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Abstract
Soft-shelled lobsters pose economic challenges to the lobster industry due to low meat yields and
survivability during holding and transportation. Our objectives were to describe spatio-temporal
patterns of soft-shelled lobsters in southwestern Nova Scotia, and identify environmental and
lobster-related factors associated with shell quality. We analyzed data obtained from a broad-scale,
intensive monitoring project and remotely sensed water temperatures. Mixed-effect logistic regres-
sion and linear regression methods analyzed more than 130 000 samples collected between 2004
and 2014. The annual overall prevalence of soft-shelled lobsters ranged from 9% to 38% and varied
significantly among fishing areas. Shell quality was influenced by sex and size, and in the 2 months
before the fishing season, lower water temperatures (4–6 weeks prior to sampling) were associated
with reduced prevalence of soft-shells. High annual variability of soft-shell prevalence, that water
temperature alone could not explain, suggests that adjusting fishing seasons, arbitrarily, in two
fishing areas will not improve the overall shell quality of landed lobsters. Further research is needed
to evaluate the effects of long-term temperature and ecosystem changes on lobster health in eastern
Canada.

Key words: Atlantic lobster, soft shells, risk factors, spatio-temporal, remote sensing, sea surface
temperature

Introduction
The Atlantic lobster (Homarus americanus), fished across 40 managed lobster fishing areas (LFAs) in
the Atlantic provinces and Québec, is one of the most important iconic seafood exports of Canada and
is worth more than $1 billion (CAD) annually (Department of Fisheries and Oceans (DFO) 2014)
with sustained increases in market demands.

Since the early 2000s, there has been a significant increase (from historically 5–10% to over 30–40% in
recent years) in the proportion of soft-shelled lobsters landed in southwest Nova Scotia (SWNS)
(ASHS 2014). Soft-shelled lobsters have lower meat yields (Rosa and Nunes 2004) and poorer
survivability during handling and transportation (Factor 1995), which have negative economic
consequences to the lobster industry, as well as affecting consumer confidence (Jaffry et al. 2004;
Bremner 2007).
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Lobster shell hardness is directly related to the timing of their molting stages, a natural process
whereby they shed their exoskeleton, allowing them to grow (Cobb and Phillips 2012; Howell 2012).
While they molt, a new, soft shell is formed, and lobsters actively take in water to expand and stretch
this soft exoskeleton (Glenn and Pugh 2006; Laufer et al. 2013). Therefore, recently molted lobsters
have reduced meat yield and excess water content, which is sometimes undesirable to consumers
(Wang and Mcgaw 2014). In the days to weeks following molting, excess water is replaced with new
tissue growth and re-mineralization of the newly formed exoskeleton, producing harder shells
(Howell 2012).

Environmental and ecosystem-related factors such as water temperature and diet can affect the molt
timing and influence shell hardness and product quality (Waddy and Aiken 1992; Mikami 2005;
Hammond et al. 2006). Lobster molting occurs most frequently in the summer months, with
evidence to suggest that there are some regional differences. For example, Comeau and Savo
(Kunkel et al. 2012) reported that most lobsters in their study molted between early July and early
September in the southern Gulf of St. Lawrence, while Campbell (Aiken and Waddy 1986)
suggested that the majority of lobsters molted during the period from August to October in the
Bay of Fundy.

Physiologically, an important lobster-related indicator for the molting stage and shell hardness is their
hemolymph total protein level (Cobb, 1976). A rapid decrease in hemolymph protein concentrations
occurs after molting when the lobster absorbs a significant amount of water to expand the capacity of
its newly formed soft shell, which dilutes the hemolymph protein values. The concentrations of hemo-
lymph protein, measured via refractometry, increase thereafter, peaking just prior to the next molt,
when muscle tissue reaches its maximum capacity within the existing shell (Barlow and Ridgway
1969; Mercaldo-Allen 1991; Wang and Mcgaw 2014).

Since 2004, the Atlantic Lobster Molt and Quality (ALMQ) monitoring project (www.lobstermoult.ca)
has been routinely collecting information on lobster shell quality, including lobster-related charac-
teristics and hemolymph protein concentrations. The primary objective of the present study was to
use the information collected by the ALMQ monitoring project to investigate the increased prevalence
of soft-shelled lobsters in eastern Canada. More specifically, the present study attempted to describe
spatio-temporal patterns of soft-shelled lobsters in SWNS, and identify lobster-related (e.g., sex and
size) and environmental (sea surface temperatures (SST)) factors associated with shell quality.

