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The Lobster Industry By J. A,

Timothy Seed
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*yorkets of those engaged in that
“pursuit an annual sum in the
.Jtighborhood of  $15,000,000; that
Jelurns from the sale of codfish
and lobsters take second place—
though poor ds—at around
+$5000,000 each; and that halibut
L3th a marketed value around $4,-
Q00,000 and herring around $3,000,-
~000 ‘complete & list of the five lead-
, ing fish products of the oountry.
rIcthe year 1932 returns from the
.CAd,. halibut, and herring ha~ so

“dwindled that the lobster catch by |

‘maintaining its regular dividend of
+$5,000,000 yielded an amount of
puey greater than the sum total
romy those three fish, and came
Jq%d within striking distance of
overhauling in point of value the
-saimon which had dropped
v;§ . Similar oonditions prevnﬂ-‘

uring 1931 and 1983 though per-
a remarkabble showinz as this, at a

¥

not to so great a degree. Such

Lobster Characteristios

In his mode of growth and char-
acteristics the lobster compared to
,most denizens of the sea is in a
iclass by himself. In his early days
.after being shed -as & tiny ezg
from the body of the mother lob-
ster, usually in some' warm shal-
low inlet of water, he takes to th2
deep sea where like a real fish he
paddles about a few feet under the
. waves avolding their rough action
which mitht his minute
Jelly-like body. Here for about six
months he llves thriving ontherich
“Plancton”—the name that is given

the minut "

| collect
animaliculae, small organisms al-
most invisible to the naked eye

ers of the open séa—t{ll he attains
8 length of about three quarters of
an inch, by which time he has de-

8 shell, and sinks to his

hold cases, and
disorders that would be benefited
by taking more iodine-containing
food. Nearly all the lobsters caught
in Canadian waters are shipped to
outside countries, It is more than
probable a great deal more of ‘the
product could be consumed in the
homeland with benefit to the
health of the people. No one dis-
putes the wisdom in the epigram:
“A nation’s Health is a nation’s
Wealth.”

C

suffer from minor

of her car and broke police cordons
to get closer to her.

Prince George was obviously de-
lighted with his flancee’s welcome.
He held her hand as they motor-
ed through London, and ordered
the car to be driven slowly so that
ithe crowds could see his prinocess.

Princess Indeed
She looked radiant. She was

wearing a loose-fitting russet coat
and skirt with a blouse to match,

experts:
A brown . quilted velvet Cossack
cap with a feather oockade.

A black felt Glengarry trimmed
with a long quill.

A brown felt hat with a conjcal
crown, on the top of which ' is
perched a kolinsky fur pom-pom.

A brimless black felt scollopredg-
ed cap trimmed with leather-backed
felt leaves.

Sapphires for Good
Jewellers have also felt Princess

A little russet velvet cap, with a
titched brim that turned up all

It has bHeen computed that Can-
ada produces 80 percent of the
world’s supply. of lobstess, the brlk

to $7,- Which sbound in the surface wat-|of the balance coming from the

round, fitted closely over her gol-
den-brown curls.

Her stockings were pale beige,
and she wore brown leather shoes
and gloves and carrijed a brown

dbag to match.

United States and New dla.d

with only a negligible supply com-~
ing from the shores of Western
Europe, chiefly the British Isles

period which is recognized as the future habitat, ths floor of the |and the Scandinavian peninsula.

worst depression of modern times,
must indicate that the lobster is

sea. Here he lives on different in-
vertebrates which inhabit the sea

As a matter of history the shores
in which the lobster might be found

'@ ¥ood product much in demand.‘x“"m' and small fish which when |have not always been so limited

ghd that the markets to which it

has attained sufficient size he

or depleted. He was once plentiful

“Mps acoess are unusually firm and 80 seize with his - quick acting|in the warm waters of the blue

Stable,

0 % Unique Features

'Where are some unique and dis-
tictive features about the lobster
“ahd about the Canadian lobster in-
e . ‘The true lobster—Homarus
‘<45 he is designated by the biolog-
18t;"{s found only on the shores of
the Atlantic and the half dozen or
80 attempts that have been made
“By the Canadian and United States
governments to propogate him on
the waters of the Pacific have not
been successful. His nearest rival
In°a’ commercial way is the Japan-
ese “crabfish which in the opin~
Jon~'of connoiseurs is inferior to
the lobster. Canada possesses the
.most extensive and. valuable lobster .

