V.—REPORT ON THE DEPARTMENT OF FISHERIES IN THE
WORLD’S EXPOSITION IN PHILADELPHIA, 1876.

By JOAKIM ANDERSSEN, Juryman.*

L
THE FISHERY EXILIBITION IN PEILADELPHIA IN 1876.

COMPRISED ACCORDING TO THE ‘ GROUPING FOR TIE JUDGES' WORK.” '

(Grour V.)

Tish ang productions of fisheries, fishing implements, &c. :

1. Aquatic mammals: seals, whales, &c.; living specimens in aquaria; speci-

mens stuffed, salted, or preserved in other ways.
- Fish, alive and preserved.

3. Fish in brine, and parts of fish used for food.

4. Cnlstacea,, echinoderms, béche de mer.

5. Mollusks, oysters, clams, &o., used for food.

6. Shells, corals, and pearls.

7. Whalebone, shagreen, fish-giue, isinglass.

8. Fishing implements : nets, baskets, hoolks, and other apparatus used for fishing.

9. Pisciculture : aquaria, hatching-pools, vessels for transporting roe and young
fish, and other apparatus used for hatching, raising, or preserving fish.

The judges, whose number for the whole exposition was 250 (half of
that Dumber being Americans) in the department of fisheries, were, in
the beginning.__

o Ill;nfl‘;)fesso'r ;‘Sponccr I. Baird, director of (?ne depar.t-ment_ of the gov-
titi n exhxb.lt :md' Assistant Secrotary of the Smithsonian Institu-

on.in \/VaShmgton, chairman.

2. Mr. Setr, Green, Superintendent of Fisheries of the State of New
Y(')rk, from Rochester, N. Y.; and >

3. The editor of this report.

Later, when Mr. Seth Green, partly on account of his health and
Dartly on account of his many other engagements, could not attend, and
was thfarfafore discharged at his own request, his place was filled by a
?(l)?nt l(:fa SISTHM experience, Mr. 7. B. Ferguson, Conpnissioncr of IFisheries
Werel o o a:te of Ma.rylz.l-nd. Both Professor Baird and .Mr. .Ferggson
ways thatv‘tvll‘\ﬂrlelmed with work a-.nd were so much oc.cupled in various
cor . ey ‘had sca-rqely any time to attend to their jury worl_c.‘ In

'8equence, Mr. B. Phillips, secrotary of the government exhibit, a

" Boretning om Fiskerinfdelingen ved Verdensudstillingen i Philadelphia i 1876, af

J .
voskim Andersson, Jurymand. Anlesund, 1877, Traunslated by H. Jacobson.
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highly intelligent gentleman and well-known correspondent of one of
the great New York papers, was chosen to act for Professor Baird and
Mr. Ferguson, in conjunction with the editor, as permanent member of
the committee. It ought to be mentioned that, as in the beginning so
few objects were exhibited in the departineut of fisheries, three judges
were deemed sufficient for this group; but as objects continued to como
in all the time, these judges had enough to do, so that this group could
not finish its work until the very last moment, July 30. 1t must like-
wise be mentioned that at the Philadelphia Exposition the verdict of
the judges was not final, but that it had to be submitted to the criticism
of the Centennial Commission and had to be approved by them; the
verdict thereby became more impartial and dignified.

EXHIBITORS AND OBJECTS EXHIBITED.
A.—NORWAY.

Norway, which, both with regard to its products and implements, was
best represented (exceptmg of course the United States, whose exhibit
was very full), numbered thirty-two exhibitors, who are mentioned be-
low, together with the objects exhibited by them.

1. Commercial Union of Aalesund.—An almost complete eollection of
all the fishing implements used in Norway, as well as models of fishing-
boats.

2. Carl BE. Rénneberg & Sons, of Aalesund.—Dried codfish, dried and
pressed codfish intin cans.

3. Laurids Madson, of Aalesund.—Sides of codfish, prepared in the
Scotch manner.

4. H. A. Helgesen, of Aalesund.—Preserved fish-cakes, fresh salmon in
tin cans (lobsters were promised but were not sent),

5. Patent Twine Manufactory (Kraasbye Brothers, of Aalesund).—Iish-
ing-lines of silk, flax, and hemp.

6. The Bergen Museum.—Large and instructive collection of fish in
spirits of wine, stuffed fish, models of vessels and boats, lodging and ice
houses.

