















































the previous catch. After the pot is aboard, the catch is removed and
the can of old bait is exchanged for a fresh one. Legal-sized crabs are
put in the circulating seawater tank and the rest of the catch, which
may include fish, octopus, and small king crabs. is returned to the
sea. The freshly baited pot is pushed overboard about a boat length
before the next buoy. The boat remains underway during the entire
picking and setting operation, maintaining a speed of about 2 knots.
Because skippers usually work their strings by heading into the pre-
vailing wind, they must run to the opposite end of the next string be-
fore picking begins again. This break gives the crew a chance to sort
the previous catch, fill bait containers, and rest before hauling and
setting the next string of pots.

Processing

Dungeness crabs are cooked and processed in two ways. The first
and most common method is to butcher and clean the live crab. di-
vide it into two sections (halves), and cook the sections in boiling salt
water for 12 to 15 min. In the butchering, the carapace, gills, and in-
ternal organs are all removed. Each section includes a cheliped, four
walking legs, and the “shoulders”—that part of the meat and shell
located at the base of the legs beneath the carapace. For crabs that
are sold as sections, the recovery of meat and shell is about 50%
of the live weight. The cooked sections are frozen, glazed, packed,
and shipped to the Seattle, Wash., area where they are thawed and
the meat picked from the shell for canning. The yield of picked crab
meat is 22 to 25% of the live weight.

The second method of processing entails selecting the largest and
best-appearing crabs and cooking them whole for 25 to 28 min. They
are then cooled; the shells are cleaned of barnacles and other marine
growth on a buffing machine; and the crabs are packaged one to a
paper bag for shipping and distribution for the whole crab market,
usually in Seattle, San Francisco, or Los Angeles.

Recently, a market has developed for live crabs, which are shipped
by air to Hawaii and other distant points (Figure 6).

RESEARCH IN ALASKA

The Alaska Department of Fish and Game began a detailed study of
the Dungeness crab in the Petersburg area of southeastern Alaska
in 1963. This study has been directed toward identifying geographic
stocks, learning the growth and mortality rates, and estimating the
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Figure 6.— Live Dungeness crabs are being prepared in a processing plant in Hom-
er, Alaska, for air shipment to Hawaii. Less than 12 hr will lapse from the time
the cover is put on this carton in Homer until these crabs are placed in a whole-

saler’s live tank in Honolulu.

size of the populations. Research has also been conducted by both
the Alaska Department of Fish and Game and the National Marine
Fisheries Service on the effects that log rafting has on the habitat
of Dungeness crabs in the shallow waters of bays and estuaries in
southeastern Alaska.
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Perhaps the greatest threat to Dungeness crab production is the
pollution that accompanies thoughtless and uncontrolled develop-
ment of other resources. Future development of Alaska timber, oil,
and other natural resources must include comprehensive programs of
pollution abatement and control if a balanced utilization of resources
is to be achieved.
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This is the sixth in a series of publications that describes the fishery resources
of Alaska.
The other publications and the species described are:

U.S. Fish and Wildlife Service Fishery Leaflet 619—The Pink Salmon
U.S. Fish and Wildlife Service Fishery Leaflet 631 —The Shrimps
U.S. Fish and Wildlife Service Fishery Leaflet 632 —The Chum Salmon
NOAA, NMFS, Fishery Leaflet 636 —The Sockeye Salmon

NOAA, NMFS, Fishery Facts —2—The Pacific Herring

The National Marine Fisheries Service (NMFS) does not approve, rec-
ommend or endorse any proprietary product or proprietary material
mentioned in this publication. No reference shall be made to NMF'S, or
to this publication furnished by NMFS, in any advertising or sales pro-
motion which would indicate or imply that NMFS approves, recommends
or endorses any proprietary product or proprietary material mentioned
herein, or which has as its purpose an intent to cause directly or indirectly
the advertised product to be used or purchased because of this NMFS
publication.
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