only country with an exvortable
surplus. As a food, the lobster is
established as a luxury. This may
be seen by comparing the prices
that-obtained last fall for the lob-
ster with other fcodstuffs. At that
time a box contsinine a half case
‘ofquarter pound ting, that a
sachool boy could carry under his
arm was wholesaling in the fish- |
ing villages for twelve dollars, an
amount of money the equivalent
of -four cwt. codfish, or four bar-
rels of herring, or to consider some

claws. Lobsters are also cannibal-

histor-

“lnd"

|, She was wearing magnificent
jewelry. It consisted of two short
ropes of pearls—a present from
Prince George—pearl stud earrings,
and a small diamond brcoch which
kept two jaunty red feathers in
place in her hat.

Wedding Dress by Molyneaux
An Enzlishman—Captain Moly-

Marina's influence.

mir sapphire mounted in platinum
between two diamonds for her en-
gagement ring has started a boom
in sapphire engagement rings.

Sapphires are Prince '8
favorite stone, and they hate »a
happy meaning. They are supposed
to impel the wearer to do good
works. Queen Mary is also very
fond of them.

Princess Maring has not yet de-
cided what type of wedding ring
she wants, but it is practically cer~
tain that it will be a slender, in-
tricately-chased platinum ring.

. As a ocompliment ‘to Princess
Marina, a committee of YLondon

Prince George'’s choice of a Kash~ !

istic. A striking feature about the|ians were wont to refer to him in
growth of the lobster is that it is|thelr Epicu:g:‘n feasts, but he has
not gradual as in most animals but |long since vanished from that sea.
suddenly increases from one size|The supplies on the littoral shelf
to the next by a rapld expansion|hetween Morocco and Norway once

neux, who is one of ,the most fam-|hairdressers have launched a new,
ous dress designers in Paris—will'fashion—*“The Princess Marina.’ *

Maritime Fish

straining force and this point i

in bulk; thus a six inch. lobster at

step becomes a seven and a
half inch lobster. The shelling ast
occurs ebout once a year, though
with the young’ lobster it is much
oftener, and the first year of its

By the time a lobster hag reached
a length of nine inches it is about
four years old, and weighs one Ib.

, lobsters have reached a
length around 2 feet when they
weigh in the vicinity of 20 1Ibs.
Though capable of travelling great
distances lobsters are non-migrat-

out of its lobsters they are
soon replaced. 2 not

Zesttul Flavour

The lobster owes its great popu-
larity as an item of diet to its
peculiarly rich stimulating zestful
nl;vor. it often finds a place in

pr q

and elaborate spreads, and the well
established fact that it proves most
compatible when taken in conjunc-
tion with mild or distilled bever-

agricultural products, fifty bushels
of ‘potatoes, or two hundred and
fifty. 1bs of beef. The lobster ul
one of the few products of Canada

Juarkets, that of the United States,!
didy. free, and to that country 1s
xashed by truck, express, and spe:-
dal.boats, all of the Dominion’s ex-
portable surplus of the live. product,
“lobster in the shell” Unlike other,
fish such as the cod or the ubiquit-|
cus herring the lobster grounds
are not inexhaustible, and are
reckoned to be unable to withstand
hizgh pressure fishing, and it is
Xio.doubt correct that the task of
regulating and supervising the lob-
ster..industry by the Department
of-Marine and Fisheries has caus-
ed..that body move concern and
expense than that in 1

that enters that most dssirable °’im

ages has not operated against fits
popularity at night clubs and gay
parties. There are now reasons to
belleve that people who have been
following the dictates of their ap-

ite in helping themselves tn the
palitable lobster meat, were all the
time obeying a very legitimate and
natural craving, because according
to information that has recently
been worked out at laboratories
the lobster furnished ford ele-
ments of an uncommen nature and
of a character not present in most
foods. Investigators in the servi~es
of the Biological Board of Can-
2da have tested the lobster rnd
found that his flesh was a very ef-

fective agent in stimulating the |'summer months.

