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Od.--CARP IN PRANOE.* 

Tlie carp is generally well known. It has a strongly-curving back 
of an olive or bluish color, yellowish below, and with a whitish beily. 
The spines forming the first ray of the dorsal and the anal fins are strong 
and toothed. It has pharyngeal teeth, flat and grooved at  the crown. 
There is a lateral line of 4s black points; the dorsal fin has 21, 22, or 
24 rays;  anal7 S or 9; each ventral, 9; and there are 3 toothed rays to 
the dorsal and the ana1 fins. The caudal atid the velit8reI fins arc of a 

. violet color; the anal fill is of a reddish-brown; and the gill-covers are 
glossy and without notches. Tllere ar0 4 barbels, 3 of which are at the 
an&s of the jaw. I t s  scales are large and hard. !l!he bony parts of 
the anatomy of this fish arc very numerous, and 4,386 pieces have 
been counted. Tho bead is strollg, large, and blunt, and thb eyes are 
small. 

The carp comes from the centra1 and southern parts of Europe, and 
has been accIiinatized almost evorywhese. p t  seems to hare corne 
originally from Central Asia, whence it mas introduced into Europe as :I 
food-6~11.1 It thrives iu the quiet maters of France, where it sometimes 
abttains the length of nearly 4 feet. It prows readily in Ponds7 and is Of 
a good flavor. Clear and gcntly-flowing maters are suitable for i t  ; anti 
at the same time i t  finds in these maters some qualities which escape 
our notice, since it remains in certain portions of a stream or river and 
is found only in these portions. The scnsibility of the carp on'tbis 
Point is so great that 1;hoso which have been raised and set free in other 
Parts of theso streams go to rejoin the other carp in theseplaces and do 
not restock tho whole length of the watercourse. Carp multiply rapidly 
in ponds ; the iuuddy water, however, of these bodies of water is apt to 
give a muddy taste to their flesh. It is easy to rid the fish of this muddy 
flavor elsewhore by putting them for a t  Ieast eight days into clear run- 
ning water. 

When the carp is about to ,SPBNII, it leaves the large watercourses to 
Seek more quiet places, an(I is not stopped on its way bY Waterfalls of 
.6 feet in height, which it ascends with as much dexterity and persever- 
ance ;LS trout. In spawning it rubs against weeds in order to aid in the 
ejection of its eggs ; and often it is almost entirely out of the water, es- 
Pccially during a pleasent spring and under the rays of a warming sun. 
At spamning time the flesh is soft and flabby. 

The young carp are much exposed to the teeth of their enemies, and 
an immense number become tho food of fish, birds, and animals ; but 
after thcy are three years old they have little to fear from pikes and 
others. Carp have a very long life. Those that we call salmon carp haw 

2 porn tho Nolaitcur do In Pieoiot&urc, &c., Paris, Novernbcr 28, 1886. l'm11~1:~Ccd 
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red flesh and are delicious eating. The growth of lhis €ish in a place 
where it gets good food is rapid, Sor in the period of seven years it passes 
from a weight of S gmms to S kilograms [ $ ounce to 153 pouurls: about], 
jucreasing a tliousaucl-fold, but after reaching this size it iiicreaucs much 
mora slowly. MTe ofteii R ~ C  very Inrge spcciiiicns, with the head niucli 
rounded in frolit aucl with blnut noses. A race with large scales has  
been produced, seine indivitlii:ds OS which linrc the skin bare in places; 
and souie arc ~nt i ie ly  sc;rleless. Tlic.se varieties arc c:illed Queeii Carp, 
Mirror Carp, Leather Carp, &c. 

lllc carp is uot very voracjous, b u t  it  lives upon spawn, insects, and 
r r i a n ~  vegetable and nnimd substmccs that, it finds in the mud. When 
the curp is lesii its bead seeins to be wry 1 ; q o  in comparisoii with its 
body. 

The smsll carp are not good eatiag, but the large oues are plump and 
their flesh is iirin anil delicate mlien the.y are caught in lir-iug water. 
Tlie Rhiiid carp and those of Montreuil-sur-lder are highly esteemccl, 
viliile those of the Lot River pass as e:ceelleut. In the SaOno ltioer 
these fish are of wry good quality, ~vliile the rapid wail. clear waters of 
the Noselle :iud the Loiro furnish carp that are little souglit. 

M. Ijicnnc, of the  fish-cultural establisliment a t  JIiiiiiiigen, found 011 

Ucceniber 15, in the Lal;e of Constance, csrp wliose Cgg6 anil milt 
 ere ft111,y ~naturcvl; C:ui this indicate that this fisl~‘ K~XLWIIS  twice a 
year z 
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In very inany cases the carp is talieti froin middy, linlf smgnant 
water of  a Iiigli telnpcratiirc, and is im~iiediatcly killed, a11d then cooked 
after :I C;ishioii. Such n, fish is utterly unfit to  cat, and is al)t to mako 
the? parta1;ers of the t m e l  sick. Now imagine :L carp talicm oil6 of snch 
mater 2 ~ 1 ~ 1  transported to  market, or even not eaten until tho next day, 
Yet this is what is w r y  often iloiic, and the outcome of i t  is the general 
verdict that carp is worthless as a table fifsh. In Gernmny the profes- 
eional fisherman does not bring pond carp for sale to  1ii:wlret until they 
Iiarc been i n  big boxes for f’i.01~ two to tliree weeks in running river 
mfer, so as to be rid of‘ the muddy taste which they acquire in ponds. 
Any olenr runniug water ivill do  it. Then tiley are put into big tubs, 
bronght to rnarlrct i n  good sliapc, mGniining around, a n d  the purcliaser 
pi(:Iis out, his fish mtl hrings i t  lioino dive, whcro it is killed wbrn  
\\ls~~te(l  SO^ tllc table. Snoli a fsl i  W I I C I ~  lbroperly CCJOkVd i u  ~e;111~. i\ 

deliancy. 1 nsii:illy 1r: iva  .z p c ~ t  t J I I : ~ , I I ~  visitors : ~ t  tho time whcn 1 