Materials and methods

Lobster data
Since 2004, the ALMQ project on the east coast of Canada has sampled approximately 125 lobsters
per sampling event from multiple fishing locations, within several LFAs, every 2–3 weeks (weather
permitting) throughout the year, regardless of the commercial fishing seasons (Fig. 1). The sampling
was carried out by technicians either from the Atlantic Veterinary College’s Lobster Science Center or
from the Fishermen and Scientists Research Society by setting commercial gear in predetermined
locations. The sampling frequency was chosen based on logistics and the availability of resources for
sampling different fishing locations on a relatively regular basis. During sampling events, the follow-
ing lobster characteristics were recorded: sex, carapace length (mm), liveliness/vigor, physical damage,
molt stage, and shell hardness. The database also includes information on the sampling event date and
location (LFA, fishing location, and occasionally coordinates). In addition, hemolymph was collected
to estimate protein concentrations (in a Brix refractometer, and recorded as °Bx). Lobsters sampled
outside of the fishing season were immediately returned to the ocean after sampling. All data were
entered and stored in the ALMQ database (www.lobstermoult.ca).
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Sea surface temperatures
SST data were obtained freely online from the Ocean Color Web (http://oceancolor.gsfc.nasa.gov),
which is maintained by the National Aeronautics and Space Administration (NASA). For the present
study, night-time sea surface temperature (NSST) data were acquired at a 4-km spatial resolution
aggregated within an 8- day composite temporal window (NASA Level 3 data access) and re-scaled
to degrees Celsius. Global NSSTs were available for the period from 2004 to 2014, inclusive, as: daily,
3 day, 8 day, monthly, 32 day, seasonal, or annual composites. We chose the 8 day composites to
represent weekly averages of temperatures (hereafter referred to as NASA weeks) because it was deemed
the shortest time interval for which we could aggregate sufficient lobster sampling events and minimize
temporal gaps—the daily and 3 day composite datasets often containedmissing information due to poor
satellite coverage or cloud cover. The median NSSTs for each of the fishing locations were extracted
from their datasets using the statistical programming language R package (R Core Team 2015): raster
(Hijmans and van Etten 2012). For the present study, median values per fishing location were used
instead of the actual sampling event locations because too few samples (approximately 20%) with fully
specified coordinates were available for the sampling events in the ALMQ database, and median
temperature values were deemed to have appropriate spatial scales as a risk factor.

Statistical analyses
Data analysis consisted of summarizing ALMQ data, describing spatio-temporal patterns of soft-
shelled lobsters, and identifying lobster-related and environmental risk factors associated with shell

Fig. 1. Map of the Maritime Provinces in eastern Canada, showing the lobster fishing areas (LFAs) in light blue,
and the fishing locations (green) recorded by the Atlantic Lobster Moult and Quality monitoring project. The vast
majority (93%) of the recorded lobsters in the database came from LFAs 33 and 34 in southwestern Nova Scotia;
these two LFAs account for approximately 40% of all lobsters landed in Canada. Map data obtained from diva-gis.
org for country level administrative data and the ALMQ project for LFA and lobster fishing location level data.
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quality. Shell hardness was redefined as a dichotomous variable by combining soft- and
medium-shelled lobsters as soft-shelled lobsters. The spatio-temporal patterns were described as
the prevalence of soft-shelled lobsters stratified across LFAs and years, and all maps were created
using QGIS (2015). Only two LFAs (33 and 34) had sufficient and consistent data throughout the
years and were included in our analyses for the present study. These two LFAs contributed to more
than 93% of the records in the ALMQ database and represent approximately 40% of the annual
lobster landings in Canada.

As hemolymph protein concentrations were also available, and previous studies reported an associa-
tion with shell quality, the level of agreement between °Bx and lobster shell hardness was evaluated for
its predictive ability. More specifically, two-graph receiver operating characteristic analyses were used
for this task and to evaluate appropriate °Bx cut-point values to potentially classify shell hardness.

The risk factor analyses were separated into three parts. The first consisted of identifying lobster-
related risk factors, namely sex and carapace length, on the prevalence of soft shells, using mixed-
effect logistic regression models, and adjusting for LFAs (33 and 34), year, and months (January
to December). The second consisted of linear mixed-effect regressions describing short-term
(within a few weeks) effects of NSSTs on weekly-aggregated proportions of soft-shelled lobsters.
The third analysis consisted of evaluating the long-term effects of NSST and carapace length, using
linear mixed effect regression, on weekly aggregated proportions of soft-shelled lobsters. The
random effects for the logistic and linear models were sampling event, and the unique combination
of year and fishing location, respectively. Fishing locations are smaller areas within LFAs (see
Fig. 1); our analyses included 12 fishing locations from LFAs 32 and 33. The model-building
process included the assessment of potentially non-linear relationships between predictors and
outcomes, with two-term fractional polynomials (FPs). All models were evaluated by calculating
their best linear unbiased predictions (BLUPs) for their random effect, and were plotted against
their predicted outcome to verify the assumption of homoscedasticity. Normality assumption was
verified by plotting the quantiles of their BLUPs, for both random effects and the lowest level
residuals against the quantiles of normal distribution (Dohoo et al. 2009). Statistical significance
was set at P < 0.05, and all statistical analyses were performed using Stata (Release 14.1;
StataCorp, College Station, Texas, USA, 2015).

Risk factor analyses
Mixed-effect logistic regression models (Hosmer and Lemeshow 2004) with soft shell (1/0) as the
dependent variable and sampling event as random effect, were fit to identify lobster-related factors
associated with soft-shelled lobsters. These models also included LFAs, and year and month of
sampling as fixed effect variables to show spatio-temporal patterns of shell quality. An approximate
intra-class correlation coefficient (ICC) was computed for sampling events to represent the similarity
between observations within sampling events.

