I.—HISTORICAL OBSERVATIONS ON THE CONDITION OF THE
FISHERIES AMONG THE ANCIENT GREEKS AND ROMANS,
AND ON THEIR MODE OF SALTING AND PICKLING FISH.

By J. X. Saprie®

If it is interesting to follow the great and rapid progress which pis-
ciculture has made and is still making in our times, it is, on the other
hand, of no small importance to go back through the ages aund inquire
iuto the position which this sister of agriculture held in antiquity,
¢specially among those two great nations, the Greeks and Rowmans
coucerning which we have the most accurate and ample information in
the writings of their poets, historians, and scientists. Although this
rich and almost perfect literature iy knowun, at least in part, to many
Persons through the study of the classical texts themsclves, and by
TMeans of more or less faithful translations of the same, but few, per-
haps, are aware of the fact that a large portion of these writings treats
of the lifo of the seas. They describe its inhabitants and their mode of
l_n'ing, and inform us that in those times fish were used as an article of
food, or put to medicinal and other uses. It would be a great wistake
to suppose that we would find a few obscure names only, as having dis-
C'ussed this snbject; on the contrary, they begin with Homer, and are
founq throughout the entire wide range of classic literature.

If any one should ask for the reason of this ardent attachment of the
aucient writers for the sea and everything connected with it, the best
answer will be found in Buffon’s Natural History of Fish, where this
famous natural historiun says: ¢ Fruoitfulness, beauty, and long life are
€3sential characteristics of the inbabitants of the ocean.” This is the
l'e.a.son why Greek mythology, which, so far as regards the ultimate cause
of its imagery, was much better informed than we usually suppose, and
Which produced ideals of undying beauty, placed the cradle of the god-
(,le.ss of love and Leauty in the ocean, and represents her as springing
from the foaming waves surrounded by her sacred fish, glittering with
8old and azure. This allegory, as beauntiful as it is instructive, is by no
means astonishing, for we find that the ancient Grecks had observed the
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habits of fish more closely than those of any other animals. They were
not only familiar with them, but they preferred them as food even to the
choicest ponltry. The modern Greeks inherited from them this Jove of
the sea and its inhabitants, and still preserve it; while the Romans,
weighed down beneath the most cruel despotism, the most fearful im-
morality, and the most insane Juzury that ever disgraced a noble nation,
still clung to their love for the inhabitants of the deep. It is by no
means improbable that they inherited it from those ancient nations of
the East, among whom these characteristic traits may still be observed.*

The nearness of the coast, and the nature of the sea which surrounded
their country as it did on almost every side, naturally inspired them
with a love for ocean life; and it may well be said, ¢ that this circum-
stance is more closely connected with the progress of civilization than
is usually supposed. We find that it vanishes completely first in those
unfortunate portions of Europe and Asia where barbaric hordes of wild
huntsmen, issuing forth from their northern forests, succeeded by their
pumbers and fierceness in changing the customs and ideas of the con-
quered nations.”

These words of Buffon form the theme and starting-point for the fol-
lowing observations, which are partly taken from ancient Greek and
Roman authors themselves; partly from more recent writers, such as
Paul Jovius |Giovio], Aldrovandi, Petrus Artedi, Gesner, Buffon, Sabin
Berthelot, and partly from the very able writings of Noél de la Morinicre,
of Rouen, on this subject.

The archetypes of our modern fishing implements, the net and the line,
have been kuown and used throughout the whole world from times im-
memorial. In Homer we find the fisheries in a flourishing condition,
and he frequently takes his similes from the art which, in all probability
not only the twin-sister of agriculture, but together with hunting, consti-
tuted the first mode of securing subsistence in the earliest days of the
human race. In the Odyssey, e. g., Penelope’s sighing lovers are com-
pared to the fish gasping on the shore, where the fisherman’s net has
been emptied. Hesiod places on the shield of Hercules a fisherman on
his lookout, ready to cast his net over some of the finny tribe which are
pursued by a dolphin.