glands of the stomach to secrete
their digestive flulds and enwrmes,
:ged 'ofL ghe many foods exami=ed

with.any other similar phase of its
activities. It is sijnificant to nole

preme in this

o was
Spect; even beef comingy off a
d. Their s

furnished vast quantities, but by
the end of the seventeenth century
the stock in the area had greatly
dwindled by too much fishing. In
the Uniteq States in this contin-
ent they were once abundant and

!Me 1t molts as often as 12 times.|it is related that in 1771 when

Kalm the Swedish traveller refer-
red to the great abundance of lob-
sters off Long Island the pzople
of America could not imagine the
possibility of such depletions as
were sald to have occurred else-
where. Recognizing the inability on
the part of other countries to pro-

fighery in the world and with the|Of¥; and it has been noted that|tect their lobster resources from
exception of Newfoundland is the' °ncé & particular area is cleaned

impoverishment the question comes
up as to why Canada has been able
to conserve her supply so that to-
day she has what practically
amounts to a corner on the world's
markets.

Protective Factors

It is not overdrawn to ascribe
the main reason to the fact that
being a new country her resour-
ces in this line have only been
tapped within a relatively recent
perfod, and that it is only during
the past few generations that in-
tensive fishing has been prosecut-
ed. Certain geographical features too
have helped. For one thing her
fishing g-ounds being in the ex-
treme Fast are far removed from
the concentrated areas of pooula-
tion as New England and Upper
Canada, and thus the dist nce
from market has more or less kept
down the amount of fishing. In
many localities heavy tides, rocky
sea bottoms and exposed coast linz2
make fishine far from easy, and
in the northern part of the fields,
the long winter and Spring and
Autumn storms sho-ten the sea-
son of fishing operations to a few
In additien to

circumstan~es, have of coursz been
the restricting regulations laid
cown and enforced by the Domin-
fon Government, and ‘these regu-

that.the matter of the p
of ,fhe lobster from over-fishing,

2 ok
has, been the subject of inve!tllﬂo functional disturbance of the gas-
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A nharrow frontage of forty-'
miles ylelds twenty-five per
of the annual catch.

plentiful along the rest
e Atlantic coast of Nova Sco-
e shores of the Northumber-
“Stralt, and in the Gulf of St.
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poor was
that this fact “should be of great
alue to people suffering from a

tric juices.” Nor is this all. The
lobster is rich in jodine, lterally
saturated with it as compareq to
other edibles. Researches carried
out by Dr. Donald K. Tressler and
Arthur W. walls of the United
States Depattment of Fisheries re-
vealed that /lobsters contain about
two hundred times as much lodine
as milk, eggs, or beefsteak”. It was
found that fresh water fish
contain little fodine. The following !
table is illuminating in this re-
spect, It ind'cates the lodine con-
tent of lobsters, two common in-
land fish, the Lake Trout,
‘Whitefish, and the codfish:

Millizrammes
Iﬁllne per

lati being the only controlling
influence man has on the industry,
hence loom in importance.

It must be recoynized that even
a superficial examination of tha
factors involved in protectine such
a natu-al resource as the lobster
industry is, will indicate that the
problem of control and conservation
is o difficult one. There is a two
thousand mile coast line to check
up, and inducements to trap the
lobster are many, Fishermen are
not obliged to go far from home
like- in most other fishing pur~
suits, there is ready money for the
product 'and mostly a much greater
financial return than for other sea
products, na one stands to reap any
immediate . gain by following the
laws, fishermen, canners, and buy-
ers and merchants all profit when
lobsters are caught; it ir the next
generation that suffers, in other
words the danger of killing ths
goose that lays the golden egg has
not in many cases any great re-

e

these natural protective factors and’

particularly true when it is consid-
ered that each year, tremendous
quantities of miniature lobsters are
canned.