Temporal linear mixed models with SST
One of the main interests for modeling water temperature was to investigate the effect of temperature
(starting several weeks before the fishing season) on the shell quality of landed lobsters for that
particular fishing season. It might be possible to reduce the prevalence of soft-shelled lobster landings
by adjusting the start of the fishing periods in LFA 33 and 34 based on recent historical water
temperatures, instead of using the current fixed dates. To achieve this goal, the temporal dataset was
truncated to straddle the start of fishing seasons; fortunately, the fishing seasons for both LFAs are
identical, starting every year on the last Monday of November (approximately the 42nd NASA week)
and ending 31 May.
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For these analyses, all ALMQ data were aggregated by NASA week and fishing location, to produce
averages (proportions) of soft-shelled lobsters as the outcome, and averages for carapace lengths,
year, and sex ratios as predictors. The dataset was truncated (interrupted) from the 32nd NASA
week (starting in early September) to the end of the year (46th NASA week), in an attempt to reduce
the strong seasonal effect present on shell quality. Sensitivity analyses were used to select the most
appropriate study period with the aim of producing the narrowest temporal window prior to the
fishing season, while preserving temperature estimates with the strongest statistical power
(sample size).

The aggregated proportions of soft-shelled lobsters (within a NASA week and fishing location) were
modeled with a linear mixed model, with location–year as a random effect. Power transformations,
based on Box-Cox analyses, were performed to correct for model violations for continuous outcomes.
For the temporal models, several scenarios for lagged temperature effects were created to represent
recent historical water temperatures. More specifically, moving averages (MAs), which are averaged
temperatures from several combinations of lagged NASA weeks, were created: from 1 to 3, 4, 5, 6
and 7; from 3 to 6 and 7; and from 4 to 6 (MA4–6) and 7 NASA weeks prior to the sampling
NASA week. The potential influence of temporal autocorrelation was evaluated with the addition of
either a first-order autoregressive (AR1) or an exponential autocorrelation structure to the residuals
in the model.

In addition to the analyses on the truncated dataset, separate analyses were performed for the full
dataset (uninterrupted temporal model from 2004 to 2014) to model the long-term trends of the
probabilities for soft-shelled lobsters, temperatures, and lobster carapace length as the outcome
variables throughout the decade of data. For these models, Fourier terms (sine and cosine) were
created to account for seasonal patterns (intra-annual variation).

Assessing the impact of moving fishing season
We evaluated the potential impact of moving the fishing season from its current start time (last week
of November: approximately week 42), one week at a time, and estimated the corresponding changes
in probability of soft-shelled lobsters up to three weeks before and three weeks after the current
fishing season.

We also evaluated the effect of making the fishing season dynamic, depending upon water
temperature profiles in preceding weeks, by choosing the week for the start of the fishing
season in each study year based on a cutoff temperature, and estimated the
corresponding changes in probability of soft-shelled lobsters three weeks before and three weeks
after that week.

In these two analyses, the uninterrupted dataset with the aggregated proportions of soft-shelled
lobsters (within a NASA week and fishing location) was modeled using linear mixed regression, using
a combination of year–location and location as the random effect, respectively.

Recommendations for future sampling strategies
Given the considerable amount of data collected by the ALMQ monitoring project, one additional
study objective was to determine whether the sample sizes of lobsters per sampling event were
appropriate, and if resources could be allocated differently to gain more information. To achieve this,
a simulation with series of subsampling schemes (ranging from 25 to 100 lobsters, in increments of 25,
per sampling event) was performed to determine whether smaller samples sizes per sampling event
would produce similar results to those from the full study.
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Results

ALMQ description
The ALMQ database contained records for 133 445 lobsters sampled between 2004 and 2014 from 1013
sampling events in 25 different fishing locations within six LFAs (see Table 1). Overall, 21.1% (95% CI:
20.8–21.3) of the lobsters had soft shells, which ranged annually from 9% to 38%. LFAs
33 and 34 had higher proportions of soft-shelled lobsters than the other LFAs in the study
(P = 0.01). The sample sizes and prevalence of soft-shelled lobsters for each of the sampled LFAs
during years 2004–2014 is presented in Table 1. The overall proportion of males (0.54, 95% CI: 0.54–
0.55) was higher than that of females, and was consistently higher throughout the years in the sampled
lobsters. The overall median carapace length of lobsters was 87 mm (interquartile range (IQR): 80–93);
however, there was a long-term trend of an increase in the average carapace lengths for LFA 33 and 34
between 2004 and 2014, as noted in the results from the uninterrupted temporal model from 2004 to 2014.

Hemolymph protein
The median hemolymph protein level in individual lobsters was 9.8 °Bx (IQR: 7.3–12.9). As expected,
there was a significant inverse association between the probability of lobsters having soft shells and
their levels of hemolymph protein (every decrease of 1 °Bx increased the odds of having a soft shell
by 52%; P < 0.001, model not shown). However, using absolute hemolymph protein values and (or)
applying cut-points to classify shell hardness had some limitations, with only a moderate ability to
correctly classify shell hardness (see Fig. 2). For example, even when using the cut-point with the
highest level of agreement (set at 8.5 °Bx), both the sensitivity and specificity were less than 80%.

Spatio-temporal trends and risk factors
The final logistic regression model, used to describe lobster-related risk factors and spatio-temporal
trends of soft-shelled lobsters, included 119 758 observations and demonstrated a significant

Table 1. Number of lobsters collected by the Atlantic Lobster Molt and Quality (ALMQ) monitoring project together with soft-shelled prevalence (%), by year
and lobster fishing area (LFA) on the east coast of Canada between 2004 and 2014.