7. The Bergen Commercial Union.—A complete collection of fish dried
and salted, salt herring,and roe, and several kinds of fish-oil.

8. The Bergen Smoking Establishment.~Smoked herrings, four different
sizes (great herrings, merchants’ herrings, middle herrings, Christiania
herrings).

9. Fagerheim’s net Sactory Y (Gottlieh Thomson, Bergen).—Salmon and
herring nets, mackerel and codfish nets, made of hemp and cotton.

10. Peter Mohn, Bergen.—Salt fat herrings in tin cans.

11. Peter Egidens, Bergen.—Fine herrings and anchovies.

12. Thomas Erichsen, Bergen.—Different kinds of fishing-hooks.

13. H. Dons, Christiania (Christiania Preserving Company.)—Small
smoked herrings in oil, and fish-cakes in hermetically sealed tin cans.
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istians i y : i ade of hemp.
- 14, Christiania sail factory—Nets and lines m
15. Hadeland glass manufactory.—Glass floats and glass balls for nets
and liges, o )
16. Falck-Y; tter, Cln'istiam'a.—Flshmg‘-sl.elghs.
17. W. Nordrock, Christiania.— Anchovies.
18. Mrs. Gina Smith, Christiania.—Anchowes:
19. Mrs. Rina Tellefsen, Ckristz’ania.—-{&nchovles.
20. Zeorg Lund, Christiam'a-.—Ancho.vws.
21. ¢. ¢. Just, Christiania.—Anchovies. . .
22. Christian Johnsen, Christianssund.-—Drfed. codfis .dﬁ L lines
23. Jens Q. Dahl, Hewé.—Codfish and herring nets, co 3 e, ;vhite
24. Borderich & Co., Lyngver.—Fish-flour (codfish chopped fine),
caviar (made of codfish roe), isinglass. : - )
25, Jsrorwegian Preserving Company, Mandal.—I'resh preserved floun
ders, mackerel, and anchovies. (
26’« C. A. Th,orne Moss.—Anchovies in oil, fresh lobster and salmon
hermetically sealed cans. Co ]
27, Sta@:anggr Preserving Company.—Preserved ﬁsh:ca]xes 1 wine and
other Sauces, fresh lobster in hermetically seale:] cans.
28. C. Stérmer, Svolver.—White caviar. . )
29. Sreng Foho’z, Ténsberg.—Four different kinds of spermaceti.
30. Anton Rosing’s Widow.—Calkes of ﬁsh-ﬂo.ur.
31. L. B, Soyland, Flekkefiord—Preserved skate.
32. F. Hjorth, Frederikstad.—Anchovies.
(The artijcles \’vhich were to be sent from the Bergen Glass Manufactory
did not, arrive,) ’ .
Of thege exhibitors the first thirty, whose articles were il‘?ur(ljd) I;c;)eggj :;
excellent condition, were recommended for. awards, and t' et Lentioned
Commission also adopted this recommendation. The ’m.’o las xllxllibited by
. exhibitors, however, received no award, because the articles e

erl
them were Spoiled, probably because the cans had not been properly
8ealed,

in

B.—SWEDEN

had the following exhibitors : . .
1. The Royal §,wdish Commission, H. Widegren, supermtcndfmt Ofmflzz_
eries, Stockholm.—A complete collection of fresh-water fishing I I;he
ents, algo Dets, lines, &c., used by Swedish ﬁsh(?m.len on the banl:{sll):;ats
North Sea ang the Kattegat, models of bank-fishing vessels an | boa é
;Specially of aboat for transporting live fish, salt (}ot'tland.andf emtf)
errings, eel, and codfish, dried codfish, and anchovies (pickle F‘prrla-s s’
and finally a collection of fish from the Swedish lakes and coasts in g
Jars filled with g irits of wine. :
2. Qustav Andl;rsson, Tjellbacka.—Skinned and boned herrings, ancho-
€8 and sardines in hermetically sealed tin cans.

3. H. 0. Bergstrom, Lysekil.—Anchovies and herrings in hermetically
Sealed tin eang,

4 F
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4. N. O. Erickson, Lysekil.—Anchovies and herrings in hermetically
sealed tin cans.

