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P relim inary  studies on the  holding o f live mussels a fter harvest

W. G. Yap and C. F. Orano

Green mussel Pern a v ir id is , ranging in size fro m  37 to  71 m m  and averaging 6 0  m m  were 

harvested to  s tu d y  th e  a p p lic a b ili ty  o f  c h illin g  to  keep mussels a live fo r  a longer pe rio d  and to  

rev iew  th e  e x is tin g  m e tho ds  o f  packag ing and tra n s p o rt. T he  mussels w ere decluste red  b y  hand 

w ith  th e  byssus le ft  in ta c t,  washed and packed using th re e  m e thods : (1) tra d it io n a l w a y  using 

sacks; (2) s ty ro fo a m  b o x ; (3) s ty ro fo a m  b o x  w ith  tw o  kg b lo c k  o f  ice ins ide a m eta l t ra y  in tended  

to  ca tch  th e  w a te r f ro m  th e  m e ltin g  ice so as n o t to  d r ip  on  th e  mussels. T h ree  rep lica tes were 
m ade fo r  each tre a tm e n t w ith  100 mussels per rep lica te .

N o d iffe re n c e  was observed in  th e  m o r ta l ity  rates be tw een mussels packed in  sacks o r in  

s ty ro fo a m  boxes w ith  n o  ice. In  b o th  m e thods , m ore  th a n  h a lf o f  th e  mussels w ere dead a fte r 

36  hours , and no  su rv ivo rs  w ere n o te d  a fte r  th ree  days. T he  ch ille d  mussels w ere observed to  last 

fo r  th re e  days w ith o u t  a single m o r ta l ity  (F ig . 1). T h is  is s im ila r to  results ob ta in ed  b y  G uevarra, 

e t a l., as re p o rte d  b y  Legaspi (1 9 7 9 ). The f ir s t  m o r ta l ity  was observed o n ly  o n  th e  8 4 th  
h o u r. B y  th e  fo u r th  d a y  less th a n  10% o f  th e  c h ille d  mussels w ere dead. O n th e  s ix th  d a y , an 

average o f  60%  was s t i l l  a live. M o r ta l ity  rate d ra s tic a lly  increased on  th e  s ix th  day w ith  no su r­
v iva l b e yon d  th e  seventh day. T e m p e ra tu re  inside th e  b o x  ranged fro m  6 ° —9 °C .

A lth o u g h  th e  da ta  ava ilab le  f ro m  these p re lim in a ry  s tud ies are lim ite d ,  results in d ica te  th e  

e f fe c t iv i ty  o f  keep ing  mussels a live fo r  as long  as fo u r  days w ith  m in im a l m o r ta l ity  rates. T h is  

guarantees a tra n s p o r t t im e  o f  as long  as 48  hours w ith  an o th e r tw o  days to  spare fo r  se lling  th e  

mussels.

D e te r io ra tio n  o f  dead mussels was observed to  be ve ry  ra p id . Insp ite  o f  th e  12 h o u r in te rva l 

in o p e n in g  th e  sacks and rem ova l o f  th e  dead mussels, th e y  s t ill exuded a fe t id  o d o r. D ripp ings  

f ro m  th e  mussels also accu m u la ted  in  th e  sacks and c o n ta m in a te d  th e  o thers.

P rese n tly , mussel m a rk e tin g  depends on  th e  p ro x im ity  o f  the m a rke t and th e  a v a ila b ility  

o f  d ire c t  and re liab le  tra n s p o r ta t io n . In th e  case o f  Sapian Bay gatherers th e y  usu a lly  pack th e ir  

mussels in  sacks c o n ta in in g  4 0 —6 0  kg. Mussels fro m  Batan Bay are also packed in  ba m boo  crates 

c o n ta in in g  150  kg . Mussels are n o rm a lly  packed in  c luste rs. These are th e n  dec lus te red , s o rte d , 
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Figure 1. Survival of mussels out of water using three different methods of packing.
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and washed up on  a rriva l in M an ila  o r o th e r m arke ts. T h is  m e tho d  re p o rte d ly  results in  b e tte r 

surv iva l com pared  to  de c lu s te rin g  b e fo re  pack ing  and tra n s p o rt. Some growers also m a in ta in  

h o ld in g  fa c il it ie s  fo r  live  mussels cons is ting  o f  a f lo a t in g  n e t cage m oored  in  th e  sha llow  sub tida l 

area o f  M an ila  B ay o r  co n c re te  tan ks  w ith  ae ra tion  fa c ilit ie s .

W h ile  mussels he ld in  cages o r ta n ks  m ay have h igher survival rates up on  a rriva l in  M an ila , it  

is also p ro ba b le  th a t its c o n d it io n  in d e x  w o u ld  decrease due  to  spaw n ing . I t  has been observed in  

th e  green mussel th a t  spaw n ing is in du ced  once mussels are take n  o u t o f  w a te r fo r  some t im e  and 

im m ersed again. O nce spaw n ing  takes place, the re  is a loss o f  gonadal m a te ria l w ith  subsequent 

decrease in  flesh  w e ig h t (Dare and Edw ards, 19 75 ). Once spent, th e  p a la ta b il ity  and n u tr it io n a l 

value o f  th e  mussels are also a ffe c te d .

O n th e  o th e r  ha nd , surv iva l is n o t a guarantee th a t  th e  q u a lity  o f  mussels are preserved. As in  

th e  case o f  th e  N ew  Zea land  green mussel, P. can a licu lus , de tec tab le  loss in  q u a lity  s t ill occurs 

a fte r  th re e  days o u t o f  w a te r  and c h ille d  be tw een  5 ° —7 °C  un de r h igh h u m id ity  c o n d itio n s  and 

a live  fo r  7 days. W ith o u t c h illin g , q u a l ity  is a ffe c te d  a fte r  2 4  hours exposure to  a ir.
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