
TRE "lSELECT" "lBIVALVES "-CIIEMUISTRY 0F TUE "&FAT"' OYSTER.

A T the meeting ]nst month in NewYork of the Association for the
Advanceinent of' Science, before the
chemnical section, Prof~ Atwater, of
Wesleyan University, (Jonn., %vho is
so wil known as a writer on the
Cbemistry of food, in c'isussing "The
Chen.listry of the Floating of Oysters,"
gave the followingý:

Not every lover of the oyster
knows that the sizo and plumpness,
which are so highly prized in the great,
American bivalve, and which are so
attractive in specimens on the half
sheil or in the stew as to lead the aver-
age man te pay a considerable extra
price for extra size, are not entirely
natural, and even thoso who do not
know that the ma.Iority of oysters in
the market are artificially swollen, are
flot ail aware that the proccss by which
this je donc is closely analogous tG that
by wbich the food in our own bodies is
conveyed throughi the walls of the
stomacli and other parts of the diges-
tive apparatus, and pouî'ed into the
blood aud lymph to do its work of
nourishmen t.

The following statements are adopt
ed from a paper preserited to the last
meeting of the Americaît Fisbegies As-
sociation: It is acommon practice of
oyster dealers, instead of selling h
oysters in tbe condition in whic they
are takien from the beds in sait water,
to, first place them for a tirne, forty-
eight hours, more or ess, in fresh or
brackish, water, in order, as the oyster-
mon say, to 'fatten them,' the operation
being called 'iloating' or 'laying ont.'
By this process the body ofthe oyster
acquiros such a plumpness and rotund-
ity and its bulk and weight are so in-
cre.ased as to materially increase itts
selling value.

T he belief is comnion among oyster-
mon thàt this 'fattening' i8 due to an
actual gain of flesh and fat, and tbat
the nutritive value of the oyster is in-
creased. A moment's considoration of
the chemistry and1 physiology of the

subject will nial<o it cleur, notonly that
sncb an ineabito of tissue substance inl
80 short a tituo anti withi such scanty
food supply is out of tho question, but
that the inerense of voluime andi weigbt
of tho bodies of the oy8ters is just what
would bo expoctod frein the osmose of
dialysis whiclî would naturally take
place between tho contents of' tho
bodies of the oysters as taken from sait
water, and tho fresh or brackisb water
in whieh they are floatcd.

If wo fill a bladder with sait water
and then put it into fresh water, the
saIt 'vater ii gradually work its way
ont thî'ough the pores of the biadder,
and nt the same timo the fret3h water
ivill enter the bladder; and, fui ther,
the fresh wator ivill go in mach more
rapidly than the sait water goce ont.
T1he resuit i i bo that the amount of
water in the bladder will be încrensed.
It will swell by takcing up more water
than it loses, whi lo at the samo turne it
loses a portion of the sait. it doos this
in obedience to a physical Iaw, to which
the terme opmose and dialysis are ap-
plicd. We should expect the samo
principle to apply to tho oyeter.

In the exporiments bore, reporteâ the
increase in balk and weight amounted
to from one-eighth to one-fifth of the
original amounts. Tihis ie about the
isame as is said to occur in the ordinary
practice offloatingr or 'ttoning' for the
market. According to this five quarts
of oysters, in their natural condition,
would takce up wator enough in 'flont-
ing' to iii"rease their buik to nearly or
quite six quarts. The flavor ofoystors
is often much improved. by tho rermoval
of the saits in floating and they are,
said to bear transporting and to keep
botter. But when the oyste) inan takes
'good. fat oystcrs,' which 'yiold five
quarts of solid meat to the bus-hel,' and
floats thora so that 'they wili yield six
quarts to, the bushel,' be has an extra
quart, and that a quart of the largest.
and higheat-priced oystevs to, soul.


