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, Fish ie today one of the least known and most promising asgets of the South,
according to a publication on the fishery resourcees of that region Just issued by
the Interior Department's Office of the Coordinator of Fisheries.

The pamphlet is titled "Fish and Shellfish of the South Atlantic and Gulf
Coasts" and was written by Rachel L, Carson, an aquatic biologist on the
Coordinator of Fisheries' steff. It ie the third in a regional series of bulletins
by the same author desling with the fisheries of the United States,

Describing what the southern states have already done in building up their
fisheries, the bulletin points out that at the present time "the South supplies
the United States with practically all of its shrimp, a third of its crabs, a
fourth of its oysters, and a nmumber of choice fighes that are not taken anywhere
else in abundance, like the red enapper, the Spanish mackerel, and the pompano,"

Althoﬁghlfieh<and shellf'igh have been caught along the southern coasts ever
since the first settlements were made in the region, "the fisheries of the South
Atlantic ahd Qulf coasts have by no means completed their development,” according
to Mibe Carson. "With & coastline more than 2,500 miles long as the crow flies,
the region produces only a little more than half a billion pounds of fishery
products -- 14 per cent of the total yield of the United States and, Alaska."

Southern- coastal waters support a’ gréater variety of fish and shellfish than
are found anywhere elge in the country, but as yet only five major fisheries have
been developed -- those for menhaden, shrimp, mullet, crabs, and oysters.

Describing the southern fisheries as_"a fertile field for exploration which
will reveal whéther they may in time yield an even larger and more valuable sea-
food harvest,” the bulletin cites lack of scientific exploration as one of the
reasons for the slow development of the eouth's sea-food resources. Comparatively
little is known either of the oceanography of the region or of the distribution
or habits of the fishes. With few exceptions, fishing operations are confined to

‘waters close inshore,

Studies are needed, it is pointed ouﬁ, to find the areas where fish mey
congregate offshore, or whether such areas exist. In addition to such explora-
tions, new methode of handling the catch would permit fuller uee of species known
to be ebundant, , | .

Annual -landings of fieh and shellfish in the states from North Carolina to
Texas total about 575,000,000 pounds, coneisting of some 85 different species,
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The menhaden alone, a large member of the herying family, is so Importaqx in the
southern fisheries thet it mnkos up more than half the total catch, end supports
the largest fishery of North Carclina, Florida, and Miesiseippi, end the moet
valuable fishery of North Carolina. Menhaden is en important gource of meel and
0il used in enimel fecding end of oil for industrial uses,

The cetch of shrimp ranks next to menhaden in volums and eccounts for &
gquarter of the total landings, Shrimp fishing ie the principal eguatic imdustry
in Georgie, Alecbems, Louisiana, emd Texas, and the most valuable fishery ip most
southern states,

Mullet is the prinmcipal food fish of the south, Yielding en annusl catch of
35 to 40 milliop pounds. Largest catches are made on the west coset of Florida
and im the vicinity of Beaufort, North Carolina, the peak of the seasom coming in
the fell and early winter.

Mullet, crabs, end oysters each mseke up‘3 to 6 per cent of the total catch
of the region, all other -specles being ceught in quantities of leee than
10,000,000 pounde.

Differing greetly im the productivity of their fisheries, the southern state.
are led by Floride which, with its long coest line, contributes & third of the
total yield. North Cerolina .is a close second, with 30 per cent of the total,

and Loulsiana ie third, with 22 por cent,

Geographically, the producte of the southern Tisheries (exclysive of the
canned peck) are distributed chiefly in the area boupded by the Missiesippi River
on the west and the Ohio River on the north. Certain specics, however, heve a
much wider distribution, Probably shrimp end red snapper are shippcd to more
distant citlies than any other southcrn sce foods.

. Cenping of sea food prodncts in the South ie limited a]xmstemtrely to ehrinm
and oystera, The greator pert of the shrimp hes been cepned in the past, but
there is now a strong trend toward freezing more shrimp end cemning less,
Practically all the oyster camning in the United Btetes 1g done in the south, and
Biloxi, Mies., cans more oysters than any other c¢ity in the world

Most of the fish 1anded at southern ports enters the freeh-fjﬂh.markets. ¥ \ A
present the neceseery shore facilities for packaging and freozing the catch by tho
most modern methods are limited in the South, The skilled labor mecceeary to
operate such planxs ie almost unobtainable under war conditions,

The new bulletin, which 1e believed to be the first published account of the
fishery resources of the entire southern coant, contaeins information on approxi-
mately 25 different kinds of fish and shollfish, 1nclud1ng many of the lese kmown
end under utilized apecies of the . region, -

Copies of "Fiah and Shellfish of the South Atlantic end Guli Coaste " ¥nown
ae Conservatiom Bulletin 37 of the Department of the Interior, may be obtained
from-the Superintendent of Documents, Govermment Printing Office, Weshington,

D, C. for 10 centes ecach, ox from membere of Congrese on request,
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