The ancients knew as well as we that certain naturaladvantages,
wisely managed, would open up new and remunerative lines of business.
Hence, the Greeks developed their fisheries to such a degree as to enlist
a large amount of physical and mental exertion, and they graduoally
became onc of the most remunerative of occupations. Large salt

* During my stay in Paris, T had a long and interesting conversation with the
Chiness minister, and was astonished to hear how far ndvanced tho Chinese are in pis-
ciculture, especially as regards the breeding and raising of fish. They ulso seem to
have a great many fishing implements which are unknown to us. He finally assured
me that M. Costo (the great French pisciculturist) himself might learn a good deal
by traveling to China, au opinion which was strongly corroborated by his sccretary,
8 Belgian,
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ing-houses were establisbed in favorable places, round which soon
fuse a constantly increasing number of fishermen’s hats. These agan
attracted artisans and merchants, so that the village soon grew to a
city, of which the fisheries might be called the nucleus. Of such cities
there was a large number, Byzantium and Sinope being illustrious ex-
amples. 1t is well known that the wealth from fish gave to the sea
liear the former c¢ity the name of the Golden Horn. ¢ Proud and beau-
titul Venice” is of later date, but of similar origin.* Many private in-
dividuals rapidly accumulated large fortunes by dealing in salt-fish, and
the ancient writers of comedies frequently make such a trader (Keriphi-
los by name) the object of their raillery. This man, it seems, had been
honored with the Athenian citizenship, but bis soun, by a life of dissipa-
tion, soon spent the fortune which his tbrifty father had amassed.

We are acquainted with about four hundred different names of fishes,
Wwhich bave been described by Greek authors. “This abundance of words,”
‘8ays Buffon, “ this wealth of exhaustive and accurate terms, presupposes
the same abundance of ideas and knowledge. Is it not evident that
hations, who had fixed the nawmes of many more objects than we, must
baturally have known a great many more 7

From what Aristophanes and other dramatic writers tell usof the mode
of living among the ancient Greeks wo know that in their time fresh and
Salt fish formed a very important articleof trade. Athensus quotes about
two hundred passages of authors, whose works are now lost, in which
different, ways of preparing and preserving fish are mentioned. Xeno-
crates, Aischylns, and Sophocles did not cousider it heneath their dignity
to speak of very temptiog bills of fare; and Archestratus, who assisted
Epicurus in seeking the qualification of the senses, seems to have de-
Seribed a great many such in his poem, ¢ Dipnologia,” a most amusing
and excellent cooli-book, whose lossis still deplored by modern gourmands.
I.u the city of Athens the government, in its paternal care, even welt so
far as to makea law obliging fishermen as soon asthey brought their fish
t the market to sound a gong, so that everybody might buy fresh fish.

Vo arealso told that fishiongers, in order to sell their stock more rapidl ¥,
Were not allowed to sit down, but required to stand during the time fixed
for selling.t

That fish formed a favorite article of food in those times, is clear from
the fact that great importance was attached to their fisheries., But other
Considerations also tended to increase their interest in the success of
the fisheries, Fleets, as is well known, played an important part in all
ofthe wars of those ages, It was often a matter of considerable difficulty

“ ‘;Regm‘ding the remarkable fish-colony, Commachio, compare the work by M. Coste,

oyage d’exploration sur le littoral de la France ot de PItalic” Paris, 1861,
mlo lltll? law scems to havo boen lmow"n in Vieuna in the ﬁf‘teenth century, .At any
shér ere has been found in tho arcbives of that city an ancient decreo ordering tho
men to scll their fish atanding and bare-lieaded, exposed to the scorching rays of

su X o ce .
o 111 80d to storm und rain, thus forcing them to sell their fish speedily and at a renson-
© price,
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to find sailors sufficient to man them, and especially experienced sailors.
It was, therefore, a matter of great importance to the governments of
Athens, Sparta, and other states, that the fisheries should bo encour-
aged, especially the sea-fisheries, which, in our days also, are considered
the best nurseries of sailors for the navy.

