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Common Edible Molluscs of the Philippines
The Molluscs comprise the largest 

phy lum  o f marine invertebrates, w ith  
over 80,000 species described (Barnes, 
1974). They are soft-bodied animals, 
w h ich , in most cases, secrete a p ro tec t­
ive outer "s h e ll."  T w o  m ajor 
classes o f molluscs, the Bivalvia and 
Gastropoda (or univalves), are covered 
in th is  w o rk , as they  conta in  most o f 
the edible and econom ica lly im po rtan t 
species. Class Cephalopoda is rep­
resented by the Chambered Nautilus.

Because o f the huge num ber of 
molluscan species inhab iting  P h ilipp ine  
waters (over 20,000 by some esti­
mates) th is  study has been lim ited  
to  the most com m on edible ones 
existing on and around the island o f 
Panay in the Western Visayas region. 
Th is region was selected as repre­
sentative because some species unique 
to  the P h ilipp ine  co-exist here w ith  
many tha t are com m on ly  found 
th roughou t the Indo-Pacific  (A b b o tt, 
1979) and because Panay is located 
in the  geographic center o f the  P h ilip ­
pines. The species described here 
are p rim a rily  marine, w ith  a few  
brackish and fresh w ater varieties 
included. M arine species predom inate 
in local d iets, p a rtly  as a result o f  the 
increased use o f chemical pesticides 
and fe rtilize rs  in recent years in 
ricelands and fishponds, w h ich  were 
once prime habitats fo r  m any edible 
fresh and brackish w ater species.

As our w o rld  becomes more po l­
lu ted and populous, edible molluscs,

w hich serve as a m ajor source o f 
p ro te in  fo r  m any m illions o f people 
(A b b o tt, 1976), are becom ing a 
p rim ary  focus o f those invo lved in 
m aricu ltu re  activ ities. Th is  fie ld  guide 
is intended n o t on ly  fo r  them , b u t also 
fo r  students, shell co llectors, travelers, 
and anyone interested in molluscs and 
how  they  benefit the people o f the 
Philippines.

This w ork  consists o f a series o f 
id e n tifica tio n  sheets w h ich  contain 
th e  fo llow ing basic in fo rm a tio n :

1. Pen and in k  drawings and 
photographs o f each species

2. S c ie n tific  classification

3. C om m on names in English and 
P h ilipp ine  dialects

4. B rie f descrip tion o f shell co lo r 
and fo rm

5. Ecological and hab ita t descrip tion

6. C o llec tion  and /o r cu ltu re  
techniques

7. M arke t price

8. P reparation as fo o d

Supplem entary o r unusual in fo rm a ­
tio n  abou t each species is also included 
where appropria te . Appendices cover­
ing m ore deta iled in fo rm a tio n  on food  
preparation w ill be included towards 
the end o f  the  series. Those seeking 
add itiona l in fo rm a tio n  ab o u t molluscs 
are encouraged to  consu lt the fo l lo ­
w ing lis t o f  references.
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Notes on Presentation

1. O n ly  the m ost com m on edible 
species o f the Western Visayas are 
presented and no t all are o f com ­
m ercial im portance: m any are on ly  
co llected by barrio  inhabitants near 
th e ir homes ( fo r  use as prote in 
supplem ents to  a largely carbohy­
drate d ie t) and are no t usually 
m arketed.

2. A ll drawings and phot ographs were 
done by the author.

3. The m etric system is used exclu ­
s ive ly ; measurements are given in 
cm .
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S YS TE M A TIC  RESUME

P hylum  M ollusca

Class Bivalvia

Subclass Lam ellibranchia

O rder Taxodonta

F am ily  A rcidae

Anadara  granosa L inne
A rca an tiqua ta  L inne
Anadara sp.

O rder Anisom yaria

F am ily  M ytilidae

M odio lus  m etca lfe i Hanley
Perna v irid is  L inne
Brachidontes sp.

F am ily  Pectinidae

A m usium  pleuronectes  L inne

F am ily  Ostreidae

Crassostrea iredale i
Saccostrea sp.

F am ily  Placunidae

Placuna p lacenta  L inne

O rder H eterodonta

F am ily  Cardiidae

Cardium  subrugosum

F am ily  G aridae

Soletel l ina  elongata  Lamarck

F am ily  Isognomonidae

Isognom on sp.

F am ily  M actridae

M actra  m era  Deshayes
M actra  m aculata  L inne

F a m ily  S olenidae

Pharella  acutidens  B rode rip  and 
S owerby

F am ily  Veneridae

D onax sp.
G eloina s tria ta
Paphia exavata
Circe g ibba Lam arck

Order Adapedonta

F am ily  Teredin idae

Teredo sp.

Class Gastropoda

Subclass Prosobranchia

O rder Archaeogastropoda

F am ily  Trochacea

Trochus n i lo tic u s  Linne
T urbo  chrystostom a Linne

F a m ily  Angariidae

A ngaria  delphinus  L inne

O rder Mesogastropoda

F am ily  Cypraeidae
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Cypraea m oneta  L inne
Cypraea tig ris  L inne

F am ily  Potam ididae

Telescopium  te lescopium  L inne
Potam ides sp.

F a m ily  S trom bidae

Lam bis lam bis  L inne
S trom bus aurisdianae  L inne
S. b u lla  R oding
S. len tig inosus  L inne
S. luhuanus  L inne
S. spp.

F am ily  T u rite llid a e

T u rrite lla  terebra  L inne

O rder Neogastropoda

Fam ily  Conidae

Conus leopardus  (R oding)
Conus om aria  Hwass
Conus spp.
Conus s tria ta

F am ily  M uricidae

Ocenebra sp.

F am ily  O lividae

Oliva annulata

F am ily  V o lu tidae

C ym bio la  vespertil io  L inne

Class Cephalopoda

Subclass N autilod iae

N autilus  p o m p iliu s  L inne
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Diagram m atic H e te rodont Bivalve

D iagram m atic Prosobranch Gastropod
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F am ily  Pectinidae

S c ie n tific  name: A m usium  p leuro ­
nectes L inne

English name: Asian M oon Scallop
P h ilipp ine  name: Lam pirong (Visayan)

Scallops are among the few  bivalves 
w hich live unattached (o r w eakly a t­
tached by byssal threads) on the sur­
face o f the ocean flo o r. The members 
o f th is  strange, smooth-shelled group 
have evolved the a b ility  to  swim by 
c lapping the ir shells together and 
expe lling  w ater rap id ly  from  their 
m antle cav ity . They use th is  sw im ­

m ing a b ility  to  escape predators such 
as starfish.

The upper valve o f the Asian M oon 
Scallop is purple or red, w hile the 
b o tto m  valve is colorless, evidently a 
fo rm  o f protective camouflage. These 
animals occur in large schools at 
depths o f 8 to  20 fathom s.

These molluscs are considered a 
delicacy and are found  on ly rarely 
in the marketplace. Scallops com ­
mand a high price in seafood res­
taurants th roughou t the w o rld .
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Family Arcidae

S cien tific  name: Anadara granosa 
Linne

English name: A rk  shell, " C ockle " 
(used in Malaysia bu t w ith  no 
taxonom ic  significance), B lood Clam 

Philipp ine name: L ito b  (Visayan) 
Hala-an (Tagalog)

This greyish, heavily ribbed shell 
belongs to  the order T axodonta , 
w hich is distinguished by the ir num e­
rous and sim ila r hinge teeth.

