XXIIL—EXTRACTS FROM A REVIEW OF A. ANNANIASSEN’S
VOYAGE TO ICILAND.”

By A. TIHHORSTEINSON.

()I\Llllet ;\;:)lll‘zzllliassen was sen.t‘to I(:e];md,.in 1‘.111.0 summer of 1883, by the

¢ Teolang 1 )’Promot}on of the D orwegian Irisheries, in 01'(10}' to study
Whi, s S‘(AL ﬁshe‘rxes; and extracts from the report on l.ns voyage,
Wnual 1y )(in«}(le' daring the mon~ths of Ju'ne m‘xd Jul\, are given in the

o lna(%e 1rt, f)i the above-mentioned society for l.s.bji.

Station ;1; longest ‘sta.y at Isaﬁox.'d, where lu? visited the 1:11:g(: ﬁ§h~
are 04 C'IS‘ . uluugar?'lg and Alptafiord, at a time when the 1?51lel'l(k\‘
Dl'illcipal ‘ﬁl‘lll(':d on with the. samo energy z.md .rcsults a8 (1111f|11g the
DRI g \mng season, wl.uch comes e;u'hcr.m the year. 1lle zt.lso
from six h&()\ l‘-\vsltrs to the stations where the mzulu‘stuumer' c.alls, staying
Manyg, Is]al::(; t()]t;\?'(y)l dk)\, al‘lfl"ﬂ‘lu:s had 0(:(:;-18.“"% t(') \"l.s.‘-lt‘t-he \'Yest-
iglefiopg o 8, Rey (_].u‘lk, Eskifiord, Hus.uvll\., Sey (llsilolq, 01101'(‘],
short sta 3 andarkrog, Skagestrand, and Reykjatiord. Owing to his
daty, regg r(;? eacl of. t.hes.e plu({cs,'he was not able to (so}lecc (:01'1:1)1(‘,te
coulq llot;}u.g the fisheries; and in re‘spect to the 'curmg of fish he
short and qulke man:y persczuu.l observations, as the time was much too
Season o ‘S Ehe curing of fish has generally come to an end .:Lbou‘t that

Y. are o lb year. H'c was not ‘tlbl(‘, to sco the leceland fisheries as
fiorq or & 11:1(?(1 on during the fishing season, exeept, plerlgaps, at Eski-
He dig n:g\'d‘lsﬁord, \\-'}Jere Lhere‘ are consi(?crul)yc ﬁummcl' fisheries.
anq Westla ;00 upytlnng'of the 11111)(?rt:11}t fisheries in the South]a.nd
higl about‘ I;; ! “'ll}cll, durm.g the 1)c‘r10d from Marcl‘n 1 to May 14, 'iur-
Iceland o {ree-fourt,hs of the entire quantity of fish exported from
theraf, I:c Wing to the scason of _t.he year at \vhicl} he \'isi‘ted Teeland,
nlistiLkes ’]1;-1:)'(1 the sh9rt,nes§ of hijs stop at the fishing s.tat,xons, sovernl
hege tnist':]‘ f‘" erept into lns. report. I aim here to point out some of

il irst n‘l‘:]%,' make c()x’recm(.ms, and show t.he'true stat(.z ()f. :Lﬂ‘tlll‘s. 1
£%ho 'le(t(; a ‘feW observittions on thg lllzl.llllf:lctlll'()' of'. khp-hs]l,‘ f(')l-
long g4 call 1 ering used by Mr. Annaniassen and omitting such (ll_Vls-
— or no remarks.
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a. The fish are generally cut across the gullet and killed as soon as

they come out of the water; but uufortunately this rule is not followel
universally.  On decked vessels the fish are generally killed by making
a cut near the gills toward the neck, or else by making a small woun(
in the head with the point of the hook. This last-mentioned method .lb'
generally employed in the boat fisheries, and even'a small wound wil
cause the fish to bleed to death.

b. After the fish has been cleaned it is always washed, but not \"it‘]l
a brush, excent, perhaps, on decked vessels; but even there a brush 18
found to be less practical than a common mitten. P

d. Mr. A.is nearly correet when he states that a barrel of salt is used
for 160 kilograms of dried fish: the quantity of salt, however, is rather
less than more, but rarely less than 3 bushels. The quantity of salt
used varies somewhat with the season, the quality of fish, the time they
are to lie in salt, and according to their being salted in barrels, boxes
or simply in piles. Tislh that have lain in salt two or three days are
pot piled up in new heaps, at least not in the Southland and in the
Westland; although this may possibly be done on decked vessels-
is my opinion that this is donc only on French and other vessels, wheré
the fish are kept on board for sowme time. '

It is scarcely correct to say that fish which have lain in salt d
winter are just as good as those that have been caught in the same
year or after new-year’s. We shall come nearer the truth when ¥
say that such fish make a tolerably good article. .