Fisheries Control

The principal -element in the
controlling rezulations of the Gov-
ernment is to permit fishing for a
period of two' months, outside of
which prescribed time fishing and
canning are unlawful, and fishin¢
gear found in the water during the
closed season is destroyed. The De-
partment - of- Fisheries maintains a
fisheries patrol service of around
sixteen boats and a shore force of
wardens to work with the off-land
units. at an annual cost of around
$200,000. ~ As might expected
there is a considerable amornt of
{llegal fishing done in spite < the
law. Certainly, few children the
areas where lobstering is anyways

tensive have to 1t the dic-
tionaries to find the meaning of
the word “poaching,” the name
that is applied, and quite logically
s0, to the crime of encroaching un-
lawfully on this great resource, the
property of the people of the Do-
minion. Poached lobbsters are can-
ned privately in the fishermen's
homes and once canned are sold to
the dealers without molestation on
the part of the law.

Analysis of Catch

The following approximate fig-
ures show what the amount of the
lobster catch has been from 1897
to, 1033. Quotations represent aver-
age fizures for the periods of time
given:

1897-99 - . +- 69,000,000 Ibs,
1900-09 54,000,000 1bs,
1910-19 42,000,000 1bs,
1920-29 .36.000.000 1bs,
1930-33 42,000,000 Ibs.

In spite of the gradual drop in
the . catch the marketed value has,
continued to increase, as shown by
the . following approximate figures,
which .obtained . during ten year

intervals: . ... |

1881 : eevee $2,041,000 -
1801 oo 2,118000
1501 o0s 8,060,000
1011 oe 3185
1921 seses 5,080,
1931 ... e ... 5,012,000

_Although -the returns for 1931
are less than for 1981, considering
the cost of living for the two dif-
ferent years it will be realized
that the income of over $5,000,000
for 1931 is really remarkable.

since - the: advent. of motor boats
and - the introduction of * of
more- destructive character,

operations have: bbecome more ef-
fective .than .years .ago; and when
this  fact. is taken .into considera~

It ‘must be borne in mind that|
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TRAINED 'HORSE
: FOR HURDLE WIN

(By The Canadian Press)
SOUTHSEA, England, Oct, 8 —
The engag is d of
Miss QGladys Gwendoline = (Jackie)
McAlpine,’ elder ‘daughter - ‘of - 8ir

Magdalen Islands brought 1,361,200
more pounds of fish into port dur-
ing the month of August this year
than for the corresponding period
last year, according to a monthly
report released by the Eastemn
Division Fisheries, g

A total of 47,688,400 pounds were
taken from the Atlantic Ocean by:
the fisherfolk of Nova Scotia, New
Brunswick, Prince Edward Island
and the Magdalen Islands, with a
landed value of $540,641, This com-
pares with a total catch of 46326~
800 pounds for August of last year
with a landed value of $563351.
The principal varieties of fish
caught include, in order of pound-
age taken, cod, lobsters, herring.
swordfish. and halibut,

Cod shows &  declease of more
than 555,000 pounds in the catches
but an. increase -of $4,000 in landed
value. Lobsters show a tremendous
1,105,400 p ds -
ad with 2,065,200 for August, 103R.
Swordfish also showed a large de-
crease In poundage, owing to ex-
tremely poor. . weather conditions
during the season.. .
Nova Scotia .as usual led the
other . provinces with 26,407,200
pounds, valued at . $304518, Th
codfish industry proved the:largest
single item .on .the list, with 10~
608,700 . pounds . valued at $119,068
Hake and cusk jumped in landed
values from $5940 in 1933 to 813~
005, for August this year,
Brunswick came next in

caught, more, than one third of
which was composed of small savd-
fnes. The landed. value for the pro-
vince. was . $184,605, the Jobster
making up the largest part of this
with $78.756 to his credit,

The lobster played the most ime-
portant role in, Prince /‘Edward Is-

for thejr. trouble. But of the Is
m‘n,t:.%w.rw%ot ﬂzﬁ
S thoqtigabend. of ‘the deeo With
1,076,600, poungs, landed. :

um“'z‘;,m ,000, pounds, = mostly
ood,, vnlm:laz ”z'"”i','oo‘: August,

valtes  af 815854  in the ssme
mmIMn&r.. ;

land’s, $33,041 worth of fish, bring-|-

Alfred ~'and Lady’ MoAlpine  of
Marchwiel* Hall, n," and
| Charles: .Phipps Brutton,: "' -
) Miss McAlpine is & rider- who'has
won many ‘prizes at/ horse shows.
She ‘once ' trained ‘@ 3
winner named Chatham, owned by

i v

her -father.' The horse  had b:oken
!down and was to be destroyed, but’

| Miss McAlpine saved him, took the
{horse out every day and eventually
he was fit again. . i

Women trainers are not reccgniz-
ed by the National Hunt authorities
so the horse - was sent elsewhere,
and . when Chatham won at Bir-
mingham in 1930 {t was under
male. auspices. Really he had been
trained by. the bride-to-be.