Year

n (%) by LFA

Overall24 25 26A 33 34 35

2004 — — — 2615 (16.8) 3942 (18.2) — 6557 (17.7)

2005 — — — 3946 (23.9) 11 598 (29.1) — 15 544 (27.8)

2006 — — — 3140 (22.2) 14 657 (23.4) — 17 797 (23.2)

2007 — — — 2223 (30.3) 13 688 (14.1) — 15 911 (16.3)

2008 — 1803 (15.6) 295 (6.1) 3498 (31.4) 8916 (16.9) — 14 637 (19.9)

2009 434 (8.5) 1644 (6.8) 1834 (8.6) 3637 (29.3) 7239 (20.6) 125 (14.4) 14 913 (19.3)

2010 494 (14.8) 1964 (10.6) 1447 (3.4) 3580 (16.3) 8056 (6.1) 125 (4.8) 15 791 (8.9)

2011 — 1610 (22.6) 1744 (7.8) 3226 (26.9) 8876 (14.6) — 15 456 (17.2)

2012 — — — 2061 (39.5) 6722 (37.1) 125 (37.6) 8908 (37.7)

2013 — — — 1692 (38.6) 5865 (32.6) — 7557 (33.9)

2014 — — — 374 (27.5) — — 374 (27.5)

Overall 928 (11.9) 7021 (13.7) 5320 (6.8) 29 992 (26.5) 89 559 (20.8) 375 (18.9) 133 445 (21.1)
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interaction between carapace length and sex. For each additional mm in length for males the odds of
having a soft shell increased by 0.042 (95% CI: 0.039–0.041), while it increased by 0.037 (95% CI:
0.035–0.038) for females. LFA 33 had on average higher probabilities of having soft-shelled lobsters
compared to LFA 34, but these differences varied by month (Fig. 3A). The approximate ICC within
sampling events was 0.243 (95% CI: 0.222–0.266), indicating a sizeable clustering in the probabil-
ities of having soft-shelled lobsters within each sampling event group. The model also showed that
years accounted for a large portion of the variability (strong inter-annual variation); specifically, in
2005 and from 2012 onward, the probability of soft-shelled lobsters was higher than for other years
(P < 0.001, Fig. 3B).

Temporal effects of NSST

Short-term temperature effects approaching fishing seasons (interrupted temporal
models)
The final linear regression model with short-term effect of NSST included 229 observations. A sensi-
tivity analysis determined that the six-week period (NASA weeks) leading up to the fishing season,
and continuing to the end of the year, was the optimal study period that preserved temperature
estimates while maximizing the sample size. The outcome variable for these linear mixed models
(aggregated probabilities of soft-shelled lobsters within a location and NASA week) underwent a
square root transformation to meet model assumptions, and there were no significant autocorrelation
structures present in any of these model residuals. Within the present study period, there was a lagged
short-term effect of water temperature on shell quality, where the best-fitting predictor was found to
be a moving average of 4–6 NASA weeks (MA4–6), and there was a significant year effect. Figure 4A
shows the back-transformed (original scale) estimated lagged temperature effect (MA4–6) on the
probabilities of soft-shelled lobsters, which demonstrates a linear and positive relationship during this
lagged moving-average window.

The ICC for the year–location random component of this model was 0.254 (95% CI: 0.107–0.507), in
contrast to 0.285% (95% CI: 0.145–0.483) when all fixed effect variables (lagged temperature and year)
were removed and 0.417 when fixed effect of years were removed in alternate baseline models

Fig. 2. Histogram (A) for hemolymph protein (measured in °Brix), for all lobsters (shaded gray), and by shell hardness (Soft, Medium, and Hard). A two-graph
receiver operating characteristic (ROC) curve (B) for the classification of shell hardness (Soft and Medium versus Hard) by °Bx.
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(not shown). In general, increasing ICCs indicate greater similarities in the outcome values
(i.e., soft-shelled probabilities) within the specified random variable (i.e., year–location groups).
However, adding the lagged temperature effect and improving the ICC did not greatly enhance the
predictive ability of the model, particularly as the estimated effect of changing fishing season by a
few weeks (equivalent to changing short-term temperatures by approximately 1–2 °C; see Fig. 4C)
would be relatively modest in comparison to the estimated inter-annual differences (between year–
location groups, see Figs. 3B, 4B).

Uninterrupted temporal model from 2004 to 2014
The final uninterrupted temporal model (n = 735) included one sine and cosine term (NASA week as
the degree variable, with one pair of variables specified) to capture the inter-annual variability of the
soft-shelled lobster proportions. There were two other significant predictors in this model: lagged
temperatures (moving average of 4–6 NASA weeks), modeled with fractional polynomial terms

Fig. 3. Estimated probabilities of soft-shelled lobsters (n = 119 758) in LFAs 33 and 34 in eastern Canada by (A) calendar month and LFA from 2004 to 2014 and
(B) year, as fixed effects as determined from a mixed logistic regression, with sampling event as a random effect. The same model was re-run as a simulation-
showing respective estimates by (C) calendar month and LFA and (D) from 2004 to 2014, with 25, 50, 75, and 100 lobsters sampled within each sampling event.
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(two cubed terms, P < 0.001 for both), and average carapace length (P < 0.001)—the effect of both
predictors are presented graphically in Fig. 5. The autoregressive first-order (AR1) autocorrelation
structure to the residuals significantly improved the regression models, yielding an estimated AR1
coefficient (ρ) of 0.628.