We must also take into account the fact that the greatest wealth of
Greece grewoutof her colonies. To maintain an intimate connection with
these was of the utmost importance; and for this end, also, the fisheries
were especially useful, since along the coasts of these colonies all those
fish were caught which move in schools. These fish formed an impor-
tant article of trade, not alone for the colonies, but also for the mother-
country, so that the former were necessarily dependent upon the latter.
The article for which there was the greatest and most widely-spread
demand, was salt-fish. All historians of that period agree in laying
stress ou the great importance which this article held in commerce,
even before the time of Alexander, and during the last centuries of the
independence of Greece.

But after wealth increased, and luxury and effeminacy took the place
of the original simplicity of life and manners, the fisheries developed an
inexhaustible supply of new artigles of food, and the Black Sea (Pontus
Euxinus) and the Sea of Azof (Palus Maotis) became what the banks of
Newfoundland were to the maritime states of Europe during the first
centuries after their discovery. DBesides fresh fish, dried and salt fish,
oil, glue, and a number of other articles, prepared in an ingenious man-
ner from the roe and the intestines of fish and of otber animals living
in the water, as also a large number of peculiar kinds of medicive, pre-
pared from them, became the objects of large and extended mercantile
enterprises; and all these were often sent, at an enormous expense, to
the most distant portions of the then known world. Hence it was that
the fisheries constantly increased in importance, so that thousands of
slaves became educated as sailors and fishermen.

But the fisheries of Greeece could not save her from decay. There
arose in Italy a new nation whose fixed purpose was to subdue the
world, which it ultimately accomplished. Rome, hursed by a wolf, never
renounced its wolf-nature. Tirst, it ravished its neighbor’s daughters
in order to secure wives; then their souns, in order to secure slaves; aud,
finally, it carried its eagles over the beautiful land of the Greeks. But
Rome was practical, and its rule proved an advantage to - the fisheries.
The most important question was liow to raise sailors for the fleet. The
number of fishermen was vot sufficient, and the crews of the Roman
palleys consisted more of rowers than ot sailors; but the latter were in
great demand, as they were more familiar with the element where battles
were to be fought.

Not only politics, but religion also, proved advantageous to the fish-
eries, for the Licinian law decreed that on certain days of the year salt-
tish only could be caten. The fishermen had also their special festival,
which was celebrated with great pomp on the 3d day of June.
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The Romans, like the Greeks, carried on their fisheries partly along
the coasts and partly in the open sea. A large number of fishermen’s
societies had been organized, which fitted out large vessels and sent them
on long cruises all over the Mediterranean, and even beyond the Pillars
of Hercules, up and down the coasts of North Africa, Spain, and Por-
tugal. They well knew how to make use of favorable weather, and were
familiar with the best hours for fishing by day and by night; as, for ex-
ample, just before the rising of the sun and the moon, and just after
their setting.

The most ordinary fishing-implements were the harpoon, the line, and
different kinds of nets and seines. It will thus be seen that fishermen
in our time are not so very far in advance of their ancient brethren,
although of course these implements have been somewhat improved
during the progress of ages.

Noél de la Moriniére gives the following account of the method of fish-
ing with lines: *“The lines were generally made of horsehair, single,
double, and plaited. The hair of horses was preferred to that of mares,
and black hair was not esteemed as highly as white. According to
Zilianus, the hair was colored in different ways. The fishing-pole was
chosen with reference to the supposed weight of the fish to be caught
and the resistance it could offer. The hooks, which were of copper or
iron, covered with tin, were single, or composed of several branches,
and of different thickness. If fish were to be caught having sharp
teeth, and hence able to injure the line, it was surrounded just above
the hook with a covering of horn or some other hard substance, e. g.,
copper. Tor catching sharks, or similar fish, iron chains were employed.
Many details concerning these implements are found in the works of
the ancient writers.” (Histoire générale des Péches, p. 188.)