The true  L ito b  is bigger and meatier 
than its L ito b - lito b  cousins, and lives 
in the brackish mud flats instead o f in 
the rocky  marine environm ent. I t  is

also b ila te ra lly  sym m etrica l, whereas 
the shell o f A rca an tiqua ta  is flared 
s ligh tly  at the posterio r end. I t  is 
gathered at low  tide  by barrio  inhab i­
tants w ho sell it in the m arket place 
fo r  P2.00/5 pcs.

Since A. granosa is n o t o n ly  cheap 
and tasty bu t richer in p ro te in  than 
m ost o ther shellfish, its cu ltu re  should 
be encouraged as a means o f pa rtia lly  
supp ly ing  the increasing need fo r  high- 
p ro te in  foods in Southeast Asia. 
(Bardach, R ythe r, &  M c Larney, 1972). 
This m ollusc is cu ltu red  extensively in 
Malaysia and workers at the  U n ivers ity  
o f the Philipp ines ' M arine Science Cen­
te r at D ilim an  have spawned i t  in the 
labora to ry as part o f a program to  
develop suitable cu ltu re  techniques in 
the Philippines.
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Family Arcidae

S c ie n tific  name: A nada ra  sp.
English name: A rk  Shell
P h ilipp ine  name: Hungkay-hungkay 

(A k lanon)

Shells o f th is  small w h ite  bivalve are 
extrem e ly  com m on on the beaches o f 
the province o f A k lan .

Fishermen from  the barrio dive in 
the sea to  co llec t these b o tto m  dw e ll­
ers. They are no t generally seen in 
the m arketplace, b u t are consumed in 
barrio homes.

Hungkay-hungkay are used in soup 
and noodle dishes as w e ll as fo r  "g ina ­
m us," a salty dish th a t is served as a 
viand o r as an appetizer.
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Family Arcidae

S cien tific  name: A rca an tiqua ta  L im e  
English name: A rk  Shell, B lood Clam 
Philipp ine name: L ito b -l ito b  or 

silu tan (V isayan), Kamot-pusa 
(Tagalog).

These small marine clams live 
in algae-rich areas and attach th e m ­
selves to  rocks, where they  are ga­
thered at low  tide  by barrio inhabi­
tants.

T hey  are called the B lood C lam 
because th e ir  b lood is rich in hemog­

lob in , giving it a d is tinc tive  red co lo r 
and adding substantia lly  to  the clams 
n u tr it ive  value.

Where abundant, the em pty  ark 
shells are u tilize d  in the m anufacture 
o f lim e. They are available year- 
round in the w e t markets o f the 
Western Visayas fo r  P2/10-20 pcs. 
They can be prepared as an appetizer, 
in soups, and in noodle dishes. When 
served as an appetizer, the  shells are 
generally steamed open w ith  slices o f 
ginger to  fla vo r the resulting ju ice 
or b ro th .
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Fam ily  Anisom yaria

Scientific  name: Brachidontes sp.
English name: Sm all mussel
Philippine name: B arko-barko (Buru­

anganon) K ila p u t (A k lanon)

These small mussels are quite 
com m on th ro u g h o u t northern Panay 
and elsewhere in the  Visayas. They 
are co llected in great numbers from  
rocky-sandy in te rtida l areas at low  
tid e  to  supp lem ent diets and fo r sale

in the marketplace. In  M akato, 
A k la n , great tw e n ty  k ilo  sacks o f these 
mussels may be seen on m arket day. 
They sell fo r  about P0.50/one-half kg 
bag, unshelled, and are available 
the year round.

In Buruanga, A k la n , they are 
co llected da ily  to  supplem ent fam ily  
diets, and are served p rim a rily  in 
soups.
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Family Cardiidae

S cien tific  name: Cardium  subrugosum
English name: Cockle
Philipp ine name: Punaw (B u ru ­

anganon)

This small cockle lives in the sandy- 
ro cky  in te rtida l areas o f northwestern 
Panay and elsewhere in the Visayas. 
I t  is adapted to  w iggling in to  the sand 
and has a long siphon w hich  is used fo r  
gathering food .

In Buruanga, A k la n , a large in te r­
tida l area just behind the pub lic

m arket provides local inhabitants w ith  
these and other molluscs w h ich  are 
collected da ily  at low  tide . Because 
people can co llec t th e ir ow n, very few  
are m arketed. When co llec ting  shells 
in the ro cky  in te rtida l zone, care 
should be taken to  replace overturned 
rocks to  the ir orig inal pos ition , thus 
preserving the fragile habitats o f 
m ollusks and o ther m arine life .

This shell is prepared in the same 
manner as the ark shells; in noodle 
dishes, soups, and as an appetizer 
and viand.
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Fam ily  Veneridae

S c ie n tif ic  name: C irce gibba Lamarck
English name: Sand Clam
P h ilipp ine  name: Bugaton (Visayan) 

Saropsaropan (Tagalog)

This small cream-colored marine

clam is found  in the sand near the 
seashore. They are collected fo r  sale 
in the m arket at low  tide  by barrio 
inhabitants th roughou t the P h ilip ­
pines. They sell fo r  P 2/50 pcs, and are 
served boiled as an appetizer or viand.

12



Fam ily  Ostreidae

S c ien tific  name: Crassostrea iredale i
English name: S lipper oyster
P h ilipp ine name: Talaba (Tagalog, 

V isayan), T irem  ( I longo)

Crassostrea iredale i has a generally 
ovo id shape w ith  irregular surface 
features and is grey and w h ite . I t  is 
cu ltu red extensively th ro u g h o u t the 
Philippines. There are three main c u l­
tu re  methods cu rren tly  in use in th is 
coun try . These include the tu los 
(stake), b it in  (hanging), and sabog 
(broadcast) methods. The tu los is 
s im ilar to  the  bam boo staking m ethod 
used in mussel fa rm ing, the d ifference 
being tha t the stakes should extend 
about 1 meter above the low-water 
m ark fo r  oyster cu ltu re . The b it in  is

more intensive and uses oyster and 
coconu t shells strung on th ic k , ny lon  
m ono filam en t, suspended ve rtica lly  
fro m  horizon ta l braces o r ra fts . Sabog 
is the tra d itio n a l m ethod o f oyster 
farm ing where hard, sm ooth objects 
such as t in  cans o r oyster shells are 
scattered over a sandy, hard b o tto m  
where spatfall is know n  to  occur. 
W hile th is m ethod is the least labor 
intensive, i t  y ields few er oysters than 
the o ther tw o  methods because the 
area fo r  spat a ttachm ent is lim ited . 
In all three methods the oysters are 
ready fo r  harvest in 6-12 m onths.

Oysters are sold in the Ilo ilo  C ity  
m arket fo r  P5 per group o f 15. They 
are en joyed as an appetizer o r viand.
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Family Donacidae

S c ie n tific  name: D o n a x  sp.
English name: Wedge or Bean Clam
P h ilipp ine  name: A gih is (Visayan)

These small blue, b row n , and grey 
clams occur th roughou t the w o rld  on 
the slopes o f sandy beaches at the 
po in t where the waves break and slide 
over the  sand.

When th e y  are accidenta lly un ­
covered b y  wave action , these animals 
burrow  ra p id ly  back in to  the sand. 
This bu rrow ing  is fa c ilita te d  by the ir 
po inted fo o t  and the an te rio r portion  
o f the ir shell.

