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EDIBLE CRARS

The marine waters of the Tnited States yileld three spe
of crabs possessing all the qualifications of an important fc
resource — abundance, wholesomeness, and good flavor. These crabs
are the blue crab’ of the widdle and southern Lnlantxc coast and
the Gulf of Mexico, the rock crab of Yew ingland, and the dungeness
drab of the Paoific coast. Trere ars also ssveral oilher species
of good guality and sufficient abundance uwn support small fisheri
Among them are the Jonah crab of Yew inglanc, the stone cra
south Atlantic coast, and tie king crab of the hLlaskan coas

The blue crab, Callinectes sapidus,next to the shrimp and the
obster, s the most valuable crustacean of our waters. [is range 1is
“rom Cave Cod to YVexico. it is common from Delaware Bay to Texas

iy et

"and the region of Ctesapeake Bay s especially famous for its

graat munbers of blue crabs as well as the large size of the adult
Crab. -

me favorite habitat of the blue crab includes estuarine
waters such as bays, sounds, and channels at the mouth of coastal
rivers. This crab prefers shallow water, not exceeding thirty
feet in depth and is normally an inhabitant in salt water but is
found in water that is only slightly brackish or even fresh to the

taste. It may live for many hours out of water if kept moist and,

cool. It is an active animal, pugnacious, and will devour almost
any animal food it can obtain. This crab lives from two.to tiree
years and generally spawnsduring its third summer.

The blue crab is caught and marketed both in a soft shell ang
rnard shell condition. Scft~shelled crabs are immature crabs and are
taken principally in Chesapeake Gay during the summer months with

m
small dredges and dip nets. Soft crabs are shipped alive to the
rke f

market in wooden boxes containing trays filled with woist sea grass.
The soft-shell crab is only a temporary growth stage of tie blue

crab and from four to six molts or soft shelled stages may ocour
during the life of a blue crab after a market size has been attained.
The entire body of a soft—shell crab may be saten after cooking.



ine ”ard ‘plue crab vields the familiar crab meat of the
eastern and southern United Steves. .wredrco, baited lines, and
trape of various types are used to capture the hard crab. Some
hard crabs are shipped zlive to markets but mest crabs are
steamed near the point of capture and the meat extracted from
the siell. The meat is either shipped fresh to market in

iced containers or may be canned for shipment fto more distant
areas. The catch of blue crabs in 1940 amcunted to ahout
74,903,000 vounds velued at £1,826,000.
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. The rock crab, lancer irroratus, is common only along the
New DEngland coast, but its enulre range 18 from  TLabrador to
South farclina. Yhile found mainly under rocks near lew water
mari, it is not uncowron about sandy beaches, az well as on
rociy and gravelly botioms offstere. The soll slell crabs

the latter in fiaveor. ihe crabs are
5 or on trot lines, »ut ihe former method
prooaoly ig the more e.ficient. The scason avproximately is

nide in the rocks and are difficult to canture. The aduli crab
reacnes a size of five or six inches acgross the bhack and are
ol smootnor outline ihan are the Llue crabs. The details of th
1ife history eare not Iunlly wnown. The rock crab has scarcely
teen exploited commercially, but there is no reason why 3t should
not we. It is abundant, conLains more wmeat than the blue crab,
dnd is chhta equa1 to ¢ ‘

o

Epril to Jovember. The meat ol these hard crabs is delicious
whether served in tie¢ suell, as a salad, or deviled. 4 large
amount of the meat is canned.

Tre Jonal: crakl, Cancer boresalis, is similar to the rock ‘
crab of New England, il two bet often confeounded. There are -
characteristic and constant differences, the Jonah having a

rougher shell, with sezlloped edges, larger size angd whicker
legs. 1t is found in certain localities between Long Island

and Nova Scotin. The principal localitles are Noank,

Comnecticut, off ™atch HIlYL and Mewport, H.I., Narv&""nsett Bay,

Vineyard Sound, Yo “lan's Land, and Salem, Masg., Casco Bay, and
the Hay of Fundy. It inhabits the rocks near lew-tide level

and the clear waters of the cgean shores, but it nsver occours

in muddy or sandy bays. In consequence of its hsavier shell it
15 better protected and net given to self-concealment. It is
often found between the tides on the heach. It ranses in size

up to about six inches acress the snell. This snecies has never

been an laporiant article of comnzrce on account of iis limited

distribution. It is, however quite wholesome and of gooo flavor.
Tre comhined caten of wthe JonaL and rock crabs in tle Mew Invland
states amounbed to 2,415,000 pounds in 1940, valucd at ..54,000.
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, Dancer magister; of the Pacific