After the fish have been taken out of the salt they are often piled up
in large heaps; generally, however, small heaps are preferred. The
smaller fish are put at the bottom with the skin downward, and 80 o
one on the top of the other, all except the bottom layer having the Skf“
upward, so that each layer is pretty well covered by the oune above it-
When the heap is sufficiently high (from 7 to 10 layers), one of the
largest codfish is laid on the top to serve as a cover. Many peol)lej
however, pile the tish one above the other, all turning the same “"“-‘
(that is, with the tail turned outside) in a long row, making about 2
layers or more. There can be no objection to this, even if most curer®
of klip-fish prefer (especially when there is prospect of rainy weather)
to lay the fish in isolated heaps of from 7 to 10 layers, when it is O
course not necessary to relay them. 7The statemont that in case 0
rainy or unfavorable weather the fish are laid in square heaps and
repiled daily must be regarded as an unsafe method, of which, howevers
I know nothing.

It is very difficult to lay down any rules for pressing the tish,
varying circumstances of each case should guide in this respect.
game also applies to the relaying when the pressing becomes too Jer
a process; and it may, on the whole, be recommended to use less P
ure. No relaying should take place unless there is danger of tl"? 11‘5 .
fermenting. DPressing is used to smooth the fish and in order to dipitt

uring
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bel:ltr}?: (:n;)ifture which‘ is retained i'n the flesh after a cr}lst has formed
xe Outg'lzl 51(]'0, zm(‘l which, by pressing gradually, wc.)rks 1t§ way toward
1 the (; l‘ '9 where it c.vaporates, but ,ll: does not contx‘-lbug} “most lzargg]y
Makes tl]b m]{:r f’f t‘he Ieeland fish.”  Too I.nuch pressing In t']‘le beginning
shoulq y ‘)0 lip-fish tough and less delicate in flavor. J..ho pressure
of fix), m‘b:'cr be 50 strong as to make t}le water ooze out from the pile
¢ takon tl()'muke 1.t gather inside the 1)]1(5.' During drying care s,hould
Whicl, o 1at the fish are changed cvery‘tlme they are pressed. l‘ho:se
versy, \(i:‘e on the Lol? should the next time be at tlx(? bottom, and vice
illcl'e;lg N hen the (11':\-'111[: process app-roaches completion the pressare is
as 1’)@*6(;1 g Much will also (’{epend, of course, upou whetlher the weather
ure jg '1l very dry ornot. If thg weather 1s unu.sual'ly dry greater' press-
I)OSSil,lgPI,)hed’ 50 that the moisture may 1‘)0 distributed as rapidly as
et ; and as soon as damp weathgr sets in the pressure is decr.enscd.
of ip.}il“:)l)ubly 1sr110t- true Fhat durm.g the season for the ma'nutm-,tum
iy, \? l‘(Ma,y 15 to June 30) ’(:Flcre is lll()l’fb cloudy weather in Ieeland
Of thiy *1\?1 \‘vu‘\_', and .thu‘t the drying processis more l):}§t(31)e(l o1 account
useq ixi : .01 are 'the hsl.I in 1celand salted exces.\:wely. I'he g_reat pressure
Ure gou, t‘e]and 5 apphed solelgj to smooth the fish and to d'n\'e the moist-
s“tﬁciendtl]d the ou.tsu]c, \Yhere it can ovu.])oruto- more 1"0.;1(11.15'. ] amn not
Dasy ¥ apqumuted Wlt!l th.c NOI‘\\'C;.;"].H.II method of curing kh.p:nsh to
bet""eenotl;mwrn, but .1 am inelined to thinlk that t:l{u pr}ncmal fllﬂgxrell(:e
o figl, - .le }'orwegmu and tho I(:clan'd methods is this, that in IC(’,]«‘}II(I

u 1001;1::10 dried, as a gen(?ml rullc, w:xth more air and less sqnshme.
drag and ‘the best pl.zu:es for curing fish are those .whe:-e t-h(_src is much
iy Neagle some sunshine, but not much, at least until the drying process

¥ complete.
benq :1111 the fish have obt-a'incd a degreo ofj stiffness so that they do‘not
¢ suy ((:n'taken l)y.the tail and held‘ upright, un(} when held against
ccusideref1 @ Stf'opg light no dark portions ave seen in the ﬂe:s'h, they are

sh shoulq iuﬂlglent]y dried. Wheu they l_mve reached this state ‘t'.]m

' the fin )fh 80 firm t:ha.-t; when 1.)1'essed with the thumb or the points

have igl‘b 1o impression remains. ' .