Interestingly, there was a non-significant temporal trend (capturing the order of the weeks
throughout the study; P = 0.064), suggestive of a progressive increase in soft-shells over the
decade. However, this marginal temporal effect was only present if temperatures were removed
from the model, suggesting that a portion of the long-term temporal trend of increased soft-shell
prevalence may be attributed to long-term increases in water temperatures, and water

Fig. 4. (A) Estimated probabilities of soft-shelled lobsters on the east coast of Canada (LFAs 33 and 34) as determined using a mixed linear regression model
(n = 229), with lagged effect of water temperature (moving average 4–6 weeks prior to sampling; MA4–6) and (B) year as fixed effects (lines increasing in
darkness from 2004 to 2014) and year–location as a random effect. (C) Locally weighted scatterplot smoothing for weekly (NASA) water temperatures (moving
average 4–6 weeks prior to sampling; MA4–6) aggregated by year—lines increasing in darkness from 2004 to 2014.
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temperature was a better predictor than the temporal predictor, which was not included in the
final model.

Separate linear mixed models (uninterrupted temporal model) were run for water temperature and
lobster carapace length as outcomes, with Fourier terms (one sine and cosine term), to demonstrate
their respective long-term temporal trends—these are graphically presented in Fig. 6. The analysis
further indicated that water temperature as well as lobster carapace length significantly increased over
time. The seasonal and long-term trends for water temperature and carapace length of lobsters in
LFAs 33 and 34 are presented in Fig. 6.

Outputs from all three models (mixed logistic regression, model with short-term effect of temperature,
and uninterrupted temporal model from 2004 to 2014) are included in Tables S1, S2, and S3, respectively.

Fig. 5. Estimated probabilities of soft-shelled lobsters on the east coast of Canada (LFAs 33 and 34) as determined using a mixed linear regression model
(uninterrupted temporal model from 2004 to 2014, n = 735) with (A) lagged effect of water temperature (moving average 4–6 weeks prior to sampling;
MA4–6) and (B) carapace length as a fixed effect, and year–location as a random effect. The same model was re-run as a simulation showing respective
estimates for (C) temperature and (D) carapace length, with 25, 50, 75, and 100 lobsters sampled within each sampling event.
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Assessing the impact of moving fishing season
The overall probability of soft-shelled lobsters before and during the fishing season were 0.22
(95% CI: 0.19–0.25) and 0.09 (95% CI: 0.07–0.12), respectively. In contrast, the probability
of soft-shelled lobsters three weeks before and three weeks after the fishing season, given the
current start date, were 0.27 (95% CI: 0.23–0.31) and 0.14 (95% CI: 0.11–0.17), respectively
(Table S4).

This analysis indicated that changing the fishing season arbitrarily by a few weeks, or even moving it
to begin at the end of January of following year (week 4), would have little effect on the expected prob-
abilities of soft-shelled lobsters before and after the start of fishing season.

However, as our analysis suggested strong inter-annual variability in the prevalence of soft-
shelled lobsters (Fig. 3B) and average water temperature 4–6 weeks prior to sampling was signifi-
cantly associated with soft-shelled lobsters (again, the effect varied across years; see Figs. 4C
and S1). We also evaluated the effect of making the fishing season dynamic, depending upon
water temperature profiles 4–6 weeks prior. For this analysis, we chose a cutoff temperature of
11 °C (mean temperature for MA4–6 for weeks 39–42), identified the week for each study year
when the MA4–6 temperature went below that cutoff temperature, and selected that week as the
start week for the fishing season. For six of the seven study years (thosewith sufficient data), the
probability of soft-shelled lobsters was significantly less (Table 2) after the start of the fishing
season than before it.

We chose a three week window because the difference was more marked at the beginning of the
season (likely due to transition from warm to cold water temperature regime) than when comparing
overall probabilities for the fishing season and pre-fishing season (Table S5). These two analyses sug-
gest that moving the fishing season by a fixed number of weeks may not have much impact on the
shell quality of landed lobsters. However, there might be potential for changing the start date for
the fishing season dynamically, from year to year, depending on average water temperature profiles
4–6 weeks prior to reduce the proportion of landed soft-shelled lobsters during initial weeks of
fishing.

Fig. 6. The (A) seasonal and (B) long-term trends with a 95% confidence band for water temperature and lobster carapace lengths in the east coast of Canada
(LFAs 33 and 34) during the years 2004 to 2014.
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Recommendations for future sampling strategies
Table 3 shows (lobster-related and water-temperature related) regression model results from the
simulation with multiple sub-sampling schemes (ranging from 25 to 100 lobsters per sampling event)
in comparison to the results obtained from the full study (“All”). These results indicate that sample
sizes could be reduced to as few as 50–75 lobsters per sampling event and still produce significant and
similar estimates, with only slightly less precision, compared to the full study with approximately 125
lobsters per sampling event.

