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THE TRADER.

they bold tho firat placo. Tho onr-shells
belong to comnchologioal gonas /aliotis,
and there aro almost a hundred speoies
of thom scattorod about the world, vur
own Atlantic shoro being almost the only
oonat whero tho halioits ia not ropresent.
od, In many countries tho animals aro
oaton, and overywhero tho shells are
highly valued. This groupo of mollusks,
thoroforo, has surely onough interost
about it to fill & loisuro column,

In Southorn Californin the gathering
of haliotis affords cmployment to o lerge
number of persons, and a considerable
commoree has sprung up, There tho mnl-
lusks aro called * abalones ""—a word of
doubtful Spanish-Indian dorivation. The
business is chiefly in tho hands of the
Chineso, and that it should Lo so is very
natural. At home tho Chinese were, snd
yot are, accustomed to dry tho flesh of
thoir own haliotis (which is adundant
from Ma'aya to Kamtohatka) as a food
luxury. Finding in California practi-
cally the samo mollusk, they at once
began to gather the abalones for the sake
of tho meoat, the surplusage of which
they dried in salt, and shipped homo te
Chiua at a good profit. After a time
whito men began to pick up the shells
thrown away, and to work them over
into ornamonts and objeots of jewelry.
Thus apprised of thoir value, the China-
mon also saved all tho shells thoy got,
aud soon found this half of tho catch
brought more money than tho dried
flesh. For three or four years past tho
business ip theso shells has boen oxton-
sive, but forrsiaro folt that the mollasks
may soon become exterwminated. Late
information concerning tho abalone
fishery has beon received by the United
Btates Fish Commission from Messrs.
D. 8. Jordan and W.* N. Lookington,
thoir agents on tho Pacific Const. They
tell us that the abalone-producing region
extends from San Francisco to Lower
California, San Diego being the princi
pal depot outsids of the capital, receiving
largoly from hioxican waters. TFor a
long time Mexico paid no attention to
this trespass upon her shores, but now
sho charges a license duty of sixty dollars
a yoar upon every abalone boat frow the
United States.

Abalones thrive best among rocky,
woed-grown crags and recfs alternately
exposed and submerged with every tide,
and in 8 warm climate. They aro vego-
tarians, fesding upon tho soa vegetaliles,
of whioh thore is always an abundance

in such plnoes, Their fleshy base or
‘‘foot,”” upon which the convex, oar-
shaped shell is onrried, ooncealing and
protecting tho vital organs, is * very
largo, rounded at tho onds, and fringed
with thread.liko tontaoulm, which, whon
tho animal is protruded from the shell
below tho surfaco of tho water, are gently
swayed."” :

They movo very little, aud with great
moderation of gait. Tho broad muscu-
lar foot is adapted less to locomotion
than for adhesion, and so strong is tho
foroo with whioh they oling to the rock—
withdrawing their protracted lobes, and
squatting flat-down at tho least disturb.
nnco - that it often is exocedingly diffi
cult to detatch them, oven with the aid
of the trowel or spade whiok is usally
carricd by the fishermen.  Another
method is to pour over them a small
qnantity of werm water, and thean givo a
gharp push sideways with the.foot. The
warm dauche surprises and disgusts
them into relaxation.

The tenacity of life in this mollusk
seems equal to its hold npon the rocks.
Mr. R. O. Stearns, of San Francisco,
writes that he has frequently removed
the animal from the shell, by means of a
sharp knife, and thrown it back into the
water, when * it would at once descend
nnd place itself in its normal position
upon a rock, to which it would adhere
with apparently as much tenacity as
before it was deprived of its shelly
covering.”

Tho meat of abalone has long formed
an artiole of food in various parts of the
world—the Channel Islands, French
const, and along the Mediterranean
(where they beat it to make it tender),
Scnegal, the South.sea Islands, Malays,
China, Japan, and our Pacifio coast, It
was described by old Athenmus, contur-
ies ngo, as-** exceedingly nutritious, bat
indigestible,” and holds its reputation
well.  Mexico exportg it to us under the
custom-house heading *“dried oysters.”
Iu San Francisco and the coast towns
it is rarely eaten except by Chiness, who
are the only ones who gather it. A
simple process of salling and drying is
all that is necessary for ita .preservation,
in which shape it is sent to China. In
order to get o ton of meat, aboni six
tons of living animals ‘west be collected,
but there is no telling how many indi-
viduals this represents. After being
oured, .abalone meat is worth. from five
to ten cents & pound, and the valus of

the crop which reached Saen Franaisco
last yenr appronched $40,000, distributed
among some hundreds of men. The
coast is mow 8o stripped of the haliotis
tbat the Chineso fishermen are com.
polled to tesort to unfrequented islands,
transportation to which is afforded thom
by Awerican capitalists, who take their
pay in shells, while the Oblineso retain
the ment.

The trado in abalone shells, indeed, 1s
of twico a8 much importanoce, finanecially,
as that i1 tho flesh, sinco it amounted
to noarly $90,000 last ycar. Bome
Americans also are engaged in this
business, and the finishing off of the
ghells for market i3 wholly in their hands,

Tho shell of tho haliotis is one of the
most brilliantly beautiful in its interior
of any known. The lustrous, iridescent
ourves of the nacro, reflecting ever-vary.
ing and prismatic colors in ondless
profusion delight every eye. In aged
specimens the part to which the adductor
musole is attached is raised above tho
lovel of the rest of the interior, and
presents a roughencd or onrved surface
of irregular shape, often fancifully imi.
totive of some other object. The writer
has seon one whioch thus contained a
singularly correct profile or medallion of
Napoleon I, o

Outside, the shells are usually rough
and unattractive, except to the marino
zoologist, who finds them supporting a
small foroat of minute vegetable and
animal forms, and harboring miorosco.
pio life of great interest. A, ourious
case of a larger parasite is mentioned
by Mr. Stearns, where a haliotis had
been attacked by another mollusk—a
boring bivalve known as naves, which
had out its way through the shell. Ad.
vigsed of this enemy, the haliotis had
defonded itself by adding coating upon
coating of nacre as a bulwark. between
him and his foe, until, as the navea pro-
grossed, & large knob was built in the
interior of the abalone’s shell.

The shells are ususlly sent. to San
Francisco from the lower counties in
the rough, and are the meane of consider-
able speculation among tho captains of
coasting ventnves, The price paif for
them by merchants varies greatly; an
average last year would be $50 or $060
a ton. From Ban Francigco itliey are
shipped both to China and to thé Eastern
States. In China they are broken up
and uged for inlaying in conneotion with
the lacquer work for which the Chinese



