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Temperature seemed to have an effect on snail growth. When 

the temperature dropped by about 2oC over 2 weeks, all the 

snails lost approx. 25% of their weight (see the graph above).  

The Giant African Land Snail (Achatina fulica) is a very adaptive species that thrives in Mauritius, where it was introduced as a nutritious food item to combat tuberculosis in the 1800’s (1, 2). Although A. fulica 

is eaten in fine dining (3), Mauritians do not usually consume its meat. With ideal conditions for snail growth, and a relative low maintenance cost, there is a serious potential to successfully raise A. fulica in 

this country. This study reviewed some important aspects of farming and consumption of A. fulica in Mauritius. 

Processing the meat 
After purging A. fulica 4-5 days (4), the snails are clean 

and ready to be eaten. The meat is processed following 4 

steps (4). The snails are: 

• Washed in water, vinegar and salt (5 to 7 times) 

• Boiled in water, vinegar and salt (at least 5 minutes of 

thorough boiling to kill internal parasites)   

• Removed from their shell 

• Cut to remove the viscera. Only the foot is eaten. 

Aestivation under poor 
conditions 

A. fulica can aestivate when the conditions are not right (5): the 

snail retracts itself into its shell and secretes a calcareous layer 

that seals it from the outside, preventing any water loss. The 

aestivation test consisted of enclosing 1 cm-long-snails in a dry 

container without food or water for 2 months. All snails seemed 

to have aestivated. Following the removal of that membranous 

layer and bathing in water, 75% of them became active again 

within only 45 minutes. From a farming point of view, aestivation 

indicates poor conditions, but is not critical as snails are not 

fragile and can recover quickly. 

Cooking 
The snail’s meat can be quite rubbery when not 

properly cooked. However, when stewed or boiled in a 

vegetable broth or white wine for 1 hour 30 minutes, 

the meat becomes tender. Any recipes could work with 

snail meat prepared in this way. Nevertheless, the 

French recipe “escargot à la Bourguinionne” gives 

very tasty results. The snails are cooked with butter, 

garlic and parsley. 

Snails were raised in two different container sizes (8900 cm3 

and 16000 cm3) for 90 days. The density of snails in a container 

is crucial for their growth. Indeed, snails grow significantly better 

in bigger containers. The results show that snails put on about 5 

times more weight when raised in a container twice as big. This 

difference of growth can be seen on the graph present on the 

right. The zero represents the initial weight of the groups. 

The effect of feed on growth: 

Snails were given either a complete nutritious 

poultry feed, vegetables, or a mixture of both. The 

growth of the snail groups were not significantly 

affected by their diet. 

The effect of feed on taste: 

Snails were offered diets composed of either 

papaya, tomato, poultry feed or thyme and 

parsley for 45 days. When later tasted, the 

snails did have a different taste depending on 

what they ate but did not taste of what they fed 

on. For instance, snails feeding on papaya had 

a woody flavour but others feeding on tomato 

had a clearly different taste. Poultry feed 

seemed to increase the tenderness of snail 

meat. 

Snail Collection 
The easiest way to get snails is to collect them from the wild. If 

prepared correctly, wild snails can be eaten 5 days after 

collection. Whether farmed or collected from the wild, the 

snails need to purge for 4-5 days (4). After this period, their 

intestinal tracts should be empty. 

Can beer act as a growth promoter? 
Snails had either beer or water added to their feed for 20 days. Beer-fed 

snails gained twice as much weight as the others. Unfortunately, beer 

attracts many insects and promotes fungal growth. This problem could be 

avoided by either cleaning regularly or adding the ingredient in beer that 

boosts their growth. This ingredient is probably yeast but it remains to be 

tested. 


