378

Quantities
and values
of certain
kinds of
fish, 1869-
1890.

The fish-
ery laws of
the Domi-
nion,

CHAPTER VIIL

The figures in the foregoing table will probably be found
interesting, as giving some idea of the enormous quantities of
some kinds of fish that are taken annually, though they are
almost too large to convey any really correct impression.

556. The next table is a summary of the quantities and
values of the same fish, taken during the period :—

CANADIAN FISHERIES.

TOTAL QUANTITIES AND VALUES OF CERTAIN KINDS OF FISH
TAKLN DURI\ G THh YEARS 1869-1890.

Kixps or FisH. Quantity. Value.
$ 8
Codand ling.. . ....... ... ....o. ool Cwt. 19,856,191 83,002,048
IN{Ia gockl ol ST L, 256,055,030 | 10,187,393
ackerel, p1ck 17 Brls. 2,980,818 |\
i fresh, Incans..... ......... .... Lbs. 6,988,285 | J 30,803,951
Herrmg, plckled ..................... Brls. 7,845,478 1)
smoked. .... . ... .. . ... ... Boxes. 20,698,822 | | 2
“ fresh. Lbs. 50,499,324 | © 39927616
S ¢ frozen ....... ... No. *175,667,210 - )
almon, pickled. .. .. ... Brls. 154,266%| )
smoked and fresh and in cans. . Lbs. 190,380,357 | ) 26,868,004
Lobsters e, B N T “ 299,810,583 35,449,561
Smelts ....... .. o e & 64,923,072 3,663,120
Fish i0ilgi sons so ws5s0ne wmsvs mei. wosie Galls. 18,250,368 9,941,357

* The quantity of frozen herring for 1890 is included in *‘ herring fresh.”

THE FISHERY LAWS OF THE DOMINION.
TaBLE of Close Seasons in force 31st December, 1890.

N e Manitoba
Kixps oF Fis. | Ontario. | Quebec. Sligzlz an:x:::'ick ISaEd and
‘ N.-W.T.
| f
Salmon (net fish-|.......... Aug. 1 to Aug. 15 to Aug. 15HE0] wamse < s + | 9 3w swot o
[157-¢ P May 1.
Salmon (angling).|....... S Aug. 15 to Aug. 15 tolAug. 16 to! .. . ...l
Feb. 1. | Feb. L Feb. 1. | Oct. 1 to
Speckled Trout|Sep. 15 to| Oct. 1 to | Oct. 1 to |Sept. 15 tol Dec. 1. | Oct. 1 to
(Salvelinus Fon-| May 1. | Dec. 31. | April 1. | May L ‘ Jan. 1
tinalis). | |
Large Grey Trout,| ......... Oct. 15 to, Oct. 1 to [Sept. I5to'...... .. 1.0 ceees
LungeandLand- Dee. 1. | April L. | May 1
locked Salmon..