As the wave tem po ra rily  covers the 
clam it  extends its long siphon fo r a 
few  seconds to  feed. This inhalant 
siphon is specially equipped w ith  
margins th a t are fringed w ith  in fo lded 
tentacles w hich serve to  keep out 
sw irling sand grains.

Agihis are collected by barrio 
inhabitants at low tide  and are avail­
able in the marketplace year round, 
bu t are larger in size from  O ctober 
to  February. They fetch a market 
price o f P0.50/one-half lite r bag, 
unshelled.

They are tasty i f  cooked in a soup, 
bu t the preferred preparation in the 
Visayas is to salt them  fo r  24 hours 
and eat them  as viand.
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Family Veneridae

S cien tific  name: Geloina s triata 
L inne

English name: M ud Clam

Philipp ine name: Tuw ay (Visayan)

This th ic k  shelled clam is found  8 
to  10 cm beneath the surface o f mud 
fla ts near mangrove swamps at low 
tide , where they are collected by 
barrio inhabitants to  be sold in the 
m arket. They sell fo r  3 to  5 pesos 
per k ilogram , unshelled. They are 
served boiled or broiled as an appe­
tize r or viand.

Scientists at the Oregon State U n i­
versity M arine Science Center in N ew ­
po rt, Oregon, have recently taken an 
interest in cu ltu rin g  th is  clam because 
o f its large size, hardiness and popu­
la r ity  as a fo o d  item  in the Philippines. 
The au tho r sent a sh ipm ent o f 50 o f 
these molluscs fro m  K a libo , A k lan  
to  OSU in early 1981 and attem pts 
to  spawn them  in c a p tiv ity  have been 
started and are co n tinu ing  there. 
Technology developed at OSU could 
be transferred to  the Philippines 
p rov id ing  increased incom e, em p loy­
m ent and prote in  fo r  local inhabitants.
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Family Isognomonidae

S c ie n tific  name: Isognom on sp.
English name: unknow n
P h ilipp ine  name: Capiz-capiz ( I longo), 

I lo kon  i t  Bakhaw (A klanon)

Because o f its resemblance to  the 
Capiz shell (Placuna placenta ), the 
I l ongos have named this bivalve 
Capiz-capiz. In A k la n , however, i t  is 
named fo r  its hab ita t: I l okon  it 
Bakhaw means lite ra lly  "a rm p it o f  the

m angrove," and it  is at the juncture  
o f the limbs and tru n k  th a t th is m o l­
lusc attaches itself by its long byssal 
threads. They are covered at high tide , 
bu t as the tide  recedes they are co l­
lected fo r  home use and fo r sale in 
the m arketplace. They cost P0.50/bag 
in the M akato, A k lan  w e t m arket.

These shells are used p rim a rily  fo r  
making a flavo rfu l soup.

16



Fam ily M actridae

S c ien tific  name: M actra maculata  
L inne

English name: S u rf o r Hen Clam
Philipp ine name: Kagaykay (Visayan)

These marine clams are found  on 
sandy beaches in the Visayas, 2 to  4 
cm below  the surface. T he ir average 
length is 5 to  6 cm and they  vary in 
co lo r fro m  yellow-cream  to orange- 
brow n.

Kagay-kay are harvested at low  tide  
w ith  e ithe r a rake, w h ich  is tied  to  the

operators w aist and pulled back and 
fo r th  along a section o f beach, o r by 
tw is ting  ones' fee t back and fo r th  in 
the sand, the reby  uncovering the clam. 
I f  co llected in the  a fte rnoon , th e y  are 
placed in a bucke t o f fresh w a te r and 
kep t alive u n til m arket tim e the nex t 
m orning.

They sell in the K a libo , A k la n  w e t 
m arket fo r  P 2 .00 /20  pcs.

These clams are served in soups and 
as an appetizer o r viand.
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F am ily  M actridae

S c ie n tific  name: M actra mera 
Deshayes

English name: Hen clam
P h ilipp ine  name: "Punaw  (Visayan) 

K atakaw  (Tagalog)

This is one o f m any hen clams th a t 
are used as a d ie t supplem ent in the 
Philipp ines. I t  lives a few  centim eters 
be low  the sand, and is co llected at low  
tide  by barrio  inhabitan ts.

These clams are ra ther m ig ra to ry  in

hab it, moving upon dow n the shore in 
accordance w ith  the d irec tion  o f the 
curren t (Talavera, 1933).

A lthough  found  in the Ilo ilo  C ity  
m arket, th is specimen came from  the 
island o f Negros, a few  hours away by 
boat.

Punaw are e ither boiled or prepared 
in the " ih a w "  m ethod, where they  are 
placed on ho t coals and broiled u n til 
the shells open. They are then served 
as an appetizer or viand.
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Family Mytilidae

S cien tific  name: M odio lus m etca lfe i 
Hanley

English name: Brown mussel
P h ilipp ine name: Abahong (Visayan)

The Abahong has a very prom inent 
um bo and is dark brown in co lor.

I t  dwells in the m ud bottom s o f 
estuaries such as Batan Bay in A k lan . 
It attaches itse lf to  the bo tto m  by its 
byssal threads. U n like  the green 
mussel, however, i t  seems to  prefer 
horizonta l surfaces to  vertical ones, 
making fie ld  cu ltu re  more d iff ic u lt.

M odio lus m e tca lfe i Hanley has

spawned spontaneously in cap tiv ity  
a t SEAFDEC 's Batan sub-station. The 
larvae were raised to  the early veliger 
stage, and fu rth e r research should lead 
to  the developm ent o f practical 
methods fo r  fie ld  cu ltu re .

These mussels sell in the Batan 
m arket fo r  50 centavos per glass, 
unshelled. They can be served boiled, 
b u t are preferred as "g ina-m us."  
"G ina -m us" is prepared by shelling 
the mussel and placing the meat in a 
closed conta iner w ith  salt fo r  7-10 
days. I t  is served as a condim ent, 
appetizer or viand w ith  rice.
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Family Venerrdae

S c ie n tific  name: Paphia exavata
English name: Venus or S urf Clam
P hilipp ine  name: Balinday ( I longo)

This marine clam exists 6-8 cm 
under the sand on the ocean b o tto m . 
The Balinday clams come fro m  the 
island o f Negros, where the coastal 
inhabitan ts d ig  them  up at low  tid e , or 
dive fo r  them  in 1-2 m o f w ater. They 
are available during  the months o f 

M arch, A p r il and M ay and again from  
Septem ber to  December. The rest

o f the year they are considered too  
small fo r  co llec tion .

They have d is tin c t inha lant and ex­
halant siphons w hich  are used fo r 
food intake and expe lla tion  o f salt 
water.

Balinday is available in the Ilo ilo  
C ity  m arket fo r  P2.00/20 pcs. They 
can be prepared by s im ply bo iling  
in salted water. The " k i la w " prepa­
ra tion  is also popular, where the clam 
is placed in a m ix tu re  o f vinegar, 
onions, and ginger, and eaten raw.
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Family Mytilidae

S cien tific  name: Perna v irid is  Linne
English name: Green mussel
Philipp ine name: Tahong, Am ahong 

(Tagalog, Visayan)

The shell o f th is  mussel, as im plied 
by its name, is a b righ t green on the 
ou te r margin, tending to  a darker 
shade towards the center.