3. J.dJ. Hallgren, Gullholmen.—Anchovies and fine skinned and boned
herrings.

6. August Lysecll, Lysekil.—Anchovies and fine skinned and boned
herrings. ’

7. Edward Nilson, Grebbestad.—Smolked mackerel in oil in hermetically
sealed tin cans.

8. N. Wikstrom, Stockholin—Prescrved salmon.

All the first nentioned seven exhibitors were recommended for awards;
the salmon exhibited by N. Wikstrom, although good, was found wanting
in freshness of flavor.

(C. M. Amundson, Udevalla, and Leidesdorf’s manufactory of fishing
implements, Stockholm, had announced several objects for exhibition,
which, however, were not sent.)

C.—I'RANCE

had of course the largest, finest, and best arranged exhibit of all kinds
of sardines, sardels, and anchovies hermetically put up in oil.  The ex-
hibitors were principally from Nantes, I’Orient, Paris, Bordeaux, and
Belle Isle, and most of them were recommended for awards.

D AND E.—SPAIN AND IPORTUGAL

exhibited common sardels and other food-fish boiled in oil, and besides
a large number of preserved cuttlefish and mollusks boiled in oil with
tomatoes, truffles, &c., and finally dry-salted and hard-pressed sardines
in small wooden boxes, for poor people and therefore comparatively
cheap. The Spanish exhibits came from Corunna, Bermeo, Pontovidero
(Galicia), Loredo, Velva-Grove, Nevera, and Barcelona; and the Portu-
guese exhibits from Lisbon, St. Ybes, Oporto, Faro Alga, and Cambra
Balbura.
I7.—ITALY

had likewise exhibited several kinds of sardines in oil, anchovies, and
-pickled eel from Leghorn, Genoa, and Bologna.

G.—RussiIA.

. Preserved whitefish and carp from St. I’ctersburg and Astrachan
sturgeon-caviar, isinglass, and seal-oil.

H.—TURKEY’S

only exhibit consisted of a kind of caviar of whole fish-roe, in the form
of sausages, called ¢ botargo,” having a most delicious flavor.

I.—AUSTRIA.

Preserved skinned, strongly salted, and pressed small herrings (a kind
of sardels) in oil.
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J.—THE NETHERLANDS

had a fine exhibit of cxcellent herring-nets, floating nets, codfish-lines,
trawl-nets, a model of a large hoerring-seine, models of fishing-vessels,
afld boats, both ancient and modern, from A. G. Maas in Scheveningen;
bickled herring from M. I. Suries & Co. in Rotterdam ; smoked salmon
from T. . Novenhays in Amsterdam, aud models of cotton nets from
Arutzenius, Jamnek & Co. in Goor.

K.—GREAT BRITAIN.

5 Pilchards in oil, fresh preserved salmon, tfrom C. I'reyer and Crosse &
}‘&ijwell, London ; fresh-water fishing implements from W. & J. Ryder,
B‘rmmgham; and fish-hooks from Joseph Buchanan, Glasgow.

L.—GERMANY.

Samples of nets made of cotton, flax, and hemp from ¢ Mechanische
etzfabrik und Weberei-Actien Gesellschaft,” Itzehoe, Holstein, and
Tgler, Bohemia.
M.—CHiILX
had a comparatively large exhibit of different kinds of preserved fish
a‘nd mollusks (12 kinds), prepared alge and sea-grass, in oil, in the
bpa-nish-Portuguese way.
N.—JAPAN.

M(.)dels of fishing implements, fine nets of silk and flax, fish-poles with
t-.be line running inside the pole, lobster and eel traps, different kinds of
ﬁ'Sh baskets and Loxes for keeping live fish, strongly salted and smoked
salmon with head and tail, sewed in coarse cloth, dried sea-weed (sea-
.Weed't’engllsa), of which an insipid but cooling dish is prepared by mix-
Ing a large quantity of sugar with it, isinglass, and prepared fish-skin
- (shagreen),

O.—CHINA.
Models of fishing implements, isinglass, dried crustaceans and fins.
P.—BRAZIL.
Isinglass, preserved fish, turtle-oil, and butter.
Q.—ARGENTINE REPUBLIC.
Fish-baskets of straw and fishing-lines.