Discussion
The present study sought to provide preliminary insights into the spatio-temporal patterns of soft-shelled
lobster prevalence in recent years on the east coast of Canada, and attempted to identify environmental
and lobster-related factors that could explain such trends. The ALMQ database, one of the largest
datasets of lobster catches in the world, provided useful data from 2004–2014 for the present study. The
prevalence of soft-shelled lobsters varied annually (ranging from 9 to 38%) and among the LFAs. The
analytical part of the present study focused on LFAs 33 and 34, as the majority of data originated from
these LFAs and, combined they represent approximately 40% of the annual Canadian lobster production.

Hemolymph protein levels are not an entirely adequate predictor of shell hardness but can be useful as
an indicator of shell quality, as in over 80% of cases they accurately identified shell hardness.
However, caution should be exercised when interpreting these results, as several other factors may
affect serum protein concentration, such as lobsters’ diets (McLeese 1972; Hagerman 1983) and live
wet weight (Stewart et al. 1967). Taking these into consideration, one potential explanation for the
inconsistency in predicting shell hardness based only on °Bx is that changes in protein levels during
the molt cycles are more important for shell hardness than are their absolute values at any given point.

Table 2. The effect of starting the fishing season at the week when average water temperature 4–6 weeks prior
reaches below 11 °C (mean temp for MA4–6) and corresponding changes in the probability of soft-shelled lobsters
three weeks before and three weeks into the start of the fishing season for each of the study years, after adjusting
for location random effect.

Pre-fishing season Fishing season

95% CI 95% CI

Year Start week Probability Lower limit Upper limit Probability Lower limit Upper limit

2004 44 0.263 0.178 0.365 0.109 0.058 0.175

2005 42 0.158 0.105 0.223 0.214 0.122 0.333

2006 43 0.362 0.295 0.438 0.123 0.070 0.183

2007 43 0.384 0.232 0.577 0.037 0.013 0.074

2008 42 0.314 0.209 0.438 0.189 0.162 0.220

2009 43 * * * 0.187 0.136 0.248

2010 43 * * * 0.106 0.033 0.217

2011 44 0.114 0.073 0.164 * — —

2012 46 0.209 0.157 0.268 0.115 0.089 0.145

2013 44 * * * * * *

Note: CI, confidence interval.
*Insufficient data.
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As only a single value was recorded for each lobster, we were not able to assess individual changes in
protein levels over time. A future longitudinal study with repeated measures of °Bx may help explain
the relationship between hemolymph and shell hardness, and the role it may have on survivability of
lobsters during storage and transportation.

The present study documents an increase in the prevalence of soft-shelled lobsters in SWNS. Our
findings also suggest that larger lobsters are more likely to have soft shells, and that males are more
likely to have soft shells than females. We do not have full biological explanations for these associa-
tions; however, it is known that sexually mature female lobsters molt less frequently than males
(Cobb and Phillips 2012). Common knowledge dictates that larger lobsters do not molt as often as
smaller lobsters, and therefore we would expect to have an overall higher prevalence of soft shells in
small animals. That may be true when comparing very young with mature lobsters, but the present
study included mostly market-sized lobsters (i.e., adults). In addition, the frequency and duration of
molting also influence shell hardness, which we could not evaluate in the present study, as additional
data for individual lobsters were not available. Lobster carapace length for the samples in the database
varied between fishing and non-fishing seasons, due to a preference for the legal cut-off (82.5 mm) for
landed lobsters’ size; during the fishing season, approximately 5% of sampled lobsters were of sub-
legal size. This should be considered when interpreting the effect of size on shell hardness, as it may
have created an upward bias in the estimate. The study also indicated a high level of variability among
fishing locations and years on the prevalence of soft-shelled lobsters. However, inter-year variability
was more pronounced, suggesting differences in climatic conditions across the years. Lagged SST
was an important predictor for shell quality, and surprisingly, inter-year variability was not fully

Table 3. Simulation for sample size with series of sub-sampling schemes (fewer number of lobsters selected per sampling event) for the mixed-effect logistic
regression and linear regression models with the short-term effect of water temperature. Only samples from LFA 33 and 34 are included.

Mixed-effect logistic regression

Lobsters collected
per sampling event Model, n

Coefficient (SE): carapace
length for females

Coefficient (SE): carapace
length for males

Month and LFA/year
interaction

Coefficient (SE):
ICCa

All 119 758 1.0369 (8.1 × 10−4) 1.0417 (7.7 × 10−4) See Fig. 3 0.243 (0.011)

100 81 478 1.0349 (9.7 × 10−4) 1.0396 (9.2 × 10−4) See Fig. 3 0.229 (0.011)

75 62 905 1.0342 (10.9 × 10−4) 1.0390 (10.4 × 10−4) See Fig. 3 0.225 (0.012)

50 43 509 1.0346 (13.0 × 10−4) 1.0374 (12.3 × 10−4) See Fig. 3 0.214 (0.012)

25 23 294 1.0294 (17.0 × 10−4) 1.0343 (16.0 × 10−4) See Fig. 3 0.179 (0.013)

Linear regression models with short-term effect of water temperature

Lobsters collected per sampling event Model, nb Coefficient (SE): moving average (4–6 weeks) Coefficient (SE): ICCc

All 229 0.0290 (5.1 × 10−3) 0.254 (0.107)

