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By Lindsay Campbell
+HEN “Tell Them That You Saw
Me" "was at the height of its
popularity somebody swrote a,
parody, in one verse of which
a lone oyster, speared from a bowl of
steaming liguid by a hungry diner,
sang to the man with the fork, “Don’t
tell them that you saw me,” and g'ave
as reason for the request, “For I'm the
only oyster working here.” That line
always won a luu‘gh. Perhaps because
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of the infrequency with which OyS.ers
occur in oyster soup, but more because
the picture of a toiling oyster was a
conception sufficiently grotesque to dis-
tyrb the best balanced equanimity. Like
some of the old time flying machine
jokes, however, the time has come when
the idea of an oyster working is no
more grotesque than the suggestion
that a man can fly across the bay.

The mames of the men who have dem-
onstrated their ability to join the sea~
gulls in their daily game of tag with
the Oakland ferry boats are now house-
hold words, and out in Japan there is a
little brown wizard, Mikimoto by name,
who has a whole army of oysters work-
ing for him.

These oysters are making pearls to
order.

Long before Cleopatra swallowed her
famous cocktail the pearl was prized
above all gems, and Levy, the pearl
king of Tahiti, will tell you that the
world today, like the merchant in the
biblical parable, is still seeking goodly
pearls. Mrs. Noah probably had pearls
in the jewel skin she took ywith her

EDOATA .uv ain, wna we King George's
coronation this summer there will be
clusters of pearls in the crown and
ropes of them around the queen’'s neck.
The story of the pearl would embrace
the his‘ory of mankind. It would be a
tal, of chivalry and fnmance, of stir-
ring adventure and hairbreadth escapes
and a record of deep hued woe and
crimson tragedy. There would be fair
women and brave men in this tale,
sirens and knaves, Borgids and male
assassins, bankers and pawnbrokers,
dusky . princes and chocolate hued
queens, burglars and detectives.

The pearls that have made all this
history were found in oysters for which
men risked their lives in shark infested
waters in all parts of the world, They
were the product of the pearl oyster.
There are millions of pearl oysters, but
only a few contain prizes. Divers may
bring up the shellfish by the ton and
in a whole season find never a pearl.
The first oyster brought to the surface
may contain a pearl worth thousands
of dellars. The demand for pearls ale
ways bas been greater than the supply,
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These natural pearls are varied in size
and shape as the luck of the divers.
Some people, many of them, own no
pearls and don't care much. Some own
but one, ahd are satisfled to let it go
at that. With many people, however,
the possession of one pearl is the in-
spiration of a desire to possess another
exactly like it in size and shape, and
it Is this desire for pearls to match
other pearls that has made the game
of pearl fishing peculiarly remunera-
tive and of engrossing interest.

The pear! is no longer the mystery
it was when Ariel sang:

Full fatbom five thy father lies;

Of bis bones are coral made;

Those are pearls that were his eyes.

Molluscs are lined with a smooth and
iridescent coating, which s called
nacre or mother'of pearl. This coating,
like the restfof the shell, is produced
by the animal, and is made up mostly
of carbonate of lime and an organic
matrix which usualy presents a lamin-
ated texture. The color and brilliancy
of this layer differs In various species,
In the ordinary oyster it is a luster-
less white, and of a greenisl blue tinge
turning to purple in the case of the
abalone. In the shells of the true pearl
oyster the nacre is of a clear, delicate
white, which has the sheen of floss
silk faintly tinted with azure, exhibit«
ing a beautiful play of color, a quality
which gives these shells their commer-
clal value, . yhrien R SRS (OvaE
. It often happens that foreign sub-
stances, such as sand grains, -micros
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scoplc  organisms of various kiqu.
parasitic worms, crabs or even small
fishes find entrance inside the shell
or into the tissues of the molluse's
soft body. If it is inconvenient or im-
possible for the animal to eject the
foreign body it does the next best
thing. It encysts the irritating in-
vader by depositing upon it the mate-
rial which forms the nacreous layer of
the shell. As layer after layer is de-
posited and polished the object in-
creases in size and if the nacre hap-
pens to Dbe the beautiful substance
with which the pearl oyster decorates
the inside of its shell, the' result’ may
be a priceless jewsl.