Speeial care was taken in the selection of bait for line-fishing, The
most common bait was small fish, larva, worms, or inscets; some-
times, also, tho lungs and liver of hogs and goats, shell-fish, and polyps;
and even at times the entrails of animals which had been saturated
With an extract of myrtle and other odoriferous plants. Oppianus, and,
after him, Cassianus Bassus, as well as other writers in the time of the
emperors, have described a large number of different kinds of bait.
They wero prepared to suit the tastes of the different fish. Thus tho
“‘aumm” was caught with almonds and the sword-fish with mullets. Op-
Pian says that the ¢ lycostome” (a sort of herring) was the best bait
for catching the “sargus” As soon as a certain quantity had been
thrown into the water they came in large swarms to eat it, and the fish-
ermen then seized the opportunity to inclose them in their nets, and
thus frequently caught large numbers.*

'f'l‘his use of bait in net-fishing rominds us of tho sardine fisheries on the coast of
Br,'tm“y, a8 carried on in our own time. But here the roe of the cod-fish is used as a
bfllt for the sardines. To give an idea of the enormous guantity of roe used for sar-
dmo-ﬁshiug,l will only mention that 30,000 kegs of roe are oxported aunually from
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The Romans also used artificial baits; and the art of making flies of
feathers and other wmaterials has, perhaps, never been carried further
in our time even in England itself. Fishing by torch-light was a favor-
ite amusement, and several ancient authors describe this mode.

There were peculiar methods of net-fishing, which we have only imi-
tated or somewhat developed. Hemp, flax, and Spanish reeds wereused
for the manufacture of these nets, which were afterward tanned sev-
eral times in order to make them stronger. The fishermen sct them
both along the coast and in the open sea. Drag-nets, which were first
used by the Greeks, served for inclosing the large schools of migratory
fish, and the stationary nets stopped them in their course. These latter
were very large, and were made of a kind of plaited work of Spanish
broom. Permanent nets of this kind were soon used at the mouth of the
Bosphorus, on the coasts of Italy, Sicily, and Sardinia, especially in the
Ligurian Sea, the Bay of Naples, the straits of Bonifacio and of Mes-
sina, at the entrance of the Adriatie, the straits of Cadiz, and along
the coasts of France and Spain. Strabo makes especial mention of the
large stationary nets on the coast of the island of Elba.

The four hundred names of fish spoken of by Greek authors are given
in alphabetical order in the work of Aldrovandi, who, also, gives alpha-
betical lists of fish in Latin, Italian, French, German, and English.
Similar lists are found in Gesner, Artedi, and other authors. Those
who desire further information on this subject are referred to the works
of those ichthyologists. But to enable the reader to form some idea of
the numbers and kind of fish known in those times, the following list is
given, in-which those groups and families are mentioned which were
most numerous in the Greek and Latin seas. Each of these groups,
therefore, comprises a considerable number of important species, to
enumerate which would lead us too far from ounr special theme, In thig
list Liitken’s system has been followed :

FIRST ORDER.

a. The perch group.—Red mullets (Mutius); Dbreams (Sparus);
scienoids (Scicna wmbra); and white mullets (Mugil); besides quite
a number of labroids (e. g., the parrot-fish, Secarus, and other siwmi-
lar fish.)

b. The toad-fish group.—1, gurnards (Trigla); 2, frog-fishes, e. ¢., the
angler (Lophius piscatorius); 3, gobies (Gobius); 4, blenunies (Blennius);
the sea-wolf (Anarrhicas lupus); 5, codfishes (Gadus), and especially
the ¢ Asellus;” 6, flounders (Pleuronectes); and among these the turbot
(Pleuroncctes rhombus), plaice (Pleuronectes limanda), sole (Pleuronectes
solea,) &c.