Hed gig), f‘udled t'h“S question of t.lfe.proport.mn of fresh, salle.d, and
Clug; ‘01' sowe time, without arriving at an absolutely certain. con-
‘ The proportion named by Mr. Annaniassen may, however, be
n ti‘llstl‘]"l)l)vl‘oximpu‘t'_ul,v c(n're(:t-.. . . .

Of the u;’i.}lezn- 1787, up to wl}wh time .the ilshef'xes were a ")0110]")])'
Cent of 1); )?l Govermncl.lt, 1 find tln}t 1.1‘0111 the fresh t)s_h ;lb(‘)llt 25 per

ts fI'oln; ﬁh were obtained ; and snml‘u-r results are given in several
Teeg, 1e eighteenth century.  This cannot be supposed to be cor-
coqd ]1;1.\-(:“:;'\?)1)0%" int'():'nm(l_that. in (',.\'('.e'])tion:l] Cuses ﬁl'st.-f:l;ns.\' f:at, soa-
Wwhilg tl)uis ("lllil‘mn 435 to 47 per c(._\nt of well-prepared d'rwd ]fl‘lp‘ﬁsh,
ean c()dﬁqhu..lbf percentage \\':.xs 40, or more accurately from 38 to 40,
i Shy after the spawning season, and not very fat sumwer cod,

Will y4
eld from 3 . . e
yield f‘,"“‘ 33 ta 38 per cent, and in g fow cases even less than 33
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per cent.” The highest percentage which, to my knowledge, fine fat but
small summer cod have yielded, has been 423 per cent, and often it has
been less.  On the south and west coasts of Iceland the spawning scasot
is generally the first half of April, and during the principal fishing sei”
son (from March 1 to May 14) the fish will be of inferior quality for
fully & month. It should be remembered ‘also that the sea-cod which
come pear the coast vary greatly iu quality, the difference as ro,gards_
fatness often amounting to 33 per cent or more. Theaverage weight 0
the sea-cod in the Faxe Bay is such that from 120 to 160 fish make #
skippund (1 skippund = 160 kilograms = 352 pounds). .

The Norwegian Tidsskrift (1884, p. 131) states that 100 kilograms 0.1
fresh fish yield in Scotland 39.3 kilograms of’ klip-fish; in Norway, 33'_‘
kilograms; in Newfoundland, 36.% kilograms. On the strength of s

statement L venture to express the supposition—while believing that
this statement, itself is also more or less only a supposition—thab the

average yield of klip-fish iu Iceland is about 36} per cent of the fresb
fish, therefore about the saume as in Newfoundland, ,

Tn the above-mentioned article in the Norwegian Zidsskrift an analy”
sis is given of the klip-fish of different conntries, among the rest of &
well-dried Iceland klip-fish which weighed 1.5 kilograms, and is state
to have coutained 5.4 per cent more water and 4.4 per cent moro salt
than a Norwegian fish.  An aunalysis of one or two fish should be rb
ceived with great caittion, all the more as the quality of the fish varies
greatly, and as ibe fish have often been in salt for a carying time.
must certainly be supposed that the fish which underwent this analy
bad been in salt two or three months. The analysis of the Norwegia!
tish, moreover, was made in the place where it had been cured, wlxil“’.
the Iceland fish had been shipped from leceland to Norway. ‘There ”f
likewise little doubt that in o cargo of fish shipped to Spain change®
take place which can be noticed very plaiuly, although we may not b8
able to explain them until an analysis of the fish has been made poth
at the place whenee they are shipped and at the port where they ar®
landed.  As Spain is the principal market for Norwegian, Irench, A"‘er"
jcan, and Icclandie tish, the analyses should be made there. In orde!
{hat these analyses may be productive of reliable results, they shoult
extend to a number of different specimens, and be made under tho gun¢
conditious.

