wei ght, the:r may be moved to more exposed and 
po ssi bl :.r bett~r growi ng areas . 

Gro'.'!ers who t eke t h e best care of their oysters follow t~1e p r ?.ctice of 
Tlbreaking .1I i :any small oy sters "'ill be f01mel on one seed shell. As t hese 
grov', some will die but t here me.;( be too mq~r f or best g ro,.-,th. "Then crowded , 
the oysters, not beinG a bl e to expnnd si dene;,rs , gro'''! lon;. and ilJ.shapeel . 
"n1en tile o~r sters e.re olel en01.1.5h to sUi'vive t h e proc e 'ss of' bre p}dng , t h e 
grower send~ T.1en Qve!' the Ground at low ti (ie when t he bed G are e xposed. 
These men, equipp ed wi th small wedge-snp.p ea, ~ 1anFle rs, tm."n t h e clus t e rs ov e r 
and strike t :1e old. seed s~ell at the 'Dase of t h e cli.~, st e r , t lms shat t e r i ng 
the clu ster . ]101' best g :cowt~l, siLlgle oy sters a r e l)l~e ::'er8.'ul e , and no more 
tha..'1 t h ree oy s ters sho1J.lc.~. be left wi t h a single atte.chneh t. Owi ng to t h e 
h i 5h cost of l o.bo r, h ?nd-breeking is being discontinueel and soroe ope r ators 
p['.ss a dra~ ac 1'0 ss t h e becl at hi gh tide. The dr['.g tends to t u rn t h e clusters 
over 2nd break t h em ap ctrt, . As t he shell of the Pacific oy ste r is not v ery 
strong , sor.1e oysters ai.~ e J.:il l ed by "'bre .,ldne;. II 

The OlYi:1pia oyste l~ i 8 cul tlv-!:'?-ten in t i el?.1 1)8.sins fo'r mec1 by low con­
crete wD.l ls to holo. \later a t lo'.'! ti cle. 3 eds are c ['. :re :~l',lJ.~T rorn e c'. o f ol d 
s~'leJ.l wi thin t }l ese enclosu.res, so tha t t h o bottom sl12l 1 be firm and f ree 
from mud . A bottom of sil t would c ruse he" .Y~T mo rt:J.li ty. 

Oy sters are gat h erec'. f roD t lle beds 'by t h r ee methods. :'1here t he beds 
3.re co';c red v,i til wat e r, a s a t h igh ti de, t enging an(~, d.redg i ng ar e u s ecl . 
) .. t 10Yl tide on a G..I"'J beo. t ile oy st e rs may oe gat he red by heno, . Tongi ng 
mal: es use of [1n imple!J1ent l:no..-m as "oys ter ' tongs," Quilt much like t ':70 
r ?Jces hing ed together \7i t il t he teeth 0PJ/ osed . 3y st anding ' i n a boat t he 
operator may, by lowering t he tong s to the bottom and f eeling about, locate 
the cl'l1,s te rs . Th e hanc1.les are t hen b rou f.:ht to g ethe :c 2nd t he oy s~ e rs hois tecl. 
t o the surfp.ce. If the 'NP.ter is C!.e21' ['110. no t too d eep , t h e p roc ess of 
f inding t he o:' sters is easi~r bu.t, in an~T e7en t , some sldll is n e eded t o 
operat e the tong s p rop erly . 

Where t he oysters are cul t i v a tec', on beds t hR.t ' go d :'7 wi th "t he t i d e, 
hand pi c',: ing is used . The o~r st e r op e:re.to:: goes ove r the 'bed at lo','! t i d e 
and sel ects Dla.ces y,he r e t h e oy sters a1' e 'olentiful enough to f ill a 'boe.t. 
T,'!o pol es or- willo','!G a r e set u.p severs.l ~;'ard s ap'art to me.r~·;: t he " " sett i ng ." 
Suffi cien t clist :".nce b e t':le en t l:1.e ma:;,~L:er s is left to al l o~7 a ~')oat to be 
anch.o r ~d ';>etween. The worJ::me:n t;J.en t ~ll'o':,! S a sid e t he oy ste l'G b ot ween t he 
stal::es wh ere the boa t -.'l01..1.1 c-:' come to r e s t t o 1) re '.-en t t hem f 1'O],;1 'o e i ng c rushed 
or fo; ced into the mucl by its s e ttling . .A s ~8ny s e tti n g s a re j',1ade a s t here 
a re men ' to pick' ,oysters :md bo e.ts availCl.'ble to load. . At h i £11 ti d e, the 
boats a r e to ',7ed over the bed s ald the ~1 an on e ach C8.s t s off and pole s h is 
boat O1.'e l' to the setting a s s i gnoo. to hi m. i;.fh ile wd ti lls f or t:le tide to 

3 



fall, he may tong 'oyster s ; but as soon 'l.S the bOf'.t GrQunds , h g2 thers 
the oysters i nto a 'bushel 'ba s' :e t me.d e o f hea' ... · g£11vDnized lire . The 
oys t e rs a1' e clUiilJ? ecl upon the bo a t until t he set t i ilg is cle:me o. or the 
boat l oaded to C2.p8.ci t y . 

