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Research Highlights

Oyster picking in Alambarai Creek

During the course of a survey

conducted in the first week of June

by ferry boat in the Alambarai creek

(Chinna Cuddalore area, Tamil Nadu) to

study the availability of fish seed suitable

for cage culture operations, clam beds

(Meretrix casta) and oyster beds

(Crassostrea madrasensis and Saccostrea

cucullata) were observed in the creek.

There is a thriving sustenance fishery

for oysters in the creek. Oyster picking is

a trade practiced year-round in the area

by a group of about 15 people,

predominantly women of Kotte Kadu

village, who do not belong to the

fishermen community. This process is

completely manual and does not involve

the use of any craft or gear.

Woman picking oysters

The oysters are collected from the

oyster beds at a depth of 1.5 fathoms.

The toes of the right foot wrapped in

cloth are used to pick up the oyster

clutches from the oyster bed. The oyster

clutch is then held in the gloved left hand

and a sickle-shaped knife held in the right

hand is used to pry open the oyster shell

and remove the meat on site. The meat

is collected in a palm leaf basket strapped

to the back of the oyster pickers. The

mean meat weight of an oyster is 2.3 g;

smaller oysters are spared.

Approximately 1.5-2 kg of oyster meat

is usually collected per day per person.

The meat is measured using a cylindrical

box about 20 cm in height (which can

hold approximately 1 kg of oyster meat,

and sold to a trader @ Rs. 100/ box. On

an average, each picker earns an income

of about Rs. 150-200/day.

(Reported by Vidya Jayasankar,

Joe K. Kizhakudan and C. Manibal,

Madras RC of CMFRI)

Harvest and post harvest of oysters and mussels by trained

farmers and SHG's

During the period, the harvest of

green mussel Perna viridis and

Crassostrea madrasensis farmed at

Chakkamkandam canal, a newly selected

area, in the North eastern side joining to

Chettuva estuary was done by the newly

trained farmers from the Orumanayoor

Panchayet in Thrissur District.

The harvest of green mussel and

oyster was done by trained SHG’s at

Moothakunnam farm in the southern side

of. Sathar Island of Ernakulam District,

Kerala. The SHG’s were trained on

various aspects of harvest and post-

harvest technologies such as

standardization of steaming for the

required numbers of oysters in trays,

optimization of minimum utilization steam

to open the valves of the oysters without

loosing the internal fluids from oysters so

as to avoid shrinkage of meat and loss of

weight and easy shucking of the oysters.

They were specially trained on other

aspects such as  Individual quick freezing

of oysters( IQF), preparation of oyster

curry “ MUZIRIS”  and arrangement of

meat in pouches of  150 g for long term

preservation  etc.

The oysters harvested by the farmers

from Chettuva, Moothakunnam and

Kollam were supplied to Casino Hotel

uninterruptedly after depuration, a

method described by this Division.
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New record of Bombay duck from Veravel

An exploratory deepwater fisheries

resource survey reveals that a

previously unreported species of Genus

Harpadon occurs in the Northern

Arabian Sea of Indian EEZ off Veraval at

275 – 310 m depths from where it was

caught in EXPO trawl net. This species

differs from H. nehereus, the only

reported species in the Northern Arabian

Sea, by its distinctively small size (220

mm) and very short pectorals (9.4 -11.1

% SL).  DNA barcoding (sequencing of

ca.650 bp region of mitochondrial gene

cytochrome oxidase subunit I) and

phylogenetic analysis strongly suggested

the same as a newly recorded Harpadon

spp. other than  H. nehereus.

(PFD & MBTD, CMFRI, Cochin) Harpadon sp. collected off Veraval