It is very diflicult to state exactly the difference between salted
dried fish. Mr. Annaniassen states it to be one-third; but I am incline
to think that this is too low. 1Promn data which have been furnish®
me I think that it is from 37 to 39 per cent in sea-cod, and thatb it ‘::
ries greatly. Licutenant Trolles figures (in Fiskeritidende, 1884, p- R ‘),
are the lowest I have seen, namely, 28.2 per cent; but probably thel
relate to thick and fat small codfish, lightly cured for immediate cow
sumptioun.

As regards sompe of these questions it will be exceedingly diffiewl
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arrive at any positive results which will serve as a basis for future cal-
Culations, As regards my statements I must say that they are based
prmCipa“)’ on the observations of other people, and that I had no
Weans of ascertaining the special conditions under which they were
taker, But considering the knowledge that 1 possess of the lceland
y 1 presume that they are tolerably reliable, and may un(.lex' the
tances deserve as much consideration as statistical data in gen-

fisheriag
Circomy
€ra],

S After the fish bave been dried they are cither kept in a pile .uudcr
¥ light pressure, or if there is o large quantity they are pla.ce(l in the
.Unse' If they are moist they should be laid for a short time in the
SUshing heforn they are shipped.

h. Tye sounds or air-bladders of small fish are not used, becausy
) *O¥ have ng value; but the sounds of the large codfish can always be
.;\:f(tl:l::(ll] \tvhcn ‘proper‘ly (11'if:d t-he.y‘ bring}'r\(g}ll 214 1:(3 %;{rc?tb {:l};()g::l‘
. ‘Ual treatment of the sound is not as stated by ; tl
:"'Q Washed as soon as possible, cleansed fromn blood and all impurities,
A arg then spread out on the outside of the drying-shed \\'lch:U thef'u
@ gogq draft, or on stone fences, but so that they are not either in

Mle "0 or the sunshine.  After they have become so stiff that they
il'\r Hl';ll't

v

. I i - -
lang gt they ave drawn on strings and dried in the \'\m(l._‘ llth(la l(,;\,f
U lishermen o not salt the sounds, nor should they be salted.

ey ¢

meot he dried immediately a little salt is sprinkled on them,
nll'y are soaked as soon as possible, and then dried in the usual man-
! uly on vessels having a deck, and during rainy weather, are

. able article is obtained, but by no means so good a one as .wlnen.
Nl)l':lu;-u:c treated in the proper manner. To .avoul t.llc_-llf‘(‘:(.‘b:slf)‘ 0{
sling e sounds with salt is a problem of great importance, and

U of opinion that at the larger tishing stations and even on b(f:ml
r:;’“"essﬂs suitable drying-ovens could be employed so as to obtain a

te ¥ valuab)g irticle, sucl as the sound will always be when properly
(mtcd

- . M iy e L N I
I Thoge fishi that are shipped to Spain are very carefully sorted over

d;ﬁf;?' do not know whetlier haddoek are sent to Spain ornot. The
¥ Dortion s sent to Great Britain or Denmark.

th:rl\:\ll Annaniassen grants that the Ieeland ‘li{'ah ;lu'c].f;’tltt‘o(:‘f «:Illl(‘t
_ ‘-'Qlanll t.'l"lll. the Norwegian fish; but l.m states that t ml 1}&.1[ .,l.,'m[
ang U fish iy lean and does not conmn} much o1l, Bot.{ l‘ll‘. uf: 1
Vary :: Nm‘“’“‘b‘ the couditions under which the (:m‘l obtains its 00(
e Sy, Phose fish which come to the banks from the ocean ure
Zt:::‘d::‘ very fat, but in some years they are ].ca,n. ’l‘l;fiif‘ h\t’_e;nl:
('-()dﬁ;;, ¥ of.tine quality and contains as m‘uch fnl as the | n?r o msi]
alsg ] : ’.m Mishing excellont medicinal oil.  Genuine fat summu: eot sh
oo AVe pood Tivers, It is doubtful that haddock, as a rule,have larger

ive : . R
8 ™S an eyl though this may be the case with many individual
D 1)(3(:1 mells, ? .
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1 now pass to consider his miscellancous notes, following his numbel”
ing and omitting tbe last, which has been referred to in the begiuning
of this review. ]

1. These statements are unreliable, being Lased on what was scel
during the time of year when fisheries are not carried on very extef
sively, and on unaunthentic information given in reply to his questionng:

2. In Jeeland a distinction is made between the fishing scason proper
and other scasons of' the year. During the fishing scasou, which lasts
from Mareh 1 to May 14, the fisheries are carried on with full energy
aud with all the hands that can be spared, many ])c.opl'e who live
inland leaving their homes to take part in the fisheries. During the
other portions of the year fishing is carried on only by a few persons
who are absolutely depeundent on the sea for their living, or who oced”
sionally go fishing, often simply for the purpose of getting a few tresh
fish for theirtables. The latter half of May and June the coast populd:
tion is generally occupied in preparing klip-tish, digging peat, &c.; and
during June and July many of them go farther inlaund to assist in the
Lay harvest.  Farming and fishing go hand in hand in leeland to such
a degree that one must often give way to the other; and this is the
reasony why the suminer fisheries are not carried on more extensively.

b most parts ot Iceland the fishing scason lasts two and one-hal
months (but never luter than May 14), and furnishes the greater portiolt
of the fish exportel from Southland and the western fiords.  Only of Jat¢
yeurs have there been considerable tisheries in the vastern fiords.  Orthe
cutire quantity of fish exported from Iceland during the four years
period, 1876 to 1879, inclusive, 44.9 per cent came from the south coast
and the Faxe Bay; 39.7 per cent from the western fiords and Smit”
fellsnes; and 154 per cent from Northland and the castern fiords-
Along the entire south coast only large boats, with a crew of from 8 Lo
12 men each, are used during the fishing scason. In the Faxe Badr
the Brede Bay, and the western fiords, besides the above-mentiont!
bouts there are also employed smaller boats, with @ crew of 6 or 7 mel
cach; bat this is only doune in exceptional cases, when the fish ¢om®
close 10 the coast.  For the swmmer fisheries small boats, with crews of
from 3 to 6 men each, are used almost exclusively.  During the fishing
season the codiish have often to be canght at a considerable distanct
from the coast, sometimes as far as 2 or 3 Dunish miles [9 to 14 Englist
miles], aud even farther, as in the southern part of the I'axe Day, whert®
during summer 1 have often seen the fishermen go out as far as 4 Dat”,
ish miles [about 19 English miles]; but of course when the fish are
near the coast no one will think of going out any farther than js abs”
Jutely necessary.

3. As far as 1 have been able to learn, the food furnished to the lU‘-’:
land fishermen is of good quality and sufficient in quantity. The
generally, but not always, have some brandy with them when they 50
out to sea. Nor should they be blamed tor thix when we take jutd
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¢onsideration the fact that the erews on these Iceland fishing-vessels
are generally small in pumber, so that it becomes inpossible for the
Inen to relieyve cach other as is done on the French vessels. But during
€ Loat, fisheries the fishermen very seldoin bave any liquor on board,
even if they stay out at sea for a considerable length of time (12 hours
°F more). This is especially true among the Westland and Southland
fishermey,.
u‘4~ It is difficult to give a form or type of a boat which is in general
-3¢ throughout the island. I¥ven in localities which are adjacent the
OTIL of the boat varies cousiderably, aceording to the local require-

1 \ .
II: btS. Thus the boats used on the south coast, iu the Faxe Bay, the
> .
a:?dg Bay, and the western fiords, resemble each other in some respects
L