The green mussel is one o f the most 
popular shellfish in the Philippines and 
is cu ltu red extensively. C u ltu re  me­
thods re ly on the  fac t th a t a t a certain 
po in t in developm ent, the p lankton ic  
larvae settle on any suitable substrate 
present.

Bamboo staking is the most w ide ­
spread method at present, bamboo 
being both readily available and inex­
pensive. The stakes are placed ½ to  1 
meter apart in " fa rm s " located in

estuaries and bays along the coast. 
These farms can have a deleterious e f­
fec t on the  ecology o f such an estuary 
as s ilt from  the rivers builds up around 
the stakes, decreasing the depth and 
hence the p roduc tion  area.

Experim enta l methods designed to  
avert s ilta tion  w ith o u t sacrific ing p ro ­
duction  levels, u tilize  a varie ty o f  rope 
materials, floa ts and rafts, and are 
being tested in several locales.

The green mussel attaches itse lf to  
these substrates by its long byssal 
threads, and is ready fo r harvest in 
6-10 months.

They sell fo r  one to  tw o  pesos per 
k ilo  loca lly  and are exported to  Manila 
and abroad where they command a 
much higher m arket price.

Tahong is popular as an appetizer, 
in noodle dishes, and as a viand.
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Family Solenidae

S c ien tific  name: Pharella acutidens 
B roderip  and Sowerby

English name: Razor or Jackknife clam
Philipp ine name: T ik-han (A k lanon, 

I longo), Bilaog (Visayan)

This fa m ily  o f clams occurs 
th ro u g h o u t the w o rld  on sandy 
beaches. They are collected during 
low  tide  by digging w ith  the hands 
(or an o ld  bolo kn ife ) in the sand 
wherever a s ligh t hole or depression 
indicates th e ir presence. T hey  are 
sold in the  w e t markets o f A k lan  and 
o the r Visayan provinces fo r  P5.00 /50  
pcs, unshelled. They are brown and

black in co lo r and range in size from  
4 to  5 cm as adults.

Solenid clams are f i lte r  feeders 
and have an inhalant and exhalant 
siphon fo r  tak ing in food  and expelling 
seawater. They use the ir long,
plunger-like fo o t fo r  moving up and 
dow n in the ir sem i-permanent burrow  
w hich extends 15-40 cm in to  the sand. 
I f  dislodged from  th is bu rrow , they 
can sw im very fast by shooting water 
ou t one end o f th e ir shell.

These clams are boiled in saltwater 
and served in the ir own soup as an 
appetizer or viand.
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Family Placunidae

S cien tific  name: Placuna placenta  
L inne

English name: W indow  Pane Shell, 
Saddle Oyster

Ph ilipp ine name: Capiz ( I longo), 
Kapis (Tagalog), Lam pirong 
( I longo), Pi-us (A klanon)

This tra n s lu c e n t bivalve is one o f 
the most econom ica lly im portan t 
molluscs in the Philippines. Its shell 
is used extensively fo r  shelIcraft and 
form s the basis fo r an extensive 
cottage industry  th ro u g h o u t the coast­
al areas o f Panay and elsewhere in the 
Visayas. The meat is popular as a 
viand and appetizer and the  discarded, 
crushed shells make an excellent

calcium  supplem ent fo r  hom e-fo rm u­
lated hog feed.

Capiz live unattached on the sur­
face o f sandy mud beaches and mud 
flats in estuaries such as the  "T inagong 
Dagat" in Batan, A k la n . Inhabitants 
o f Bo. Ip il, Tabon Island in Batan have 
developed a cu ltu re  technique fo r 
these shells, w h ich , though once 
abundant, are now  scarce due to  over­
fish ing. They co llec t them  fro m  one 
area when they are 4 to  5 cm in 
diam eter and transp lan t them  on the 
mud b o tto m  near the ir homes where 
they can be pro tected fro m  poachers. 
N ine m onths later th e y  are harvested 
and sold in the  w e t m arket fo r  appro­
x im a te ly  P1.00/25 pcs.
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Family Ostreidae

S c ie n tific  name: Saccostrea sp.
English name: Oyster
P h ilipp ine  name: Si-si ( I longo, 

A k lanon)

These small oysters are found  a t­
tached to  rocks and pilings in coastal 
areas th ro u g h o u t the Western Visayas, 
where they  are collected to  supple­
m ent fa m ily  diets and fo r sale in the 
w et m arket. They fe tch  a m arket

price o f P0 .50 /100  pcs., unshelled, or 
P 2 .00/quart b o ttle , shelled as ginamus.

Saccostrea sp . is distinguished fro m  
Crassostrea sp. by its smaller size and 
the small depressions called chomata 
th a t line the inner margins o f the shell. 
The sm ooth shell margins o f Crassos­
trea  spp. are w ith o u t chom ata.

They are usually boiled in salt 
w ater and served as an appetizer or 
viand. Si-si is also prepared as ginamus.
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Family Gariidae

S cien tific  name: S olete llina  elongata 
Lamarck

English name: M ud Clam
P hilipp ine  name: Bayuyan (A klanon) 

Paros (Tagalog)

M ud clams inhab it the mangrove 
m ud fla ts where barrio  fo lks  co llect

them  at lo w  tid e . They are seen year 
round in the markets o f A k la n  and 
o the r Visayan provinces.

Ba-yu-yan sells fo r  P 2.00/20 pcs 
and is used to  enhance the  flavo r and 
p ro te in  con ten t o f  noodle dishes such 
as pancit or b ijo n , and may also be 
served boiled as an appetizer o r viand.
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Family Teredinidae

S c ie n tific  name: Teredo sp.
English name: S h ipw orm
P h ilipp ine  name: T a m ilo k  (Visayan)

These u n lik e ly  look ing  bivalve 
molluscs live in the  w ood  o f the 
Mangrove tree know n  loca lly  as 
"b a k -h o w " o r "b a ka w a n " w h ich  oc­
curs in great swamps th ro u g h o u t the 
coastal areas o f the  Visayas and o ther 
parts o f  the  P hilipp ines and SE Asia. 
Because o f  the  widespread destruction  
o f mangrove swamps fo r  fishpond 
developm ent and the subsequent in ­
creased use o f pesticides and fe r t i l i ­
zers, the sh ipw orm  has suffered a 
decrease in numbers in the  last ten

years and no longer appears in the 
m arketp lace. They can be obtained 
by special order in some areas, how ­
ever.

I f  liv ing  in the  " ta b ig - i"  mangrove, 
these molluscs become poisonous 
to  man.

T a m ilo k  is served raw in  its own 
f lu id  and is considered a fin e  trea t by 
some non-squeamish souls, especially 
i f  i t  is served w ith  beer. I t  can also 
be boiled o r prepared in the popular 
" k i la w "  s ty le , where i t  is soaked in 
vinegar, soy sauce, pepper, ginger, 
and on ion .
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Family Nautilodiae

S cien tific  name: N autilus pom p ilius  
L inne

English name: Chambered N autilus
P hilipp ine name: La-gang (Visayan)

These ancient molluscs have lurked 
on the ocean bo tto m  since the Cam­
brian period, some 500,000,000 years 
ago (Barnes, 1974). They have the 
a b ility  to  swim very s low ly , and can 
regulate the pressure o f the gas in 
th e ir chambers in order to  co n tro l the 
depth at w hich they sw im. The 
chambered nautilus feeds on Crustacea. 
The c ryp tic  design and red-brown 
co lo ra tion  o f its shells allows it  to  
sw im  among schools o f lobsters at

great depths, apparently w ith o u t being 
detected by its prey.

