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oiitliiy for II cannery. Hoinu years a^'o, tliu uHtahlislnnfiit of a factory for tlic utili/.ation

of Hiiriliiii's WHS (•(iiiti'iiiiiliiti'd lit the moiitli of tin- ('oliiiiiliia, wlu'ic, (luring a liricf

period in each year, sariliin's may usually be taken in alMiiMlaiiee ; lint the sliortnesH

of the suaHon ilcterreil the eonsuiuiiiation of tlio|)lan. It in possible that within afuw
years the eamiiiij; of sariliiu's may be iimlertakeii in eoiinectioii with the jiaekin;; of

Kalmoii at a few placcH on the more uortherii parts of the west coast, where there is n

Hhort run of sardines that can bo ntiii/.ed without tlie necessity for exttensivu special

niaciiiiieiy. etc. This matter has already received the consideration of some salmon

eaiinei's; but III/ ;;eiieral canning of sardines by salmon-packers is not anticipatud so

]on>; as the supply of salmon lasts.

Personal oiiservalion and imiuiry, the testimony of fishermen and dealers, and

th« studies of iclitliyoli'},'ists alfoid ;;iound lor the belief that the Hiiccessfiil operation

of a sardine cannery can not bo expected any farther north than 8an Krniuusco, and

the history of the industry at Ihat place Hcenis to indicate that the northern limit of

satisfactory work is even farther south. South of Han I''rancisco the prospiscts of a

]>rofltable business appear to be in direct relation to the latitude; the more southern

the location of the cannciy the mon^ i-onstaiit and abundant the supply of fisli.

It is probable that at some plai'cs on the coast, more especially to the northward,

the conditions for the successful canning of anchovios are very good. In a iiajier pre-

sented to the World's Fisheries Oongress at Thicago, entitled "Notes on the llshcrie.s

and lishery industries of I'ngct .Sound,"* .Mr, .fames (J. Swan dev<)t«'s a chapter to

the sardine (r. ©., anchovy) fishery of that region, and mentions the advant-iges which

the sound possesses for the cstublishment of a canning industry. Writing of the

anchovy, lu^ says:

When taknn in Moiitcrpy or San I)Ipk'> )>oy>*t >t is only flt for bnit; )iut in I'liKct Simiiil, which i;*

ilMniirthitrii limit, it ix in ixTfcctioii, nnd isiinr of thi^ tattost nnil iiiiiNt ilcliciniiHly tlitvori'il of tho Hinnll

llsli, mill JH I'oiifidciTcl liy iixiM'its to In- far Hiiiii'iior, in iioint. of flavor anil rirhncHu, to the lu'st Mcdi-

torraii«an N:iriliiii'. Soini' Norwi-^riaii and Kiis.tian li.ihcriiii'n hero Itavo |iut ihi'in n|i, in liiniti'd <|imn-

titit'M, in viiii'};ar and spii'i', and thi'.v are di'lirions and hcII rradily; but the men who atlemjitod the

nlerpriNe are wilhimt eapital, and there hai been no one with exueutive ability to ]>nHli the linxineHa

forward to a Hureess. I'he anehovy roine to I'liijet Sonnd in enormnns qnantitieH, and dnrin|,c their

BiMimin, from May to XovemliBr. every bay and iidet is erowded with thoin. When thoy flrHt eonio

from the oeeaii they appear in Clallnm Hay, on Kuea .Strait; then in I'ort AnjseleH, UnngenesH, ami

.Sei|nin bays; then in I'ort DiHcovery, and next in I'ort Townsend and Scow bay«, where their inunbers

are almoNt incredible. I have Known them to bo in such inrissesat I'ort Kadlock, at the head of I'ort

TowiLtend Hay, that they could be dippeil up with a couiuion water bucket, but a.s there halt been no

deiuaud for them flic fishermen do not consider t heiu of value, and when haulin;j; their nets for smelt

the.v fteuerally let the anchovy esciipo. The anchovy differ from herrin;^ in one respect— th.! herring',

when they visit the bays, keep inshore and are easily .eanjiht in seines and landed on the beach;

anchovies, on the contrary, keep out in deep water ,'ind seldom apjironch the shore, so that drn^ seiiicii

are of no use to capture them. They can be best taken with purse seines, as mackerel aro taken in

the .Vtlantie. Ah these fish aro small, not much over (i or 7 inches in length, they require a net with a

small uiosh, nnd with suitable gear an euormuiis quantity «nn be Recnred.

S<irilinc viiiitiinii <tt San Fraiicixco.— In .Tune, 1SS!>, ;i canning factory was estab-

lished in Sun Francisco, which continued in oiicratioii until August, 18!W. During the

five years in wliich the cannery was run the yearly pack was from 5,000 to 1,5,000 cases.

The canned fish consisted chiefiy of anchovies in oil in quarter pound cans and

large sardinoi. in 1-pound and -'pound round cans. Tiie fish consumed at the factory

were caught in San Francisco Bay with haul seines. In the earlier years sardines
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• Bulletin U. S. Fish Commission 1893, article -12, pp. 371-380.