Wer in others. Kach of these localities has some peculiarity as
Or;‘;d-‘l the build of the I.)oat. In the N(.)rthlz'md‘ and Eastland the
een dOf the boats vary still more, as the fisheries in these parts have
N “eveloped only recently, and as, especially on the cast coast, the
:(];12238 au‘a carried on by forcigners or .by persons from other parts.' of
of Logt or from the Firoe Islands, all of WIIOH‘I, of course, use Lhe. kind
' to which they have been actustomed from time immemorial.
mani:" gcneral rule, the Iceland ﬁshing-bozljts are arranged in such a
- or thag they can be used both as sail-boats and row-boats, as
asion demands. The form of the boat is also adapted to the part
sOuthecsfa' where it is to l?e used, to the landing-place, &o Qn the
Carri OdSt.of Iceland, and in some other place.? where the fisheries are
andip On in the open sea and where there is rarely u:ore than one
bOats \%‘Dlace, the boats are mostly row-boa-ts. In the Faxe Bay the
" Cre formerly chiefly used as row-boats; but at present they seem
“&usz ;E & transition stage toward sail'-boat-s‘, with heavy ballast, t‘)e-
i “ecesSe boats are somewhat narrow, for which reason they ean also,
1 'mos‘:"b', be used as row-boats. ' e
ad“med ) Places i .Icelzmd it mll‘be necessary to' havo a boat w lu'c “‘IS
is Suiteq ¢ Oth to sailing and to rowing, as much as is possible, and which
hicl, i “(;t‘he sea :u.ui the landl}lg-pla‘ces wl‘lg\rc itis t(_) be 1‘1§ed: fA 1')08.'13
ing, Q"en‘ifm::{;ed cither o‘xclu'sw(:.ly for sa.x}l}lg ?;‘IGKCIIIS}\ ?15 ! or 1;\1\)1
@ figho a solutely perfect 1.11 cither x:espu,t-, wi nojo })1 ove :’o u‘s ful
Sails ap Hermen as a boat which combines both qualities. Wherever
anq calmm;tl'()dllced, care should be tuken to adapt them to both storny
Must i, n“ cather. In Iceland there are no harbors for boats, and .they
lanq On[ye,ilr]y .all cases Dbe drawn ashore. On t].m sout!x (?()2lst: of Ice
18 alge {Is;}dllla;l_llsilll is used, as a gencral rtule. In the I);\o 'Bay’ a‘b_]nl;
Celangd oy ““11‘ two masts with staysails. In the western part of
sheryy, l.‘, ﬂ mainsail was nsed some years ago; but recently many
irdg Ol.unlftl]: er.egun tf) use jibs, It is s;.\.fe to assume that all)f)Ll‘tr't‘“'(?t;
'€ shayq ;m(ler':(%ln.nd fishing-boats have ,nbs‘. Ol):]::'ct.x(')n? “~l'dg(] cq;;‘tl::;
g ) Critic 18 Of: tl!e Teeland vessgls s.hnould be received with e: ;
5. cisu of Mr, A. seems unjustitied.

n ' o
tlﬁr:%o\l‘tg coast hand-lines from row-boats are almost exclu
o B, (5 By
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.sively used during the fishing season, as long as there are any large
codfish near the coast. If the cod are lean and if there are many had-
dock on the banks, as well as later in the season (especially after the
spawning is over), long-lines are used. In the southern part of the Fax®
Bay nets are used to catch the incoming cod ; in March and April hand-
lines are used as soon as the cod will bite, or as soon as haddock make
their appearance. Long-lines are also used as soon as the codfish be-
come inferior in quality. In the Westland no nets are used, and as a
reason for this it is stated that when the cod approach the coast there
are sharks among them, which are apt to injure the nets. Hand-lines
without bait are used wherever there is a current, and long-lines with
bait wherever there are fish to which this method of fishing I8
adapted. In the eastern fiords long-lines are generally used during
the summer fisheries.

Making a rough calculation, it may be said that more than one-thi!‘d1
in fact nearly oune-half, of all the fish caught are caught with hand-liness
and the remainder with nets or long-lines. The results of the net
fisheries vary greatly. If properly cured, most of the fish caught with
hand-lines will make the best klip-fish. The net fisheries yield the
heaviest fish, but many of these make only a second or third-rate article
because the fish remain too long in the nets. The fish caught with lolfg'
lines are generally leanor small,and make only an inferior kind of KIP”
fish. Inmany placesin Iceland hand-lines arepreferred to the expenﬁ!iVe
nets. Onrocky or stony bottom long-lines or nets could not be used at all
For catching the genuine large sea codfish, the long-line is rarely suited;
while it is used a great deal for catching fish which have spawned, sm#
codfish, and haddock. -

6. Bait is substantially as Mr. A. has stated. Where lump-fish ar°
caught, the roe of the female is very commonly used as bait, as well 88
the roe of other fish. In the entire gouthern portion of the Faxe B""_y
and in many other places a great many lump-fish are caught from AP“5
1 to the end of June. To each fishing-boat belong at least from 3 to
nets, which during that period are set every day, not only to procuré ab
article of food, but particularly because the roe, the sucking-disk, ap
the head make excellent bait.

7. It is true that crabs are found in the stomach of the codfish, bt
must be said that the food of the cod is the same in Iceland asin oth®
places, and that it is of so varied a character that it is difficult to epY’
merate it briefly. One of its favorite articles of food, when near
ghore, is the sand-eel (Ammodytes tobianus) and different kinds of herring’
The enormous number of sand-eels found near the coast of Iceland *
the principal cause why the codfish and the haddock stay there not 0P
during the spawning season but much longer. g

8. The fishermen from the Firde Islands do wost of their fishing auwr
ing the pleasant season of the year in the eastern fiords for small &
and haddock; and to call them the ¢ best boat-fishermen at Tceland
unjust to the Icelanders.
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