100 229 0.0305 (5.3 × 10−3) 0.248 (0.110)

75 229 0.0311 (5.5 × 10−3) 0.228 (0.113)

50 229 0.0313 (5.8 × 10−3) 0.131 (0.113)

25 229 0.0358 (6.4 × 10−3) 0.157 (0.101)

Note: SE, standard error; ICC, intra-class correlation coefficient.
aIntra-class correlation coefficient for sampling event random effect.
bAggregated lobsters within NASA week.
cIntra-class correlation coefficient for year-location random effect.
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accounted for, even when water temperature was included as a predictor, suggesting a role for some
unmeasured factor(s) on the differences in soft-shelled lobsters over the study years. Molting proba-
bility is highly temperature dependent, with increased water temperature being associated with a
higher rate of molting (Templeman 1936; McLeese 1956; Schmalenbach and Buchholz 2013), and
thus a higher probability that a captured lobster will have a soft shell. We used SST in the present
study as a surrogate for water temperature, as studies comparing remote-sensed SSTs with in-situ
records have suggested a high level of agreement between the two (Castillo and Lima 2010;
Williams et al. 2013).

The average water-temperature 4–6 weeks prior to sampling was the best predictor for shell quality
among the temperature metrics evaluated. In the results from the model with short-term temperature
effect, we observed strong seasonal trends in the prevalence of soft-shelled lobsters that generally
coincided with the fishing season for LFAs 33 and 34. Based on temperature profiles, the best time
for lobster fishing would appear to be from January to early February. However, the data suggest that
the prevalence of soft-shelled lobsters is low from the beginning of the year through May or June.

Our results suggest that lower temperatures are associated with fewer soft-shelled lobsters. The initial
motivation to include SST in our analysis was to investigate changes in fishing season periods or to
assess the potential for dynamic fishing “windows” based on previous years’ SST and its lagged effect.
Because the inter- and intra-year variability of the prevalence of soft-shelled lobsters were high
and SST could not explain much of this variability, changes or dynamic fishing seasons are not recom-
mended. Nonetheless, there might be potential to change the start date of the fishing season dynami-
cally, year to year, depending on the average water temperature profiles 4–6 weeks prior to the
start date. However, increased sampling efforts close to the start of the fishing season and data on total
landings are needed to improve the confidence of our current estimates and to evaluate potential
confounding due to variations in landed catch. Additionally, we do not know if landed soft-shelled lob-
sters were proportionally representative of the population from which they were sampled, which was an
assumption we had to make when interpreting our results. If, however, a selection bias did exist where
soft-shelled lobsters were preferentially caught (i.e., higher observed proportions of soft-shelled lobsters
than were present in the population), we would expect prevalence to be influenced by the intensity of
the landed catch in an area and would likely have observed a higher prevalence of soft-shelled lobsters
outside of the fishing season than were actually present in the population.

Similarly, the AR1 coefficient (ρ) of 0.628 indicated a relatively strong correlation in the soft-shelled
lobster prevalence from week to week, which decreased exponentially as the time periods increased,
with a negligible correlation among lobsters caught six weeks apart. These findings indicate that if
start of the fishing season was moved to February and continued until June, then we might expect a
reduction in soft-shelled lobsters. In contrast, moving the fishing season by a fixed number of weeks
in December, without considering recent water temperature profile, would likely have little effect.

However, given the trend toward increasing temperatures long term and that our study
shows an association of soft-shelled lobsters with an increase in SST, our model predictions indicate
that this problem will likely persist and worsen in SWNS. Our findings also indicate that lobsters
are getting larger over time (since 2006, size has been increasing), and anecdotal reports and
published studies suggest that the abundance of lobsters is increasing in LFAs 33 and 34 (Howell
2012; Tremblay et al. 2013). These findings raise intriguing questions regarding the interplay among
rising temperature, increasing lobster abundance and size, and increased prevalence of soft-shelled
lobsters. Other unmeasured factors such as water depth, bottom temperature, and effect of spatial
location for the samples are likely present and would help answer these questions. Future sampling
strategies should consider sampling consistently in other LFAs and fishing locations, and sampling
more frequently, both near the start of and during the initial weeks of the fishing season.

Thakur et al.

FACETS | 2017 | 2: 15–33 | DOI: 10.1139/facets-2016-0038 28
facetsjournal.com

FA
C

E
T

S 
D

ow
nl

oa
de

d 
fr

om
 w

w
w

.f
ac

et
sj

ou
rn

al
.c

om
 b

y 
18

.2
23

.1
14

.1
42

 o
n 

05
/0

8/
24

http://dx.doi.org/10.1139/facets-2016-0038
http://www.facetsjournal.com


Atlantic lobsters in the coastal waters of southern New England, south of the LFAs in the present
study, are under severe stress due to increasing water temperatures. This thermal stress has led to
the development of an unusual syndrome in lobsters, known as epizootic shell disease (ESD), char-
acterized by rapid degradation of the shell/cuticle. Stress from temperature, commercial exploita-
tion, and ESD has resulted in massive declines in lobster stocks in southern New England waters
(Glenn and Pugh 2006; Howell 2012; Laufer et al. 2013). The direct commercial effect of ESD is that
infected lobsters do not command a premier price due to necrosis of the carapace and claws.
However, a more important biological effect could be the potential decline in egg production, as
ESD is more prevalent in ovigerous females. Female lobsters do not normally molt while bearing
eggs (Shields and Sainte-Marie 2013), which could lead to death if lesions from ESD are severe, or
they may molt prematurely, causing death of the larvae (Kunkel et al. 2012). In contrast to these
declines in lobster stocks in southern New England waters, studies have suggested an increase in
lobster stocks in northern US waters and in LFAs on the east coast of Canada (Howell 2012;
Tremblay et al. 2013).