The t ype of b oat u 'sed may h olo. fr om 75 to 100 bushels . One t h2.t 
holds 100 bushels ,."hen load ed level 'with t h e side boa~d s, or "combi n g s ," 
is s a id to h a.ve c. ll double-combing tl 10f'.d if p iled hi gh enough to hold 200 
bushel s. 

Pick in6 and tongi n ,; are p aid f or by the 'bushel. The r ~ t save .:;one 
up the past few yea:ts from 4¢ to ll ~ per bush el. -Vi th a go od setting, a 

. p ick e r or tons er can ga. t l e i' 200 bushel s o :..' m01'e on a tide . 

Owins to t h e sc a rcity of !lelp , ho '!ever, dre(lbin~ has le.r.;el y t aken 
the place o f p i c!:in;; and ton.sing . Dre d.; e rs Hay b e self- p o' reree: or t O'led 
behind anothe r "1oa t . They may be op e l~p t e('.. fro m one side 0 l y , or from o th 
sides, or from t h e st ern . I f l'lo re tll - n o n e drag is to be fished , a sep­
a r a.te ho i st i s usec~. for each dre6 so t il[, tone m::" be pulJ.e d in 'II il e t e 
o t h e r is fish i ng • . Some dre d::;eT s a -e me :-el y bo a t 'Ii th a 10 g foredec1:: 
'7he r e t he oysters are p il ell. a s d re .e;ecl ; otll e r s are po -rer SCO'lS '1i th si d e 
boa r t!. S . As the l c.tter hav e e. more s;. :;110 .'1 d r aft t h ey h old larg er loads 
all.Cl f.la··. · fish longer ove r t he beds "i t h ou t goino a o?; round . 

OJrsters are d elivered t o t i.le op en il1s h ouse from t h e drec..zes by mean s 
o f a chain elevato r or a buc1:et hois t . I n SOfue hou ses the oy s t ers pass 
t h rough a rotat i n g cy l ind ric al 172.S11i 11;;;- creen h ich r e r,loves all sand and 
g rit , and p as se s the oy sters to the s t o rage bins . These i ns are built 
above the concrete- surfaced openil1~ t C' bl es and are t e.pered t o ard the 
bo t tom . The oy sters fall t h roubh t he n a 1'0'; open i ng a t the bott om onto 
t h e opening table and , a s t he oy st e rs a :..'e r efloved y t h e opener , the 
sup~Jli'l is conti nually ren e '.-,ed . 

An opene r 's outfi t usually c on sists of an oilskin or rubb er a p ron; 
boot s; gloves; ano. an oyster-kn i fe . Th e opener g r e.SpS · the oys ter i n h is 
left hand , ':1i t il the top shell o f t h e oy ster up~ermost and the h inge end 
to the rea r. The poi n t o f t h e oy s t er knife is i nser t ed between. t he lip s 
of t h e flbillll or large encl. , a bout a thi r d of the way bc..c~~ a.i1.d on t e side 
next to the opener. :hen op ·')osi te t ;le large rTUscle , t l e l'.:1life is forced 
i nwar c1_ and given a. s icle'.7~TS )" lo tion '~L15ch cuts t lle · ~uscle loose from the 
sh ell. The shell i s t hen p ried off 2 111L d isc a rded t h rough an opening in 
t h e t a ble. The meat is Cl..l. t loose fro m t h e remai n i n g nalf of the s hell . 
and dropped in to ~ pail. 