They are fished fo r  o f f  the coast 
o f northwestern Panay by lowering 
a wooden or w icke r fram e, baited 
w ith  the entra ils o f  one chicken, 30 to  
40 fa thom s in to  the ocean's depths.

The flesh is sold loca lly  fo r  P2.00/ 
pc., b u t the shell is sold to  com m ercial 
shell dealers from  Cebu fo r  around 
P7.50 each. The Chambered N autilus 
shell is sold in shell shops th roughou t 
the Philippines and may also be made 
in to  pearly buttons and small table 
lamps.
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Family Angariidae

S c ie n tific  name: Angaria  delphinus  
L inne

English name: Reef D o lph in  or 
D e lph inu la  Shell

P h ilipp ine  name: Lusob (Buruanga­
non, K inaray-a)

These m edium  sized (average length 
is 5 cm ) molluscs are very com m on in 
northw estern  Panay, where they in ­
ha b it the coral reefs and rocky  in te r­
tid a l zones. A t  low  tid e  th e y  are co l­
lected fo r  home use and fo r  sale in 
the  m arket.

D ie t and local w ater cond itions are 
responsible fo r  a great varia tion  in 
spine p roduc tion  in the D elphinula 
shell. In qu ie t waters th is snail p ro ­
duces very long, curved spines. In 
shallow waters, where wave action 
is strong (as in the coral reef areas) the 
spines are very short and b lu n t, as 
illustra ted above.

They are served in soups, as an 
appetizer and as a viand prepared in 
the pinayukan manner (bo iled  in 
coconu t m ilk ) o r as eam-hay in vege­
table dishes.
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Family Conidae

S cien tific  name: Conus leopardus 
(Roding)

English name: Leopard Cone
P hilipp ine name: Apugan (Visayan)

The Leopard Cone is the heaviest 
cone shell in the w orld , reaching 
weights o f up to  4 kg.

The shell is o ften  cu t in ha lf and 
used as a conta iner fo r lime by betel

nu t chewers.

The Leopard Cone is seldom seen 
in th*e m arketplace b u t is caught qu ite  
o ften  by speargun fisherm en d iving 
around coral reefs th roughou t the 
Philippines. The meat is qu ite  tasty 
and is e ither bro iled ( " ih a w ")  o r 
bo iled and served as an appetizer 
(pu lu tan  — Tagalog; sumsuman — 
A k lanon) o r viand (u lam — Tagalog; 
sula — A k lanon ).
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Family Conidae

S c ien tific  name: Conus om aria  Hwass

English name: U nknow n

P h ilipp ine  name: Apugan (A k lanon, 
Bulak-lak (Buruanganon), Ma-ma 
(Tagalog)

This beau tifu l b row n and w h ite  
cone has an average length o f 5 cm . It  
is one o f the poisonous toxoglossans, 
im m ob iliz ing  its prey w ith  a neu ro to ­
x ic  poison w hich enters the w ound 
th rough  the h o llo w  cavity  o f the 
(radula) to o th . Its p rim ary  prey are 
po lychaete w orm s, o ther gastro­
gastropods, and fish ; i t  is also capable 
o f stinging humans, and care should be

taken when handling these and all 
o ther live cones.

Cone shells are o ften  c u t in ha lf and 
used to  store lime by betel nu t users 
in the Philippines. Apugan means 
conta iner fo r  lim e, and "m a-m a" is 
the Tagalog term  fo r  the betel nut 
chewing process.

These cones live in rocky  in te r­
tida l areas in northeastern Panay 
and are gathered at low  tide  fo r  home 
use. They are prepared by bo iling  in 
salted water and are popular as an 
appetizer, in noodle dishes and as a 
viand.
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Family Conidae

S cien tific  name: Conus stria ta
English name: S tria ted Cone
P hilipp ine name: Lak-lak (V isayan), 

Bulak-lak (Tagalog)

This brow n and w h ite  cone, though 
edible, is nonetheless capable o f in ­
flic tin g  a pa in fu l sting if  handled 
carelessly. Cone shells should be 
picked up fro m  the posterior o r w ide 
end o n ly , and placed in a bag o f 
th ic k  material or a basket. I t  is 
advisable to  wear gloves when handling 
cones as a fu r th e r precaution against 
the ir poisonous sting. The striated 
cone lives in rocky  in te rtida l areas and 
coral reefs th ro u g h o u t the Philippines. 
Its average length is 7.5 cm.

Conus stria ta  is a piscivorous 
(fish-eating) species and w ill regur­

gitate a mucous-covered bundle o f 
bones and fa tty  substances some six 
hours a fte r ingestion o f its prey.

The spires o f many cones become 
the coveted "p u k a "  shells o f the 
Philippines. As wave action  wears 
the shell dow n , the po in t is b lunted 
and the body disintegrates, leaving 
o n ly  a small round shell bead. These 
are co llected in great numbers on 
Boracay Island, M alay, A k la n , where 
they  support a small cottage indus try .

Barrio  inhabitan ts th ro u g h o u t the 
Visayas co lle c t the live shells fo r  home 
consum ption . They are usually pre­
pared in the p inayukan (ginata-an) 
style and are served as an appetizer or 
viand.
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Family Conidae

S c ie n tific  name: Conus spp .

English name: Cone shells

P h ilipp ine  name: Dalu-dalu (B u ru ­
anganon)

The ro cky  in te rtid a l areas o f 
northw estern  Panay are litte red  w ith  
several d iffe re n t species o f small

juvenile cones know n loca lly  as Dalu- 
dalu. Small ch ild ren fro m  coastal 
barrios co llec t these cones on a da ily  
basis fo r use in home dishes such as 
p inayukan o r fo r  eam-hay in vegetable 
dishes. The shells are shattered to 
obta in  the meat, w hich serves as an 
im p o rta n t prote in  supplem ent fo r 
m any fam ilies in th is  area.
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Family Volutidae

S cien tific  name: C ym bio la  vespertilio  
L inne

English name: Bat V o lu te
P hilipp ine name: Sobra-sobra (A k la ­

non)

This b row n  colored vo lu te is qu ite  
com m on in the rocky  in te rtida l areas 
o f  northwestern Panay, where i t  is 
co llected by barrio  people to  supple­
m ent the ir p ro te in -de fic ien t diets.

M ost volutes are coiled d e x tra lly , 
o r in a clock-wise d ire c tio n , bu t a 
genetic aberration in abou t one in 
ten thousand Bat Vo lu tes results in 
sinistral co iling  (counter-c lockw ise). 

The shell o f such a freak animal w ill 
have its opening on the  le ft side i f  held 
w ith  the  an te rio r end up.

These molluscs are usually prepared 
in the  pinayukan style o r as eam-hay.
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Family Cypraeidae

S c ie n tific  name: Cypraea m oneta  
L inne

English name: M oney Cowrie
P hilipp ine  name: Sigay (Visayan)

This small (average length is 3 cm) 
cow rie  varies in co lo r fro m  grey to  
ye llo w  and may have obscure ye llow  
spiral bands. I t  is found  attached to

the underside o f rocks in in te rtida l 
areas and is collected by women and 
ch ild ren at low  tide  fo r home use.