Norway to France. Xach of these kegs contains about 140 kilograms, muking a total
of about 4,500,000 kilograms, or about 9,000,000 of pounds, valued at about 3,000,000
francs. Several owners of large fisheries have assured mo that tho buying of this roe
deprives them of half the profits of their sardine-fieheries.
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¢. The mackerel group.—The mackerel (Scomber scombus); the tunny
(Scomber thynnus); the scad (Caranr trachurus), and the swordfish
(Xiphias).

d. The pipe-fish group.—The sca-horse (hippocampus).

SECOND ORDER.

a. The carp group.—The common carp (Cyprinus carpio); the tench
(Cyprinus tinca), and the loach (Cobitis).

b. The eel group.—The common kinds of eel and the sea-eel (Anguilla,
Conger).

¢. The salmon group.—Nearly all kinds.

d. The herring group.—Especially the anchovy (Engraulis e¢ncras-
icholus).

THIRD ORDER.

a. Sharks (squalus).—The dog-fish (Scyllium canicula); the blue shark
(Galeus vulgaris); and others.
b. Rays (raja).—The saw-fish (Pristis); the cramp-fish (Torpedo).

FOURTH ORDER.

Lampreys (Petromyzon).—The river lawmprey (Petromyzon fluvialis),
and the sea-lamprey ( Petromyzon marinus).

Besides these fish, whales, dolphiuns, lobsters, crabs, oysters, various
kinds of shell-fish and other sea-animals, that came within the scope of
the fisheries, are mentioned, and ought therefore to be noticed in this
Place. In the following pages some of the most important fish, as well
48 the mode of fishing for them, &c., will be mentioned ; then the salt-
l_ng of fish; and finally we will see what Pliny says about the artificial
hsh-pouds, which will naturally lead us to speak of lobsters, oysters,
shell-fish, &e.

THE MULLET.

The mullet (mullus) was a great favorite with the Romans. Horace
8ays, #You praise, O fool, a mullet of three pounds, which you are
f’bliged to cut into several pieces;” and Martial praises the mullet, say-
lug, ¢ The mullet of four pounds, which you had bought, was the chief
4ttraction of your feast,” (cene pompa caputque fuit).*

, Noél de 1a Moriniore tells us in the following words to what length the
‘Omang carried their passion for mullets:

“The mullet was one of those fish that were most sought for in
degenerato Rome, and it was made the subject of the most refined
Sensual enjoyment with the emperors and the aristocracy, who had

€come thoroughly depraved by the extravagant use that was made
of the world’s plunder. It is difficult for us te realize the enormous
V\“llﬁ\vhich the Romans placed upon this fish, for as it never reaches

* Murtial, Epigrans, x, 31.
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any great size, they did not hesitate to pay its weight in gold if it
was unusually large. Seneca and Suetonius have given us, in their
writings, descriptions of the extravagant taste in the preparation of
the mullet for the table of the rich. We read there how each guest,
with the most refined cruelty, looked upon the mullet destived for
bis own dish, die before him, in order to enjoy the rapid change
of brilliant hues which the fish then exhibited. The wildest fancies
that the most exfravagant luxury could imagine were realized in pre-
paring it for the table. The freedmen who were intrusted with the
preparation of the mullet enjoyed the greatest privileges, and a good
cook was often better paid than a good general. Mullets were served
on dishes lavishly adorned with precious stones, and the most costly
spices were used in cooking them. During the reign of Heliogabalus,
extravagance reached such a height that this emperor, who had become
tired of mullets, altbough at that time they were growing scaree, ordered
(according to Lampridius) a dish to be prepared consisting of nothing
else but the mouth-fibers of mullets. It may well be imagined what an
enormous (uantity was required to satisfy this morbid taste.

¢« Mullets from the straits of Gades (the straits of Gibraltar or the
straits of the Pillars of Hercules) enjoyed the greatest reputation,

Dat rhombos Sinuessa, Dicarchea littora pagros,
Herculew mullum rupes . . . .

