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small onoiij^li for use in quarter-ptMiiid eaiiH were obtained, hut durin(f the last two
years of the cannery's existence no sardines of size suitable for " qiiai ler oils " c«>ul(l

he had. This was the chief reason for (•iosinj; the woiUs.

Siinliiii; JiMliiiu) kidI canniiifi at Sun I'cdro.— In .lime I made a visit to a sardine

lanneryatHan Pedro, in l.os Anpelest'onnty, which iiad been estaiiiished in Decem-

ber. I'Htt.'t, and is now tiie only cannery of tlie kind on the west coast. HiirdinecanniiiK

is a part of the business of the California I'ish Company, of l,os Angeles. Through
the couitesy of the olUceisof the cmnpany I was enabled to inspect the factory, obtain

lull knowledge regarding the metho<ls pursued, and gain inncli valuable information

relating to the tishery carried on lor siippl.ving the raw material to the eannl'iy.

l-'ishing for the San Pedro cannery is carried on by a vessel of 22 tons' burden, the

motive jiower of which is t'uinished by gasoline. The engine has I'l hors(« )iower, which

is jirodiiccd by X\\v hourly consumption of one dollar's Morth of gasoliiu*. The vessel

i-^ sloop-rigged, and when (Ui the fishing grounds jogs along under sail while looking

Ibr tisli. Its value is ijt.j.tMM). Seven naui cimslitute the crew, including a cook.

The \ess«'l carries two purse seines, one of which is used for sardines, the other

till' mackt>rel; it is by this apparatus that all the Itsh arc taken. A seine boat and a

teinler form a part of the e(pii[)ment. The sardine seine is PJO fathoms long, 50 feet

deep, and has a I inch (stretch) mesh; its value is about 8'<<M).

The lishing grounds resorted to by the vessel are San Pedro Hay, ofl" Kedondo
Hcach, and around the Catalina Islands. The last named are the best grounds, and
lish are there often found in large (|uaiitities close insluuc in sheltered jdaces.

After the sardines are jmrsed up in the seine they are bailed into the vessel by
means of a hand windlass. They are not diimited in tlie hold, but are retained on

deck by means of a gunwale 12 to 1(» inches bigli. Pending their discharge at the

ciiniiery a little salt is spn-ad over them.

The lay on tlu: vessel is as follows: The owners furnish provisions, fuel, ajijiaratus,

ot(!., and meet all running expenses, and jiay 1 cent a itound for the lish delivered

at the cannery. The cai)taiii and cook are jtaid salaries (d" $20 and $!."> per month,

respectively, and tlie value of the fish is divided among the entire crew. The \essel,

however, draws half the share, so that the iirice actually paid for the fish is one-half

(!ent a pound. In Jlay, 1894, the crew shared about 1*75 each.

In this region sardines are found throughout tlie year. They "show" at t)ie sur-

face at times, and thus permit the use of the purse seine. They sometimes go in

iiiunense schools. Single hauls of several tons are often made, and 10 tons have on

several occasions been taken at a single set of the seine, siudi a eat^di being obtained

aiiont Mayl, 1H94. In December, I'.fKf, several very large bodies of sardines were

(ibserved, and a laud of 10 tons of small-sized fish was taken. From January to .liine

the fish appear to gradually increase in numbers. Some schools are made up of

lish of uniform size, while in others they are mixed. The smallest fish caught are 4

inches long, the largest 12 inches, the average 7 inches.

Thecondition of the fish as regards fatness varies considerably with the season.

Mr. J. II. Laphain, the president of the fish company ojierating the cannery, states

that in December, 1803, when the canning began, the smaller fish were jioor while the

1 irger ones were fat. In January and February the comlitions were about the same.

li! March the smaller fish began to improve, continued to grow fatter through Ajtril

;iiid May, and in June sardines in excellent condition suitaldefor ''quarters oils" were

t.ikeii. In May, 4 or .j tons of largo lish tiiat were very poor were .seined on one occa-