Even clams produce pearls, but t)
clam nacre is of a dull white, and even
though the visitor is coated with fhe
best in the house the finished product
is not worth much In the jewelry line.

Mussels produce black pearls. The
ehank and the conch shells produce
ghe pink pearls which are brought
from the Bahamas and West Indies.
Pink pearls are also sometimes found in

mussels. It takes the true pearl
oyster, however, to produce tne
“goodly pearl,” the *pearl ‘of great
price,”

Pearls are of many shapes. They Aare
round, pear shaped, egg shaped, shaped
like fisifes, like bird wings and creep-
Ing worms. The round, pear shaped
and egg shaped pearls are Known as
oriental or virgin pearls. Those of ir-
regular shapes are called baroque
pearls. Very small pearls are classed
as seed pearls. The Chinese value the
seed pearl as medicine. When two
pearis are found joined togetlier by the
nacreous deposit they-are called twin
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pearis. All these are kXnown as fres
pearls because they are found ‘in the
tissues of the animal's body and are
not joined to the shell. When pearis
are found attached to the :inner sur-
face of the shell they are known as
perles boutans. Some of these flat
sided pearls are very valuable, but as
as a general thing the prizes are found
among the free pearls.

Once the nature of pearls was under-
stood man began experimenting with
the subject of producing them at will,
or in other words, to make the pearl
oyster work for man by producing real
pearls in a regular and methodical
manner. Linnaeus, “the father of-nat-
ural history,” clalmed that pearls could
be procured by piercing holes in the
shell of an oyster with a fine augur
and afterward “parking” the animal
for many years. He did not, however,
explain the technique of his operation
with sufficient clarity for the scientists
that followed him to have much success
by this method.. The Chinese have had
some success in ralsing pearls by. in-
serting grains of clay between “he shell
and the thin outer membrane which
covers the soft body of the fresh water
mussel, but the best of those are of
inferior quality and valuable only as
curios. Dr. Louis Boutan of Paris suc-
ceeded in producing pearls in the aba-
lone shell, but Mikimoto, the Japanese
pearl fisherman, was the first man to
really make the oyster work. He has
a whole army of them working for him
now.

It 'wag Doctor Mitsukri, professor of
zoology in the Imperial university at
Tokyo, who first suggested to Mikimoto
the possibllity of cultivating pearl oys-
ters and of making them produce pearls
to order, This was in 1890. The first
experiments were conducted at Misaki,
where the Imperial univeristy main-
tains a marine biologieal station such
as the University of California has at
La Jolla. Mikimoto watched ‘the ex-
periments closely ang after a year of
close observation tackled the problem
on his own account. -Professor Mitsu-
kuri'and Doctor Kishinoue, to whem he
reported regularly, gave him many val-
uable suggestions and after more than
five years' labor Mikimoto decided to es«
tablish his enterprise on a commercial
basis. Under the protection of the
Japanese government he established his
pear]l farm on ‘the shores of the island
Tatokujima in the bay of Ago, ang at
the end of 1898 harvested his first crop.
It was a small crop but has been grow-
ing. larger every year as experience
has widened the little brown farmer's
knowledge of his silent partners.