« Scarcely less famous were those from the sea-arou nd Sicily and Cor-
sica. According to Seneca, (epist. 95,) the Emperor Tiberius sold at
auction a mullet, weighing four pounds, to Apicius and Octavius jointly,
for the sum of 4,000 sesterces, (3156.) This fish, which can easily be
recognized, is very frequently represented on the fresco paintings which
have been dug out from the ruins of Herculaneum and Portici”

Though not exposed to the same cruelties as the mullet, there was
another fish which almost equaled it in costliness :—

THE SCARUS.

The scarus, a fish of the labroid family, was, according to Pliny, (Hist.
Nat., ix, 17; xxx, 10,) originally found only in the Zgean Sea. But
in the time of the emperors, when the simplicity of former days degen-
erated into extravagance and luxury, the wrasse was brought from
Greece to adorn the talles of the wealthy Romauns. One of the freed-
men of the Emperor Claudius, Elipertins Optatus, who commanded a
Roman fleet in the Ionian Sea, brought a large quantity of these fish to
the coast of Italy, where they were put into the water near Ostia, at
the mouth of the Tiber. For five years all fishermen who caught sucy
fish in their nets were ordered to throw them into the sea again; and
the consequence was, that that portion of the sexa, and even the Tiber
itselfy as far as the gates of Rome, swarmed with them. This attempt
to transplan' fish proved so entirely successful, that these transplanted
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scari soon gained the reputation of excelling in richness of flavor
those of the Greek seas. In the time of Pliny, the scarus was, without
doubt, considered one of the greatest dainties. Originally, the stur-
geon held this place, then the basse (lupus) and asellus, and at last
the scarus “came, saw, and conguered.”

Ovid, in his book ¢ Ialicutikon,” relates a remarkable trait in the
Nature of this fish: when it bas been caught in a net it does not swim
any further, as this would causc it to become fastened with its gills in
the meshes, but it swims backward, wagging its tail. As soon as
another scarus outside the net notices this movement, it comes to its
assistance, by seizing the tail of the captive, and thus draws it out of
the net. The relation of this remarkable phenomenon shows the aceu-
racy of the observations of the ancients. DPliny tells us that the mullet
and the scarus when they find themselves pursued, act like partridges
and little children, Liding their heads at the bottom of the sea, aud
lmagining that the pursuer cannot seo them, bécause they cannot see
him,

According to Suetonius, the ¢ shield of Minerva,” the famous monster
dish which Vitellius brouglt into fashion, was garnished with scari
The part of this fish wost esteemed was the liver.

THE MURDNA.

‘The murmena is deseribed in the following manner by Pan. vovius,
Whose words are given in a literal translation to show at the same time
OW nataral history was written in the sixteeuth century: ¢ Muranas
are foand in great numbers in all parts of ‘the sea, but those from the
C‘OﬂSts of Sicily arc the largest and best. These are the kind which
(Jolumelln calls ¢flutes.” They swim near the surface, and it therefore
S0metimes happens that when the warm rays of the sun dry their skin,
thereby depriving them of their flexibility, they can no longer dip beneath
the water and can easily be caught with the hand. They are speckled, and
are said to have star-like figures on their sides, arranged in the shape of
the dipper, whieh, however, disappears immediately after death, They
Dossess great cunuing, tor when they find themselves caught they swallow
the Look, bite through the line with their teeth, and thus make their
gicape- T'am of opinion that the ancient Romans prized the murxznamore
aceount of its long life than of its dclicious flavor; for the large num-
I8 required for daily use could easily be kept in pounds prepared for this
}:)usrnpt‘ils‘-“, W}xilo most other fish soon died, (.zither through grief at baving
from I(’m liberty or through the neglect of tl.IG pond-keepers. fo know
couly 1lmy that C. Hirrius, at & banquet given to Cmsar as Dictator,
nas ¢ Dlace on the tables 6,000 muricnas from his f)\vg ponds. Mure-
sou’s (:lu d easily bo tamed, and taught to take their food out of a per-
a lnur'::nd. Creesus, surnamed the wealthy, was So much attached to
and lllq(?&'whmh- he had raised himself, that when it died he shed ten.l‘s,
ad it buried. We also read an account of an answer, which






