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Figure 9
Machine for freezing mussel meats.

Figure 8
A retort for steaming mussels.

and arranged in wooden cases at lODe (Velchev, 1984).
Mollusk shells are processed into flour and used as a
mineral additive in poultry feed.

Mussels have high nutritive value (Korobkina et a!.,
1966). The percentage of meat weight in mussels ranges
from 19.9 to 28.1%, depending on the season, the
highest values being in February and March. The pro­
tein content of the meat ranges from 15.99 to 17.05%,
and the fat content from 1.58 to 2.31 %; both vary with
the season (Konsulova and Dobrovolova, 1989). Mus­
sels are sold live, frozen, and processed.

The mussels are cleaned, steamed (Fig. 8), and then
the meat is separated from the shells by special ma­
chines. The freezing of meats is done in a freezing
channel at a temperature of -50oe (Fig. 9). Frozen
mussels are packed in bags holding 8 kg each. Frozen
mussel meat sells for US$5.1 /kg. About 25% is sold in
Bulgarian markets and the remainder is exported.

Annual production of canned mussels ranges from
10 to 25 t (Nikolov, 1965, 1966). The mussels are packed
in metal cans (550 g/can which sells for US$3.00) and
in glass jars (300 g/jar which sells for US$2.43) (Fig.
10). The mussels are canned with a special sauce, with
rice, mashed potatoes, or their own shell liquor.

In shops, mussels are sold fried in flour and eggs, at a
price of US$O.88/0.1 kg, and as mussel salad for

US$0.73/0.1 kg. The price ofmussels in restaurants ranges
from US$5.50-9.50 when offered as a main course.

Snails are sold in markets as frozen or canned meat.
The primary processing includes washing, steaming,
and separating meat from the shells manually. The freez­
ing of the snail meat is done the same way as with mussels.
The price of frozen snail meat is US$4.50-5.20/kg. About
10-15 t offrozen snail meat is sold in Bulgaria and the rest
is exported. Annual production of canned snail meat is
15-20 t (140 g/can which sells for US$0.95).

Bulgaria has 21 firms that buy mollusks. Three are
state- owned and the rest are private. Mollusks are pro­
cessed in 18 factories, 15 of which are private. During
the fishing season of 1994, at least 7,000 people living
along the Black Sea were involved in harvesting, trans­
porting, processing, and marketing live mollusks and
their products.

The Future

In the future, mollusk harvests and culture will likely
increase along the Bulgarian coast because the interna­
tional demand for mollusks is large. Though mussel
harvests from natural beds could be increased, new
private companies are interested in mussel culture.
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Figure 10
Jars of canned mussel meat.

Mussels remain the principal species of interest for new
private farmers. Mussel culture is profitable and prom­
ising for increasing production because there are
enough spat and because primary phytoplankton is
high enough to promote rapid growth of mussels.

Traditional Recipes for Mollusks _

Bulgarians often consume mussels as a salad. The meat
from the boiled mussels is separated from the shells,
and then salt, cooking oil, and lemon juice are added
and, according to personal tastes, boiled potatoes and
carrots may be included. Mussels are also served with rice
or with carrots, onions, and mushrooms as a main course.

Oysters usually are opened, their shell liquor col­
lected, and the meats are washed; they are then put
back into their shells. Various sauces are added along
with the shell liquor, and then the oysters are roasted.
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