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Kapis, popularly known as the “window-pane shell” or pearl
oyster, is commercially propagated in the mud-choked tidal flats
of Bacoor Bay at sitios Binakayan, Kawit, and Panamitan,
Noveleta, Cavite Province. The practice has been carried on for
a number of years as part time industry for the principal pur-
pose of raising good quality shells for the window sash facto-
ries, and novelty shops in Manila and its environs. The meat
content of the kapis, considered only as a by-product of the
industry is used for table preparations or dishes such as guina-
mos, adobo, chowder, and omelet.

Window pane shells are sedentary bivalves, favorably raised
- in shallow estuarine lagoons, coves and small bays with water
- salinity ranging from 10 to 85 per mille and with a bottom of
- blue mud sediments.

Gathering kapis seeds from nearby spawning grounds and
- spreading them in shallow estuarine areas are the usual tech-
- nique of cultivation. The bivalve feeds on microscopic plants
and animals by opening its shell, sucking and expelling
water with its siphon. The process also provides oxygen for ab-
sorption by its gills. _
. Kapis seeds planted in November or December have a size
range of from 25 to 40 millimeters in diameter. The rate of

size of 144 millimeters in diameter, and are ready to be har-
vested. (1)

Window pane shells cultivated at Bacoor Bay are generally
 parasitized with minute pea crabs and nematodes in their man-
tles. Two or three pea crabs that may be found in one shell is
a common observation of oyster farmers when they shuck the
kapis. In sitio Binakayan, Kawit, Cavite, about 30 to 40 per
cent of the cultivated pearl oysters are infested with pea crabs.
There is, however, no evidence of mortality resulting from
Such parasitism but those heavily afflicted appeared to have
an meat content. The pea crab was formerly regarded as
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i tangled in its legs or trapped on the gills of the pearl oyster
| during the pumping activities of the latter. Very little is
i known of the life history of this parasitic crab. How it gets
| into the kapis, oysters, and other ‘mollusks is explained as fol-
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i The crab spawns, the larvae hatching from eggs inside the
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ij through several developmental stages common to all crabs.
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Bl Table 1 shows measurement of the carapaces of the 12 fe-
males and 12 males collected from shucked kapis meat and in-
dicates that the females are larger than the males. The males
have an average length of 5.705 millimeters and an average Darvulus Simpson
width of 5.33 millimeters. The females have an average
length of 7.660 and an average width of 6.125 millimeters. '
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