R.—LIBERIA.
Nets made of the fiber of trees (ramee).
S.—CAPE oF Goop HOPE.

Fresh crayfish preserved in tin cans.
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T.—VICTORIA.

Shell-fish, crabs, and stuffed fish.
U.—TASMANIA.
Stuffed fish (salmon and trout), and different kinds of shell-fish.
V.—BERMUDA.
Corals, shell-fish, beautiful live salt-water fish in aquaria.
X.—CANADA

had exhibited a large quantity of preserved fish and other marine ani-
mals, chiefly lobster, mackerel, and salmon (Canadian Meat and Produce
Company, Richibucto), besides salt salmnon, trout, and herring (also
smoked), dried codfish, pollock (Halifax, Nova Scotia), fishing imple-
ments, especially for fresh-water fishing, and winches for hauling in long
lines.
Y.—Toe UNITED STATES

had, as was to be expected, the largest and most complete collection of
all kinds of fish and fishing implements, boats, models of boats and
vessels, &c., and everything pertaining to the fisheries and fish trade,
all under one and the same roof, in the United States Government’s
building, in which there were catalogued specimens of all the products
of the United States—grain, fruit, minerals, coal, land and marine ani-
mals, industrial préducts, both ancient and modern, war materials, &e.
It would lead us too far to enumerate everything pertaining to fish and
fisheries, and in fact does not come within the scope of this pamphlet,
while we shall make brief mention of those exhibits which the indi-
vidual States had made in their respective ¢ State buildings” or in the

main buildings.
1.—Massachusetts.

The Commission of Fisheries of this State had exhibited a complete
and beautiful collection of boats and vessels, especially mackerel-
schooners, fishing-boats, &c. The city of Gloucester, at present the
largest and most important fishing station in America, had exhibited a
complete and very instructive collection of everything belonging to
bank-fishing, as well as models of ancient and modern boats and vessels
floating on a pond specially arranged for this purpose, on which seine-
tishing was illustrated by models, and on whose banks there were models
of different establishments for receiving and preparing fish. Among the
apparatus peculiar to America we must mention the so-called ¢ bait-
mills,” by which suitable pieces of bait are cut very rapidly from the
raw material, salt herring, swordfish, cuttlefish, &c., and likewise the
¢‘ice-crushers” and other implements for breaking the ice, used for keep-
ing fresh fish, in small pieces. W. K. Lewes & Brothers and W. Under-
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Wood & Co., Boston, had a separate exhibit of salmon, lobster, codfish,
ll‘lackerel, and shell-fish, preserved fresh; and the Gloucester Isinglass
Company and Norwood & Son, Ipswich, had an exhibit of isinglass.

2.—Maine.

Extract of fish (juices) resembling Liebig’s extract of meat, suitable
for nourishing soups, put up hermetically in tin cans, a new invention by
J. G, Goodale, Saco; mackerel and lobster put up fresh by J. Winslow
Jones, Portlang ; oysters put up fresh by the Annapolis Packing Com-
1"3“3’; Dreserved lobsters and large mackerel by the Portland Packing
(_JO"}Pimy; preserved oysters and clams by Bunham & Morrell, Portland;
hShlng-poles by Charles I2. Wheeler, Farmington.

3.—Pennsylvania.

4 large selection of fishin g-poles of split bamboo, and other fresh-water
fishing implements, from Fox, Shipley, and John Krider, Philadelphia.

4.—New York.

Preserveq salmon, mackerel, oysters, clams, and isinglass, from Kemp,
ay & Co., New York; whalebone, salt eel and salmon, auchovies, sar-
(ines, anq caviar, from Max Ams, New York; live salt-water and fresh-
‘{;ater fish and green turtles, in aquaria, from Eugene Blackford, New
ork.
5.—Maryland.

Models of oyster vesscls and boats; oyster scrapers and tongs, with
the wincheg belonging to them, used in the Chesapeake Bay; samples
of oysters from different depths; model of the hatching-house and ap-
baratus in Druia Hill Park, Baltimore; model of a floating fishing-bat-
tery near Baltimore; fish in spirits of wine; large quantities of preserved
Oysters (Mwrray & Co., Baltimore.)