The money cowries were used fo r 
centuries as currency th roughou t 
much o f the Indo-Pacific region.

Sigay is served in a tasty seafood 
soup.
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Family Cypraeidae

S cien tific  name: Cypraea tig ris  L inne
English name: T iger Cowrie
Philipp ine name: B a to toy (Visayan)

These beautifu l shells are found 
near coral reefs and in ro cky  in te rtida l 
areas on Borocay Island, M alay, A k lan , 
and other places th roughou t the V isa­
yas. On Borocay, they are collected 
at n igh t during  the firs t tw o  quarters 
o f the m oon when the tide  is low.

The T iger Cowrie  was considered 
a sym bol o f sex and fe r t i l i ty  in ancient 
times, and even today in the R yukyu  
Islands o f Japan a w om an giving b irth  
holds one in each hand to  assure easy 
delivery o f her ch ild .

The meat o f this cowrie is boiled 
and eaten as an appetizer and the 
shells are sold in rest houses and shell 
shops on Borocay and th roughou t 
the Philippines.
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Family Strombidae

S c ien tific  name: Lam bis  lam bis  L inne
English name: C om m on Spider conch
P h ilipp ine  name: Baka-baka (Visayan)

This conch gets its English name 
fro m  its arachnid-like appearance, bu t 
the F ilip in o s  have named it fo r  its 
means o f lo com o tion : Baka-baka 
means "resem bling  a c o w ,"  and as it  
p lods s low ly  along over the ocean 
b o tto m , the image i t  provokes is 
indeed bovine. Lam bis  lam bis  has a 
salmon p ink  co lored underside b u t its

dorsal surface is covered w ith  a c ry p t i­
ca lly  colored periostracum  w h ich  hides 
a beau tifu l dark red and w h ite  striped 
shell. Its average length is 13 cm.

These com m on conches are co llec t­
ed by divers on and around shallow  
coral reefs th roughou t the Visayas. 
They are usually consumed in the 
home bu t are occasionally sold in the 
w et m arket. They are very meaty and 
are e ither bro iled  ( " ih a w "  method) 
o r  boiled and served as a viand w ith  
rice o r as an appetizer.
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Family Muricidae

S cien tific  name: O cenebra sp .
English name:
Ph ilipp ine name: Hale-hale (A klanon)

This com m on snail is collected 
fro m  brackish w ater mangrove swamps 
near fishponds th roughou t the V isa­
yas. The shell is du ll grey, w ith  a

purple colored aperture.

Hale-hale sells fo r P 2 .00 /20  pcs in 
the w et m arket and is usually bo iled 
and eaten as an appetizer, o r i f  abun­

dant, fo r  viand. The meat is removed 
fro m  the shell w ith  a po in ted  ob ject 
such as a p in , the tho rn  fro m  a local 
orange tree, o r a sliver o f bam boo.
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Family Olividae

S cien tific  name: Oliva  annulata  
Gm elin

English name: O live Shell
P h ilipp ine  name: B ib i-b ib i (Buruanga­

non), Lak-lak (A klanon)

O live shells live on sandy bottom s 
and feed on bivalve molluscs, o ther 
gastropods, and echinoderm s. They 
are com m on th ro u g h o u t the P h ilip ­
pines. In Buruanga, A k la n , th is  brow n

and w h ite  species is collected at low  
tide  fo r  home use, b u t is no t usually 
found  in the marketplace.

The meat is removed fro m  the 
shell w ith  a pin after bo iling  and is 
cooked in the eam-hay (A k lanon) o r 
sahob (Tagalog) manner where it  is 
m ixed w ith  roo t crops like  gabi and 
kam ote and the F ilip in o  squash, 
kalabasa.
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Family Potamidae

S cien tific  name: P otam ides sp.
English name: U nknow n
Philipp ine name: Banag (Kinaray-a)

This freshwater snail is found in 
colonies in fresh water areas such as 
rivers and ponds, in A n tique  province

and th roughou t the Visayas.

They sell fo r  P1.00 /1 0 0  pcs in the 
Culasi, A n tiq u e  m arket and are cooked 
in coconu t m ilk  in the "p in a y u k a n " 
style. The flesh is then sucked o u t o f 
the shell in the "sup -sup" manner.
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Fam ily Strombidae

S c ie n tific  name: S trom bus  bu lla  
Roding

English name: S trom b-type  Conch
P h ilipp ine  name: Baka-baka (A k lanon , 

Buruanganon)

This is ano ther com m on strom b 
liv ing  in the P hilipp ines and other 
Indo-Pacific  countries. L ike  S trom bus

aurisdiane  L inne w hich  it  closely 
resembles, i t  lives in sandy lagoons 
and in te rtida l areas near coral reefs.

In the Philippines i t  is a com m on 
pro te in  source and is cooked in vege­
table dishes as eam-hay and in coconut 
m ilk  in the  pinayukan style.
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Family Strombidae

S cien tific  name: Strom bus  aurisdianae 
L inne

English name: S trom b-type  Conch
P H ilipp ine name: Baka-baka (A klanon, 

Buruanganon)

This a ttrac tive  species is com m on ly  
collected fro m  in te rtida l zones and

sandy lagoons close to  coral reefs. I t  
may grow to  as long as 8 cm , and is 
fou n d  th ro u g h o u t the Indo-Pacific  
region w h ich  stretches fro m  the 
Indian Ocean to  the  islands o f F ij i and 
beyond.

This Baka-baka shell is used in local 
dishes as eam-hay, and may also be 
cooked in the p inayukan style.
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Family Strombidae

S c ien tific  name: S trom bus  lentig inosus  
L inne

English name: M ercenary Conch
P h ilipp ine  name: Kanding-kanding 

(K inaray-a), Lusob-lusob (B u ru ­
anganon)

This a ttractive  conch is named 
Kanding-kanding (g o a t-like ) fo r  the 
tw o  p rom inen t "h o rn s "  on the  dorsal 
side o f its shell. F it t in g ly , it  is also 
a vegetarian. I t  has brow n and w h ite  
markings and a p ink-co lored aperture . 
Its average length is 7 .5  cm.

It  is qu ite  com m on in the wet 
m arket o f Culasi, A n tiq u e  in Panay 
Island where i t  sells fo r P0.20/3 pcs. 
Inhabitants o f tw o  offshore islands 
(Mararison and Batbatan) co llec t them  
on in te rtida l sand flats near a large 
coral reef. D uring  low  tide  gatherers 
s im ply walk on to  the flats (using a 
flash ligh t i f  co llecting at night) and 
pick them  up. A t  high tide , they are 
gathered by  divers.

The meat is boiled or bro iled as 
viand o r appetizer.
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Family Strombidae

S cien tific  name: Strom bus  luhuanus 
L inne

English name: S traw berry or Luhu 
Conch

P hilipp ine name: Pasyak (Buruanga­
non, K inaray-a), K idokay (A klanon)

This co lo rfu l (brown-red and w h ite  
body, chocolate brown columella 
and red outer lip) shell is extrem ely 
com m on in rocky in te rtida l areas 
and coral reefs near Culasi, A n tiq u e

on Panay Island.

Barrio wom en gather them  at low  
tide  and sell them  in the w e t m arket 
where they  are available th roughou t 
the year fo r  P 0 .20/5  pcs. T he ir shells 
are u tilized  by local fisherm en as 
weights fo r  th e ir small beach seines.