Water temperature is the most important environmental variable, as it affects the growth, reproduction,
metabolic rate, and survival of lobsters (Cobb 1976; Aiken and Waddy 1986; Cobb and Phillips 2012).
Studies indicate that ocean water temperatures are increasing globally (Harvell et al. 2002; Domingues
et al. 2008; Maynard et al. 2015, 2016), and our study reflects this trend with evidence of increasing
water temperatures in SWNS in recent years. Increasing water temperatures in SWNS and the Gulf of
Maine may provide a favorable environment for ESD to expand from southern coastal waters into these
areas (Maynard et al. 2016). Lobsters in these areas (LFAs 33 and 34) and the Bay of Fundy will likely be
among the first to be affected in Canada. With ESD present in New England lobsters and the potential
for emergence in lobsters in Canadian waters, the ongoing ALMQ project should be able to detect emer-
gence of the disease and provide surveillance data for future studies.

More specific location data would have been required to add a range of environmental predictors to
the study. Had detailed sampling locations for each observation been available, buffer zones could
have been generated around each location to extract more precise environmental predictors (water
depth and SST). Without individual sample locations in the database we were limited to using entire
fishing locations to extract median values for our environmental predictors, greatly reducing the
amount of information and variability in these predictors. The addition of higher resolution bathym-
etry (water depth) data would have enabled us to generate additional predictors, such as ocean floor
slope, distance to the edge of the coastal shelf, and depth variability within buffer zones (surrounding
sampled location points)—all potentially useful predictors. Similarly, using algorithms to predict bot-
tom temperatures from the SST could add precision to the estimates (Maynard et al. 2016). It should
also be noted that for the temporal models with water temperature, we aggregated observations at
the fishing location levels, and thus the estimates from these models should not be interpreted as
individual-level estimates.

For spatio-temporal modeling, continuous sampling over space and time is very important. The
ALMQ database contains large amounts of data (>130 000 entries); however, the temporal gaps in
some areas and the lack of sampling in others forced us to restrict the analyses to a small portion of
the lobster industry. LFAs 33 and 34 make up approximately 40% of the annual lobster landings in
Canada, while 93% of the database samples come from these two LFAs. To better understand
spatio-temporal trends across the whole fishery, more frequent sampling across all fishing locations
would be required. Naturally, sampling more locations more frequently is associated with higher costs
and increased use of resources. However, a tradeoff can be achieved by decreasing the number of sam-
ples per sampling event. Currently, the number of lobsters sampled per event ranges from 2 to 398,
with an interquartile range from 125 to 199 (mean = 151, median = 125). This number could
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effectively be halved (with an aim to catch approximately 50–75 lobsters/sampling event) with little
effect on model estimates.

Studies have also suggested an association between water temperature and catch size (Fogarty 1988;
Drinkwater et al. 1996). Forecast models have been developed using water temperature as a predictor
to suggest the best time to start fishing in the state of Maine, USA (http://www.gmri.org/our-work/
research/projects/gulf-maine-lobster-forecasting). Our findings suggest that similar forecast models
for Atlantic Canada, with water temperature as a key predictor, may be helpful in forecasting the best
time for fishing both in terms of catch size as well as to help lower the proportion of soft-shelled
lobsters caught.

Conclusion
The prevalence of soft-shelled lobsters is increasing in SWNS in Canada. Associations between
this trend and seasonal water temperatures, carapace length, and sex of lobsters were found to be impor-
tant. The longer-term trend of increasing water temperatures in the North Atlantic together with the
recent observed increases in both the abundance and size of lobsters in Canadian fishing areas make it
difficult to identify a single risk factor associated with soft-shelled lobsters. To better understand the
likely multifactorial effects at work and (or) the role of as yet unmeasured risk factors, we recommend
the Atlantic Lobster Molt and Quality monitoring project be expanded to include sampling in other
LFAs, and also that sampling be carried out more frequently toward the start and during the initial
weeks of the fishing season. The findings of the present study also suggest that adjusting the fishing sea-
son start date by a few weeks, arbitrarily, in December, would have little effect on reducing the probabil-
ity of soft-shelled lobsters. However, if the start of the fishing season were moved to February and
continued until June, then we might reasonably expect a reduction in soft-shelled lobsters. Moreover,
we found some evidence that allowing for a dynamic start to the fishing season, based on temperature
cutoff values 4–6 weeks prior to the start date, could reduce the probability of soft-shelled lobsters
during the initial weeks of fishing. In addition to an increased prevalence of soft-shelled lobsters, the
increasing water temperature poses a potential threat for the emergence of ESD in the lobsters of
SWNS, and warrants future research to evaluate the effects of long-term ecosystem change on
shell-quality, shell-diseases, and sustainability of the lobster industry on the east coast of Canada.
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