6.—Olio.
Stuffed fresh-water fish (Cuvier Club; Lake Erie).
7.—Chicago.
Isingiass made of sturgeon.
8.—California.
Fresh salmon, put up in cans, from Columbia River.

9.—~O0regon.

quI::rfSh salmon put up in tin cans, and salt salmon in one-half and one-
Br er barrels, from the Oregon Packing Company.
éing on the Jury, I had, of course, an opportunity to see and examine.
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all the above-mentioned exhibits, and all my observations led me to the
decided conclusion that America stands very high as regards its salt-
water and fresh-water fisheries; as high as in many other branches of
industry. This will become clearer from the following description of—

II.
THE FISHERIES OF NORTH AMERICA.

Besides the observations made by me at the exhibition, I had another
opportunity of gaining further knowledge of this subject by a journey
to New York, Long Island, Boston, and Gloucester, which I made in
company with Mr. I'. Wallem.

I shall first speak of the fish markets. Of these, the Fulton Market,
in New York, is the largest and best arranged. It consists of a series of
large connected buildings, situuted partly along the East River and
partly along some of the streets of New York, and contains convenient
places for wholesale and retail fish-dealers, for offices, and packing; also
a library and reading-room, as well as kitchen and restaurants. At the
exhibition, and later in his establishment in Fulton Market, I made the
acquaintance of one of the great fish-princes, Mr. Eugene Blackford,
whose magnificent and well-arranged establishment contains nuntberless
live fish, and fresh fish on ice of every kind, and, as a specialty, soft
crabs, which in New York are considered a delicacy during the period
when they change their shell, and are therefore eaten in enormous
quantities, shell and all, both boiled and broiled, lobsters and green
turtles, which are brought weekly from the West Indies, and are from
New York sent to other cities, and frogs. I suppose that Mr. Black-
ford is the only one of these fish-dealers who himself supplies his market
with live and fresh fish. For this purpose he keeps a little steamer, fur-
nished with a purse-seine, which twice a week makes trips between the
mnainland and Long Island, and generally returns with a considerable
quantity of fish. Nearly all the fish-dealers have their own fishing-
schooners, or have at least an interest in one. 'Whenever there is no
sale for fresh fish, or the prices are very low, the fish are placed in large
and well-arranged ice-cellars, where they freeze, and are kept till they
can be sold to greater advantage. Although the sales were quite good
at the time I visited New York, I nevertheless found in Mr. Blackford’s
ice-cellar a large quantity of frozen fish, especially large salmon, which
had fallen a few cents in price. Whilst in the street the temperature
was 1080 Fahrenheit, it was 40° in the cellar, which made it necessary
to put on warm woolen clothing before descending into it.

This large fish-market supplies Philadelphia and many other cities
with fresh fish or fish on ice nearly all the year round. The kinds of
fish which are most common are: Codfish, lounders, mackerel, salmon,
brook-trout (Salmo fontinalis), bass (Perca atraria, Labraxz lineatus), blue
fish (Scomber saltator), stad (Alosa or Clupea sapidissima), turbot,pompano
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(Trachynotus). The prices of fresh fish in a market as large as this one,
of course, vary considerably. The following are the average prices:
- Codfish, 5 to 6 cents; flounders, 8 cents; common mackerel (Scomber
scombrus), § to 10 cents; Spanish mackerel (Cybium maculatum and regale,
Scomber maculatus and regalis), which is esteemed as highly as salmon,
25t0 30 cents per pound. The value of all the fish annually sold in Ful-
ton Market is about $2,000,000. Of these, Mr. Blackford sells about one-
tenth, or 200,000 worth.

In Boston the fish-trade is carried on in a little different manner from
New York. Besides a large common market, where all kinds of fresh,
salt, and smoked fish are sold, there are special markets for fresh fish,
where the fish are received from the fishing-schooners and placed onice,
and where the vessels that arc going out are furnished with bait and
ice. Tt must be mentioned here that all the fishing-schooners which
are sent out from Boston and supply the Boston markets with fish are
always furnished with a considerable quantity of ice for keeping the fish
fresh. These vessels usually make one trip every two weeks, and gen-
erally return to Boston with a full cargo of fish. Their fishing imple-
ments consist of lines, with which they chiefly eatch codfish and floun-
ders, but also small swordfish, which are quite common on the coast be-
tween Cape Cod and Cape Ann, where the Boston fishermen have their
Station. The prices of fish in Boston are generally a little lower than in
New York.