Pas-yak are considered the tastiest 
shell in Culasi and are served boiled 
as an appetizer or viand.
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Family Strombidae

S c ien tific  name: S tro m b u s  spp .

English name: Sm all Conch

P hilipp ine  name: S ikad-sikad

These small conches live in sandy- 
ro c k y  in te rtida l areas th ro u g h o u t the 
Visayas and SE Asia and move in  a 
manner unique among gastropods. 
Using th e ir  m uscular fo o t and opercu­
lum  (w h ich  is fo rm ed in to  a large 
claw) th e y  k ic k  ("s ik a d ")  fo rw ard  by 
rapid con trac tion  o f the columella

muscle. Hence the local name sikad- 
sikad.

They are co llected by wom en and 
ch ildren at low  tide and are used 
extensively as a p ro te in  supplem ent in 
barrio  fam ily  diets. They are usually 
cooked in vegetable dishes as eam-hay. 
The shell is cooked w hole w ith  vege­
tables such as kam ote, gabi and 
kalabasa. When eating, the meat is 
s im ply sucked o u t o f the shell, a p ro ­
cess called "sup -sup" (w hich is the 
sound made by the  eater).
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Family Potamididae

S cien tific  name: Telescopium  
te lescopium  L inne

English name: Telescope shell
Ph ilipp ine name: Bagongon (Visayan)

These com m on brackishwater snails 
live near the surface o f in te rtida l 
mangrove m udfla ts th roughou t the 
Philippines. They are usually found  
in the  shady upper parts o f the m ud­
flats near the trees. They forage in 
the algae-rich mud and feed m a in ly  
at n igh t o r during  ra iny periods.

Bagongon are brow n and black in 
co lo r and have an average length o f 
5 cm.

Barrio  inhabitants co llec t these 
snails fro m  fishpond areas and sell 
them  in the m arketplace, o r more 
com m on ly , use them  to  supplem ent 
the ir diets. In the m arke t, th e y  sell fo r 
P 1 .0 0 /tw o -lite r sack.

Bagongon is usually prepared in 
the pinayukan o r ginatan (cooked 
in coconu t m ilk ) manner.
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Family Trochacea

S c ien tific  name: Trochus  n ilo ticus  
L inne

English name: Com m ercial T o p  Shell
P h ilipp ine  name: A lin-susu (A k lanon), 

A lip u lo s  (Buruanganon)

Members o f th is fa m ily  o f gastro­
pods live on algae-strewn ocean b o t­
tom s and on coral reefs th ro u g h o u t 
SE Asia and the Pacific at depths o f 
3 to  7 fathom s. The flesh is succulent 
and the nacreous shell is made in to  
pearly bu ttons , supporting  cottage 
industries in some areas.

In northw estern  Panay, th e y  are a

com m on prote in  supplem ent and are 
collected fro m  coral reefs by local 
divers at high tide.

Researchers at the M icronesian 
M aricu ltu re  D em onstra tion  Center in 
Palau, Caroline Is., and the  U n ivers ity  
o f Hawaii have found  tha t these 
molluscs are qu ite  easy to  spawn and 
raise (na tu ra lly  occurring algae in o u t­
doo r rearing tanks precludes any 
necessity fo r  supplem ental feeding) 
fo r  reseeding coral reefs w ith  over­
fished natural stocks. This technology 
could be adapted to  P h ilipp ine con­
d itions to  the bene fit o f local inha­
bitants.
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Family Trochacea

S cien tific  name: Turbo  chrysostom a  
Linne

English name: Turban Shell
Ph ilipp ine name: Bulalu (K inaray-a), 

Bugtungan (Buruanganon)

Th is com m on turban shell has a 
ye llow -go ld  aperture deepening to  
b righ t orange w ith in . Its average 
length is 4 .5  cm.

They are collected fro m  the  rocky  
in te rtida l areas o f northern  and w est­
ern Panay and are sold in the w et 
markets o f the  region. Turbo chrysos­
tom a is com m on th roughou t the 
Philippines.

Bulalu is boiled and served as an 
appetizer or viand.
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Fam ily Turitellidae

S c ie n tific  name: T urrite lla  terebra  
L inne

English name: T u rrite lla  Snail
P h ilipp ine  name: L ibud -libud  

(A k lanon)

The long, th in  T u rrite lla  snails 
(average length is 10 cm) are mud o r 
sand-dwelling and inhab it the in te r­
tid a l areas o f m ost coastal provinces

in the Philippines.

L ike  many other gastropods, they 
are u tilized  as a free, easily obtainable 
p ro te in  source fo r barrio fam ilies. 
They are usually prepared in the 
pinayukan and eam-hay manner. 
When cooked, the po inted end o f the 
shell is broken o ff  and the meat is 
sucked o u t sup-sup style.
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SHELL RECIPES
E A M H A Y  is a basic ingredient in a 

vegetable dish and is o ften  referred to  
as fish , meat, chicken, shrimps, or 
molluscs. When shells are used as 
"eam hay" fo r  squash and o ther 
vegetables the  shells must be cooked 
w ith  the vegetables to  enhance the 
flavo r (besides the seasonings).

G IN A M U S  nga abahong is prepared 
by shelling the m ollusc then salting 
the meat o r flesh. I t  takes fro m  seven 
to  ten days a fte r salting to  serve the 
fu l l  ripened ginamus. P ropo rtion : 
use 4  measures o f abahong to  one o f 
salt. A n y  m ollusc may be used.

P IN A Y U K A N  is a general te rm  fo r  
dishes prepared w ith  coconu t m ilk , 
be i t  w ith  vegetables, fish , chicken, 
o r shells o r in com b ina tion . H ow  to  
prepare coconu t m ilk  o r p inayukan:

1. Use fu l ly  matured coconut.

2. Grate the  n u t meat very fine .

3. T o  every n u t grated add about 
½ cup w ate r; w o rk  w ith  the hands 
to  fac ilita te  e x trac tion  o f  the th ic k  
o r rich  m ilk . S tra in  th rough w ire  
stra iner to  separate the m eat fro m  
the  m ilk ; set aside.

4 . Repeat the process o f ex traction  
by adding about one cup w ate r to  
the coconu t; stra in . Th is is know n 
as the second extraction  o r th in  
ex tra c tio n . I t  is used to  cook the 
vegetables w ith  the seasonings and 
the  shells.

5. In the last fe w  m inutes o f cooking 
tim e  the rich m ilk  o r f irs t ex trac­
tio n  is added; set to  bo il a few  
m inutes. Seasoning is the  last 
a d d ition , to  im prove the taste

and p a la ta b ility  o f the dish.

Tahong Soup

Ingredients:

1 piece o f ginger sliced th in
3 cloves o f  garlic, pounded
1 o n ion , chopped
2 pieces tom atoes, chopped
1 lite r unshelled Tahong (green mussel) 
dash o f  pepper and salt

Preparation:

1. Clean Tahong shells w ith  a brush, 
set aside.

2. Saute garlic, o n ion , tom atoes and 
ginger.

3 . A dd  a cup o f  w a te r, b ring  to  a b o il;

4 . A d d  Tahong and season.

5. Remove fro m  fire  when th e  shells 
open. Overcooked shells make 
tough meat.

6 . Serve Tahong as soup.