he dungensss crab
coast iz found from 'malaska to lagdalenu Bay, Lower California.
This crab is found in greatest abundance in stallow water on
sandy bottom. It ranges frowm low water to a cpth of 50 fathoms.
irosize it reaches eignt inches or mora'and welghs up to 3- -1/z

or 4 pounds, although the average welight ls sligntly under 2
pounds. I livas about gight years. Like all crabs, it molts

in order to grow bul the soft shell is leathery and unpalatable;
the flesh undergoes changes at moltlnv timz that make 1t un-
desirable Tor food unless taken in full soft shell. As such it
is seldom teken, however, for the molting individuals do not
seek food and are not attracted by bait; neitvher do ihey enter
nets until tie shell has begun to haruwm at whrick time the

flesk is unfii for food. TFor these reasons the g¢rab is capiured
largely ip the hard shell conditicn by traps and hoop nets. o
Tne meat 1s either shipped fresi to markets ncar the Pacific
coast or canneé for inland trade.
Washington, Oregon, and Californi
large snough numbers to support fishi
in many locelities. e catceh totalle
valued at $843,000 in 1940.
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in slaska, British Columbia,

4 the specles 1s present in

hing cn 4 commgrelel scale
l1led 16,750,000 pounds,

Tre stone crab, YVenlppe mercenarius, ranges Irom MNorth
Carolina te Texas. it is neitner so asundand as the blue crab,
nor s5¢ €as:iy captured. It Iives in holes in the mud alons ou;
bordaers of tlhe creexs and estuarics of the coast, and often is
found between or under rocks. It is capiured by hand at the
bettom of the Loles, the crabber exposing his nund to a severe
bite from the large. claws. It is rar ;¢ 8oft—8hell
condition. It Jrows to a much larger sige t}an the blue crab. .
The shell is rard and thick. The Ilesh is more like that of the
lcbster, and is most abundant in the large ciaws. Wany consider
it supsricr ito tie blue cra®, but, cn account of its scarcify in
most localities and the C‘¢¢lCthY of casturing lt, tre fishery
is limited to a few points, such as zeaufort, W. 2., Charleston,
5. C., and Key West, Fia. The caieh amounted to 62,000 pounds
in 1940.
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fe king crab, Paralithodes cimd Lo

the norih Tacific coanst

schaztica, is restricted

as an excellent flavor, and

5, ! :
reaches a far groater Sib& toarn i other edible crabs, It has
never veen ro}_,lbér113 tilinen except u; Tagan znd Hussia, but
with more snersetic banl : rcesy; there
seems no reascn wny thig ani ssvera D crabs
should not preve avallable to tho I M'cr;rs, rrior to tre war

a small commercial fishery was carried on in Alaska. Tre eatch
amounted to some 10,000 pounds.
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Crustaceans, atc. @y “ichard Rathbun, in Fisherics and i
< indusiries of ths United Stalis, Sec. 1 (1884), np. 763750
The Crab, ete. By hichard Ratnbun, in Plsieries and Fishery
Industries of the Unitsd States, Sec. V '
Part 21, G27-658,
Pub7ished by the 1. S. LDuresu of :ishiriss, 541 pages).
¢ 1ife history of the blue crab, Calline scnicus.
1ay, In Report, U. 3. bureau ol vFisheries for 18904, 3
The erzin in uut¢§ of Yaryland. Uy W. 4. Roburts, in ra
furcdau of @isharics Tor 1904, 41)—q32 . .
Orab industry of Cresapcake Bay. By E. Pe Ciurchill. Appendix
4 to Report 1. 5. Commissioner of Fisheries for 1615, 25
vages, illus. '
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nistory of the blue crab. By T. P. Churchill, In balletin
5. Furceu of Fisteries. ol 36 1917~lo, 43-128, illus.

(1918) turcsu of Yisheries Uocuneﬂu No. 870,
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Tre Pacifie Edidble Orab, Cancer nagistsr, by Denald €. 0.7 ackay,
bull.LiZZi. Fisiteries Hesearch Doard ol Ganada. 32 pagss,
illus. Ottawe, 194<. _ -~

Tre Alaswan King Crab. TPishery Market News. Vol. 4, No. 54, Sp.
Scep. Fish g Wildlife Servicz. 107 pages, illus. iashington,
1942, ‘ o