In Gloucester. the most important fishing-station in America, which
Possesses more than 500 well-furnished and beautiful fishing-schooners,
there is no figh market like in New York and Boston, but a large number
of very considerable fish-establishments, which supply a great portion
of the Unijted States and Canada with fresh fish, and more especially
With salt Lervin g, mackerel, dried codfish, and smoked halibut. As the
fish-trade of Gloucester is very extensive, a more detailed description
will not be out of place. .

Gloucester, situated on Cape Ann, in tbe State of Massachusetts, a
few miles from Boston, was founded by Englishmen about two hundred
years ago, and, after many ups and downs, it has, from an inconsider-
able fishing-village, by energy and pluck, risen to be an important city,
With a population of about 17,000, who live almost exclusively by the
ﬁsheries, which, as I mentioned before, employ about 500 schooners with
an aggregate tonnage of 30,000, besides a large number of boats engaged
In coast-fishing. The result of these fisheries for a single year (1875) are,

according to a volume published in 1876 eutitled “The Fisheries of
Gloucester,” as follows : A

. Value.
Bank (Newfoundland) cod.... 177,473 quintals......-.- $998, 628
George’s cod................ 185, 758 quintals.... ... 1,021,669
George’s halivag ............ 2,462,364 pounds .......-- 172, 365

Bank halibut ... ... ....... 7,248,423 pounds .....---. 507, 389
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“Hake” (lyr)* ...... recoeans 4,257 quintals......... 12,774
Cusk (Brosmius vulgaris). .. .. 2,349 quintals......... 7,047
Pollock ................ 9,417 quintals......... 32, 964
Herrings o.cccovvenen... 38,292 barrels.......... 153,168
Coast fisheries by *“the dory fishermen”: ,
Fresh fish covveeieneiieeineetiiieeennnetoaeaananens 89, 738
Prepared fish .. oo ont cve i et e e s 1185, 697
Figh-0ll + .o vaciar caverienataaeiananamesan .. 8, 945
Mackerel ..........c. ... cer- 18,172 barrels No.1.... 327,112
Mackerel . .......ciiheennn. 7,065 barrels No. 2.... 184, 780
Mackerel ... .. covinninnnn.. 21, 763 barrels No. 3 .... 174, 104
Mackerel .....ovnvaai et 4, 039 barrels No. 4 ..-. 24, 205
) S $3, 900, 586
Furthermore:
Pickled fish :
31,750 herrings, valued at....cooovia vaatn %13,494
163 barrels cod, 40% barrels swordfish....... 1,097
410§ barrels trout, and 763 barrels fins ...... 4, 042
21% barrels salmon, 250 barrels tongues, &c. . 2,282
Clams, ®C.vever cvenennnnieeniiacneaasaan . 10,000
Al otherfish ......ooiiaivai ot . 8, 000
Oil, not mentioned above ..o.......... ... 100,000
—_ 138,915
Grand total .. ... . oo ciimi it et e %4, 039, 500

These figures will show the prices of the commonest American fish-
ing produets. It will be noticed that roe is not mentioned, as but few
‘roe-fish are caught, and as nearly all the roe is used for bait.

Next in importance to the Gloucester fisheries are those of New York
and Boston, then those of Portland, Me., Baltimore, California, and Ore-
gon. The coast fisheries carried on along the whole coast of the United
States, especially of menhaden, shad, porgy, bluefish, lobsters, oysters,
and clams, yield considerable sums of money every year. The value of
the salt-water fisheries of the United States has never been accurately
calculated, but I think that it amounts to about. $20,000,000. With re-
gard to the value of the fresh-water fisheries of the United States, the
uncertainty is still greater; but it is certain that even now it is very
considerable, and hopes are entertained that in future it will be still
greater, owing to the energetic measures which are being taken to fur-
ther and to encourage these fisheries. These hopes are well founded, to
judge at least from the happy results which so far have been obtained
by pisciculture. Whilst lobsters of unusual size are caught in great num-
bers on the coasts of Maine, Massachusetts, and New York, the largest

* “Lyr” is the Danish for pollack (Gadus pollachius); but the “hake” of our East
coast are species of Phycis.—T. H. B.