A g ood opener 1,7ill remove oy ste r - meats wi thout cu tting or tearin6 
them. "Cutsll must be 6 r aded out encl b ring a lower p rice. Pa;y71ent is 
made by the g ."l.llon, and may r an g e from 25¢ to 45¢ for t he Pacific oysters. 
For the snall OlY:Jp i ? o~T st ers, t he r f'.te is in the same r ange per . quart . 
A man k nown as t :le "checl::er" l"emOVes t ;le patil s a s fi l l. ed and punches a 
d ouble tic ~,: et held by t h e opener. At the Elrd of the d oy , one half of the 
ticket is hel d by t he op era 'G o r and otl'le r half ret "'- i n e d by the opener. 
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The rlleats a r e p1c:ced in a bubbl e r o r uashe r and stirred a ou n 
water t h rou; h ",hich co.mp ressed- air' bubbl eB ar e passe, thus re.ovi 
s end and silt. The meats a re ' t h en d ei i ', ered t o amet"'l gradi C' t able 
where they are sorted for si ze DIlO. d? rle i'le a ts are di sC?rded . ad fie 
oJr~ters are gradecl t lUS: 

Grade 
) 

AA count 80 sr l~~s per gallon .• . , ......• . 
A II 80 _, 11.'-0 per g211 0n ., .. , . . \ .. , .. 
E '\ 110 " l40 ' p er ge.llon I • •• "'., •••• 

C I~ 140 21ld over per gal lon .• ,', •• t t •• 

Oiympias: ~,6oQ to 2,000 pe r gallon "." .. • 

:E.! 
P r ice 

0 2 . 65 
2 · 90 
3 ·15 
3 · 25 

11 .10 

Shell stoele, or oy sters to be f.1ar~'.:E't e c.1 in t he shell , are shipped in 
sacks holding about two : bti~i1els. Sh i pment s to open i ng houses located in 
ei ties a hundred miles 6t 'so from t h e proclucing areas are ma.<le i n bull: i n 
open-bodied trucks. Lost opening house s , ho '-:ever, are 10c8.t ed near the 
point of supply . ,,' 

• . ~ I. I 

In the St'ate of l1ashing ton, op eni ng house s are su'uject to State in­
spection, and :a:n ' ;'opere.tor must cOr:1pl :' with St a te s eni t a tion reouireil en ts 
as to constn.lctlon and op ere.tion; and be gre.nt ed a p e r mi t to op erate . 
Thi s permi t carri es a nUJTIber \Thich must be pl e.c ed upon each sealed container 
of oysters shilJped. Ori ginal pacl::age s of shucl-ed oysters ,..,hich go di r ect 
to custo-mets' ate: sealed ' ':7i th a cove r bearin6 the perr.li t number :lhic is de­
stroyed in ~opel1ing , t h,e con t : iner. I nterf e ren ce by i ntermediate handlers 
who mi gl{t'- tlfloat II ,,' t h e oysters and t hu s i::J,crea s e the i r volume , and then re­
pael: tl1em;" is ' t hereby p revented . 

_., . I:. . ~ . ) 

J e:lore,'the war t ime ti i,l short e'6 e , lar ge quan ities of fresh- sh·.J.c.ed 
oy sters , \'1er'e ,marketed in h o. 1 0 , one-gaJ.l on ti n can s. These , ere pac~:ed 
6 or.: 12 in" ,'a wooden box and cov ered wi th crushed ice for lon€, sh i _ ment . 
For shipraent from an opening hou se to a repacking house , a hundred n il es 
or less, from t he coa st, 5-g81lon metel c "ns ':vi th p ress lid s \Te r e used . 
The"s~j -v/ere- ret'uTne.iJle. Con t a ine rs of this type were used par ticul arly 
"" here a 'r-ish h ou se in Sea ttle or Portland nad an opening house located 
on t'4e '60'a:st and did all. of t h e repac ~;:i nb i n t o slilaller container s at the 
ci t'y p1.arit: l~ ow , 17i t h a shortage of ti n , producers he.ve '1ad to turn to 
wqxed-ft~er or glass con t a iners, r angi ng from one-half pint to one oallon 
ccipaci ty'. To t~le ex tent p e l'f.1i t t ed. by .;overnment re;'Ulations and rnergenc 
aJ.lotments, the p ro duce r s a r e u sin6 enameled bondeL'i zed or blac;:plate 
metal conta iners. 

lJo standard- si zed rTO oden box is used fo r holding the smel le r con­
tai ners and ice in shi pmen t. !:ost f i s 1 houses choose a si ze that ~'ill 
hold a given numbe r o f con t i ners and i ce to best advantage . A box 
16 11 X 26 11 X 6" ':'Till hold a bou t 33 glas s pint s and allo 'T for sufficie t 