POINT PLEASANT SCHOOL
roll for August and Sep-

X-1 Florence Jenkins.
Vill~1 Gordon Living-

* Grade VII-—1 ster Jenkins,

Grade VI—1 ive Jenkins,
Hazel Miller, .3 Ida Gillls.
Grade V-—1.Olive Livingstone, 2
Dolena Leeco, 3 Preston Jenkins.
Grade IV--1 Christina Gillis, 3
Erma Fraser .

Grade II--1 BEdward Livingstone,
3 Roma Jenkins, 3 Hiram Miller
and George Jenkins,

Grade II—1 Bishop Livingstone,
3 Thomas  Fraser, y

Grade I (a) 1 Betty Leeco, 3 Mur-
fel Gillis and Thelds Gillis

Grade I, (b) 1 Myrtle Leeco.

Grade I (c) 1 Ewen Livingstone,
2 Louise Jenkins, 3 Omer Gillls,

Most stars, Bdward Livingston.

Perfect attendance, Olive Jenkins
Dolena Leeco, Hiram Miller, Muriel
Gillis, Thelda Gillis.

Honor
tember.
Grade
Grade
stone,

hurdlesrace”

NEWTON SCHOOL

The following s the standing of
! Newton School for the month of
1 September.
. Grade X—i1 Ge M:cKenna,. 2
Adele Mclvor, 3 Adele Greenan.
| " arade vIm1 Marzaret McKen-
' ne, 3 Annie McCarville, 3 Dorothy
1 Grgenan, *

Grade VII—1 Raymond Smith, 2
Wilfred Bmith, 3 Ita MclIvor.

Grade IV-—1 Evangeline Green-
an, 2 'Tena McIvor, 3 Mary McKen-

na.

Grade ITIT—1 Joseph’ Murtagh, 2
Georgina Greenan and Ivan M:-
Kenna.

Grade II—1 Mary Murtagh, 2
Justin Smi ;

Grade I (Sr.) 1 Madeline Green-

an.
Grade I (Jr) 1 Phyllls MoKenna.
Elleen Mclvor—Teacher.

Your UnPestricted Cholco 3
AT ONE PRICE |
* All Unlon Labor Employed
"READY FOR 100
1,000 ARRIVED

———
(By The Canadian Press)

LONDON, Oct. 11—One thousand
mothers with 1,000 bables, and ap-*
parently about 800 of the latter all
crying at- once, stormed Fam- '
borough, Hampshire, town hall one
day recently.

mothers tried to fight their way
in to compete in a baby show or-
ganized by the local Chamber of
Commerce, ‘who had - expected no
more than 100 entries, Five doctors °
and 20 nurses worked for hours to
decide the winners, but they could
only get through thrée classes, and
quelled an inciplent infantile rlot

would he judged next day.:

NASLERS OBSERVE
DIAMOND WEDDING

LONDON, Oct., 10—(CP)—Guy
Nayler and Mrs, Nayler, prominent
temperance workers - who have

the United States, recently celebra-
ted their diamond wedding anniver<

85. Among many expressions . of
congratulation and good wishes

the King and Queen,
M. Nayler has been econnected

for more than 70 years and with
the International Order of Good
Templars for 64 years. For 26 years

World Prohibition Federation, Mrs.
Nagyler has also been a Templar for
more than"60 years, and for many
years s member of the Women's
Total Abstainence Union.

would provide £500 ac & prize for
the race. It is hoped that leading |
joverseas aviators will participate.

Chaos relgned for an hour as the *

by announcing that the  remainder -

made extensive tours in Canada and '
sary. Mr. Nayler is 84 and his wife '
they recleved was a message from

with the United Kingdom Alllance

he was ,honary president of the .