Mikimoto's pearl farm now covers
an area of 29 nautical miles of ocean
bed. The molluscs live at a depth not
exceeding seven fathoms, "where they
anchor themselves to rocks and stems
of algae by threads of the oysters’ own
manufacture. Here is how Mikimoto
works:

Every year during the months of
July and August small pleces of rock
are placed in spots where the larvae
of the pearl oysters have been found
to. be most abundant. Small oyster
spat are soon found attached to these
roots. The rocks with their attach-
ments are removed to deeper water for
protection from the cold of winter and
are carefully deposited’ on specially
prepared beds. Here they remain for
three years, with nothing to do but lie
still and grow #at. On or about their
third birthday they are taken out of
the sea and Initlated into the ranks
of pearl makers,

This initlation consists of the Intro-
duction_inside the shell of a foreign
body, sometimes a seed pearl. or piece
“of.nacre, The shelis are then put back
into the sea and left undisturbed for
at_leagt four years more, At the end
of that time they are taken out and it

is found that‘the animal. has "invested;
Jayers

the Inserted nucleus with many

of nacre and has, in fact, produced a
pearl

Pearl farming, however, is not quite
as simple as this description might
lead one to believe. Sometimes the
oyster dies. They suffer regular epi-
demics of mortality at times and more
than once the whole nursery has been
wiped out. Some oysters are natural
mutineers and no sooner get back to
their bed for the four years rest. than
they calmly eject the Inserted nuclel,
and when ‘the little brown operator
comes around to collect the reward
of his four years' patient walting he
finds, nothing but a fat and silent
oyster, toothsome,. but innocent of jew-
elry. Oysters also have many natural
enemies who ‘have no . more respect
for Mikimoto's title. to the ocean bed
than they have regard for pearls as

ems,

The evil most dreaded by the pearl
farmer is the “red current” This is
an accumulation of microscopiec or-
ganisms so numerous that they give
the water through which they pass a
vermilion tinge. Wherever the red cur-
rent appears it is followed by a whole-
sale destruction of marine organisms,
and when it Invades the pearl culture
grounds it may undo in a day the work
of vears.

A seaweed known as mirumeo, if al-
lowed to grow too luxuriantly will
cover up the pearl oysters and check
their growth, sometimes smothering
them to death. The octopus considers
the pearl oyster a great delicacy and
the starfish is a steady boarder at the
oyster beds and eats oysters at every
meal.

Most . of the submarine work on a
pear]l farm is done by women Jdivers.
They attend to the transplanting of the
oysters; they take them out of thelr
beds for the operation that lays the
foundation for the pearl and they put
them back in the beds. The beds in
which the oysters are laid for thelr four
vears' tussle with the nuclel lle seven
fathoms deep,and women are selected
for the work, because in Japan they
believe a woman can work better and
longer under water than a man.

Only a small per cent of the oysters
operated on produce pearls and many
of these are useless on account of the
shape and bad “skin.” The culture
pearl is usually found attached to the
shell and great care is necessary in
detachihg. Many of them are in real-
ity only halves of pearls and would be
valueless exeept for use in settings
which conceal”the absence of the other
half. In substance, color, luster and
shape they are real pearls as far as
they go. Not all the pearls are fast to
the shell, and where the culture pearl
is found free it is to all intents and
purposes the.same as a natural pearl,
These free pearls havé a higher mar-
ket ‘'value than.those attached to the
shell. As the resuilt of many expe—-
ments it has.been determined that the
shape and size of the nuclei govern te
a large extent the kind of peari the
oyster produces

in the operation of

covering the foreign body with the

beautiful nacre.s While there is still a

large ‘element of chance, the peart |

farmer Is now able to induce his oys-
ters to manufacture more free pearls
than they did in the early days of the
industry. The experiments are still

Boing on, and it is believed that before -

long the pearl farmer will be able to
teach his oysters to follow specifica-
tions and bulld pearls in Shapes to
ovder. In this direction special atten-
tion is being gives to the production
of round pearls.
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A few years ago Mikimoto had tho‘»1

heneor of recounting for the edification
of the mikado himself the story of his

lubors in training the gentle oysters
to work for him, and the year followe
ing, by imperial decree, the pear] farme-
.er was decorated with th
sreen-ribbon.‘ ol
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