1.1 Prices duri ng f ell of 1 942, according to Pacific :::-is e'm 'ear' 00.: , 

1943. Th e we i gh ted av e r age price per 6!"110n for all si zes d ri n - 1:, 2 ~a 
;:: 2 .20 for Paci n c oy sters and '~9 . 50 for Olyr.tp i a o/ sters , accor'::' i 5 0 :.e 
Sea ttle Fishery l:ar 1ce t ~ e : s annual sttf!lf,ery for 1942 , _ish and 7Udl1fe 
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crushed . ice. The p roportions of various- ~ i zed eont '? iners emplo;"ed varies 
,:.i th the shipper; one ope r £'.tor reporte l1. t~.a.t he used one- he l .£' 0 one pe r­
cent of half pints , forty pe rcent of p i nts , t wo percent of oy.artG , and t he 
reme.inder, go.ll on cans. These shipl.1ents \'1e :.." e sent as fe.r as Los An.;eles , 
Calif ., enc!. J utte, l:on t. 

"'!here a carloac1. shipment is '·'ade . a refri berator C P..I" is used ; smaller 
shipments are sent 'by express as e.ll fi sh ship .lent s are piled in one end of 
the 'uagge.ge c a r, and dry ice placed on top ; t he p ile' i s t~len covered .-,i th a 
'c ·arpc.1J.lin . Auto truclcs refri gera ted by dl" ice or mechanic r efrigerati on 
are also used to a s reat extent. 

In steam c en n ing , the oysters e.re : reed of sand ane', mud in rotating 
'.18.shers and sent to s t ore.ge bins or d1. npec:. di rec tly in to metal slat c a.rs , 
running on light · r8.ils . Cars enter B. horizontal i ron retort '.'lith doors a t 
each end . The ·oy sters are stePJI1ect a bou,t ten minutes at 2300 P" and the 
cars run through the retort and plac ed before the openers ho may open 
directly from the car. Opening is muc h e _sier '. ith stearne' then live oysters , 
and the payment r~te is 10Her , about ll¢ pe r gellon . The meats are dropped 
into 10-quart pails wI ich contain t ~o quarts of .a ter ; this p r events t. e air 
f rom acting on t he hot meats and turni ng tllem brO'.m . As t e pail i s filled , 
t he water ri ses and lceeps the j'leats cove rec1. . The opener is p aid on t e basis 
of t~o gallons to a pail. 

Filled pail s are t aken to a 'I'1asheL' r,' ere t h e neats a r e agi tated under 
wate r 'iTi th compressed ai r, then, g raded for si ze at t'l e g r :'\ding table . 
Oyste rs on the Pacific coast are pac' :ed in the 301 x 411 si ze salnon- can 
and the 211 x 400 easte r n oyster, or picnic-size c an . he "salmon tall" 
Bay contain large oysters, runni ng only 5 to g per can; or "nee-iurns ,11 g to 
12 p er can , al though the munber m~' v a ry s omeVThat i th t e pacl:er . The 
p icnic size is reserved for small oyst e rs ryhich 'ryill run g to 12 or more in 
the sraci ler can . Cut or torn oysters are usually n acl'e in the larger c ans 
and sold as "cuts." 

i:eats are ;1e i ghed into the can by "pe.ckers" \/ho fill the cen parti al l y 
ful l and then set it upon the scales an add oysters until the correct 
in".'reight is made up. Cans are then set upon a con eyor ':rhi ch ca rries them 
under a brine t e..p where ·hot salt brine is added to overDo,iag . Salt pellets 
also may be used and hot water e,dded until the c:m OVerflO \1s . A 60- gre,in 
pellet is used for the 301 x .4ll can , end a 35-g r a i n pellet in the picniC si ze. 

As the c an enters the se~er, the cans are tipped slightly . This 
allows some of the liquid to dr ain off and s ives each can a unifor m head­
space. Inweight \7ill vary vri th the degree of fatness of the oysters. As 
a definite cutout wei;ht is required and oysters shriru( 1n proce ssing , 
the inwei ght will be more th :'ll t he cutout wei ght : for instance, t h e cutout 
:,ei~ht for · the 301 x 411 can ( r rp-- war weight) was g ounces, and the inweight 
might vary from 9 to 11 ounces ) Lt.epeacling upon the fatness of the oy sters. 
To conserve tin, the cu tou t of ·:·b i s si ze can has been increased to 12 ounces 
or 50 pe rcent. The picnic siz ~ formerly had a cutout weight of 5 ounces 
which has been increased to 7~ ounces. 

The sealed cans 'are processed s.t 240 0 P. for 3·5 minutes . The cans are 
partially cooled in the retort by being flooded 1ilith cold water. Cooling 
and drying are completed in t he ,.clarehouse. 
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