Cold Rice Salad w ith  Seafood 
and Vegetables

Ingredients:

co ld  poached Tahong, abahong, e tc.
shrim p
m arinated m ushrooms
leeks
p im ientos
t in y  peas w ith  rice
celery and parsley, plus d i l l ,  thym e  

o r oregano fo r  seasoning 
V ina ig re tte  salad dressing
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P repara tion :

S im p ly  com bine ingredients in a 
large salad bow l and add dressing. 
Serve ch illed .
(F rom : W om an's Home Com panion, 
A p r il 1, 1981 9 :3 2 -3 3 .)

S tu ffed  Tahong (Green Mussel)

Ingredients:

30-35 pieces Tahong in the shells 
(large)

3 T . pork adobo o r fresh, chopped 
fine

2 T . on ions, chopped fine
2 cloves garlic, (large) pounded
4 T . bread crum bs
1 large egg, w e ll beaten
Fat fo r  cook ing, salt, powdered 

pepper

Preparation:

1. Steam o r boil Tahong o n ly  un til 
shells open.

2. Remove flesh fro m  shell; cu t in to  
very small pieces; set aside; save 
some good sized shells.

3. Saute garlic and onions in 2 T . fa t.

4 . A dd  pork and cook i f  fresh meat is 
used, s tir u n til done.

5. A dd  Tahong; season w ith  salt and 
pepper s tirr ing  often  to  avoid 
scorching.

6. Remove fro m  f ire ; add bread 
crum bs, and beaten eggs to  moisten 
m ix tu re .

7. R e fill shells w ith  the cooked 
Tahong.

8. Dust w ith  bread crum bs; spread 
beaten egg to  cover the top .

9. F ry  or bake.
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LIST O F S C IE N T IF IC  NAM ES

Phylum Mollusca
Class Bivalvia

A m usium  pleuronectes  L inne
Anadara  granosa Linne
Anadara  sp.
A rca antiqua ta  L inne
Brachidontes  sp.
Cardium  subrugosum
Circe  gibba  Lamarck
Crassostrea iredale i
Donax sp.
Gelo ina  stria ta  L inne
Isognom on sp.
M actra  m aculata  L inne
M actra  mera  Deshayes
M odio lus  m etca lfe i Hanley
Paphia exavata
Perna v irid is  L inne
Pharella acutidens  B roderip  and 

Sowerby
Placuna  placenta  L inne
Saccostrea sp.
Sote llina  elongata  Lamarck
Teredo sp.

Class Cephalopoda

N a u tilu s  p o m p iliu s  L inne

Class Gastropoda

A ngaria  de lphinus  L inne
Conus leopardus (R oding)
Conus om aria  Hwass
Conus stria ta
Conus spp.
C ym bio la  vespertil io  L inne
Cypraea m oneta  L inne
Cypraea tig ris  L inne
Lam bis  lam bis  L inne
Ocenebra sp.
O liva annulata
Potam ides sp.
S trom bus  aurisdianae  L inne
S trom bus  bu lla  Roding
S trom bus  lentig inosus  L inne
S trom bus  luhuanus  L inne
Strom bus spp.
Telescopium  te lescopium  L inne
Trochus  n ilo tic u s  L inne
Turbo  chrystostom a  L inne
T urrite lla  terebra  L inne

LIST OF P H IL IP P IN E  NAM ES

Abahong
Agihis
Alin-su-su
A lip u lo s
Apugan
Apugan
Bagongon
Baka-baka
Baka-baka
Balinday
Banag
Barko-barko
B ato toy
B ib i-b ib i

K idoeay
K ilapu t
Lagang
Lak-lak
Lam pirong
L ibud-libud
L ito b
L ito b - lito b
Lusob-lusob
Lusob
Ma-ma
Pasyak
Pi-us
Punaw

Bulalu
Bugaton
Bugtungan
Bulak-lak
Bayuyan
Capiz
Capiz-capiz
Dalu-dalu
Halaan
Hale-hale
I lokon i t  bakhaw
Kagaykay
Kamot-pusa
Kanding-kanding

Sarap-sarapan
Sigay
Sisi
Sikad-sikad
S ilu tan
Sobra-sobra
Tahong
Talaba
T a m ilo k
T ik-han
T uw ay
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G LO S S A R Y

A d d u c to r  muscle scars: scars on the 
in te r io r o f the shell le ft by  the 
muscles w h ich  close the bivalve 
shell; no rm a lly  one o r tw o  are 
present.

A n te r io r :  refers to  the  end w h ich  is in 
fr o n t  when the  m ollusc is craw ling . 
c .f. posterior.

A p e rtu re : in gastropods o n ly , it  is 
the  space at the end o f  the body 
w h o rl in to  w h ich  the  m ollusc 
can w ith d ra w  itse lf.

B o d y  whorl :  the last and largest w horl 
o r  tu rn  w h ich  term inates a t the 
aperture o f  the  shell.

Byssus o r  byssal threads: A  bundle o f 
ch itinous  threads laid dow n b y  the 
bivalves' fo o t and used by some 
species fo r  a ttachm ent.

C ardina l hinge tee th : pro jections 
located ab o u t the m iddle o f the 
hinge w h ich  f i t  in to  com plem entary 
depressions in the opposite  valve.

C hom ata: small depressions lin ing  the  
inner shell margin o f Saccostrea 
spp. w h ich  distinguish i t  fro m  
Crassostrea spp.

C olum ella : the  th ickened axis o f  the 
shell abou t w h ich  the w horls are 
developed.

D orsa l: refers to  the upper p o rtio n  
o f a bivalve shell on the hinge 
side.

Hinge: the dorsal region o f  the shell 
along w h ich  the valves meet and 
where th e y  may be held together 
by  in te rlock ing  teeth.

In te rt id a l zone: coastal areas tha t 
are pe riod ica lly  inundated and 
exposed by the cyclica l move­
ments o f the tides. They are 
usually rich  in  marine life  and 
may be rocky , sandy, or bo th .

L igam ent: a band o f fibers in the 
hinge w h ich  react against the pull 
o f  the  adductor muscles and open 
the shell by fo rc ing  the valves 
apart.

L ip :  the edge o f the body w horl 
w h ich  borders the aperture. The 
ou te r lip  is th a t part o f the lip  
w h ich  is away fro m  the  center o f 
the  shell.

M antle : the  fleshy cape o f the live 
m ollusc w h ich  secretes its hard, 
ca lc ium  carbonate shell.

P allia l l in e : the m ark on the  inside o f 
the  shell le ft a t the position o f 
a ttachm ent o f the mantle lobes.

P allia l sinus: an indenta tion  in the 
pallia l line , sometimes pronounced, 
always w ith  its opening in the 
posterio r ha lf o f  the shell and 
sometimes w ith  its lower margin 
con flu e n t w ith  part o f the pallial 
line.

Periostracum : a horny covering w h ich
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overlays the ex te rio r o f the  shell 
in m any species and, like  the  shell, 
is secreted and shaped by the fleshy 
mantle o f the  animal.

P osterio r: refers in  bivalves to  the  ha lf 
o f  the  shell conta in ing  the  hinge; in 
gastropods i t  is the area where the 
apex o r spire is located.

S pire: in gastropods, the po in ted end

w h ich  is also the  p o in t o f o rig in  o f 
g ro w th .

U m bo : the apex o r p o in t fro m  w h ich  
g row th  o f the valves commences, 
hence i t  is the o ldest part o f the 
shell.

V entra l: in bivalves, the side o f the 
shell opposite the hinge. c.f. 
dorsal.
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