Alaska Fisheries

to the birt
of an industry

It was an inauspicious beginning, toasted by no one and
applauded by few. But it may change the face of the
seafood business for vears to come.

On May 3, the Royal Alaskan Seafoods processing plant
at Dutch Harbor produced the first commercial pollock
surimi in the United States, marking the birth of a new in-
dustry in this country.

The small-scale effort proved that American shore-based
processors can make high-grade surimi in large enough
volumes and with dependable consistency to support a
domestic industry. _

Pacific pollock was harvested for the Royal Alaskan
batch line by the 85-foot trawler Lone Sfar, and a seiner,
Miss Julie. Fish was caught two hours’ running time from
the plant, ensuring freshness.

After unloading on the dock, the pollock were stored in
ice in totes until processing. The fish were flumed into a
rotary scaley, then sent through a Ryan header and a Ryan
salmon gutter which had heen modified to handle pollock.
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The fish then were deboned in a Bibun SDX-16 deboner,
and transferred into a ratio tank. From there, the mince
and water were pumped into the first wash tank and
agitated, then pumped through a Sweco screen, and then
into the second bank of wash tanks.

The mixture was agitated again, and pumped through an
['CK rotary screen for dewatering. From there, the mince
fell into a Bibun SR1000 screw dehydrator. The dehydrated
mince fell from the screw dehydrator into a Bibun SUM420
refiner, where remaining particles of bone and skin were
removed.

After the refiner, the mince was loaded into a large rib-
bon blender, where it was mixed with sugar, sorbitol, and
polyphosphates. The surimi then was pumped through a
Bibun twin screw filler and into 10 kg. pans for plate
freezing.

Initial production was disappointing in quality, due to
several factors. Biily Thrash, manager of surimi production

for Deep Sea Foods, who is hailed as the most
continued on page 8
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. Last issue’s “V few From Here” ended

..::m’th the words, “Thank you, Japan.® = 7. 3{
" Well, it looks like that was afittle . S

premature, and Ill tell you why I now-
must retract that.: .~ : .
Many of us have seen ‘stiimf

transform from an Asiatic oddity uito a S

base for new products which-are pro- -
liferating in the U.S. market af an ex- -
plosive rate. We also have seen the

. birth of Alaska’s first commercial surimi
- plant. Some have said that surimi is the -~
 hottest thing to happen to the food

business in ten years.
- ‘While many in the seafood busmess

~ and its existing distribution network

don’t seem to see beyond shellfish ana-
logues, other industries have greateér

_depth of focus béyond this limited
market. They see the real potential-. .. -
- of surimi as-a.protein in competition -
o with soy, milk, and other meatpro- . ..

. teins, an appﬁcaﬁon that has limitless . .-
. possibilities. " - . —_—

So what do we have now?

. Welve got an annual harvest capablh
ty of Alaskan poflock approaching 15

million metric tons (at less than
$100!t0n ex-vessel) within the _U S, EX—

_ cluswe Economic Zone.

“We've got America’s first large-'scale
surimi processing facility, which is - .

now demonstrating that the myth and' |

mystique that érice shrouded surimi -

.- and kamaboko production was mostly
_a heavy smoke screen. '

We've got a rapidly expénélmg

. domestic ket for imported shellﬁsh

analogues,  /vegot an excited and”

i

~ Not .muchrhaprpens in Coo'k_'Iiﬂet

in May, usually. A few early steelhead
fishermen post sentry at the mouths of

© : streams. There’s always a handful of

pre-season king saimon hunters who |

make a lot of futile casts into Russian
River, mumble phﬂosophma_ily for a -

while, and then go home.
But this year, all was not quiet i in.

- Cook Inlet between breakup and drift-

net season. In the shallow waters off.
Polly Creek near Tuxedni Bay, ¢clam

‘'history was being made.

- Alaska Razor Clam Harvés&rs

7 (ARCH), apalr of Anchorage .

engineers, celebrated the successful
operation-of thefr hydrauhc razor clam

~ dredge, the lastin along line of at-
tempts to liberate the modern commer- -

cial clam digger from the ublqu,ttous :
shovel

. powerful f Wmdustry spending vast .
— st toevatuate seatmits use beyomd—

-rate of less than 8 percent

" by Chris Mitchell . .

- imitation shellfish. They are studying - -
~importanit characteristics like freeze ~ -
drying ability, protein solubility, water
binding properties, emulsion capacrty L
. foammg properties,etc. i

We've got an industry composed of

-~ fishermen and procéssors who demand -

" their fair share of Amencas resources -
: B " following scenario depicting how Japan- -

-, might be planning to play this game. =
Youmight find it both Interesting a.nd .

and markets. :
- So what's the pmblem?

Unfortunately, all is not peaches and E
~ creani. Until now; the entlxe surtmi: '
" industry—estimated to be ani annual $2 -

billion undertaking from oc€an to

.. aven—was the exclusive territory of |
Japan Are we, nalve enough o thmk _

At press time, ARCH was prepénng' o

for ADF&EG cemﬁcatlon which was
expected to come within days.” -
- The ARCH dredge is the first ofIts
kind to successfully harvest razor-.

clams in commercial. votumes without

exceedmg breakagé limit regu}atlons :

= Certification by the Alaska Department =
.of Fish & Game (ADF&G) requires that-

commercial harvesters break of ,
damage fewer than 10 percent of their

‘catch, and leave a minimal french -
-behind their dredge, :

- The ARCH dredge ls‘pesmoned

‘behind an 80- by 30-foot barge named
- ARCH-L. The dredge moves slowly™.
- {hrough the shoreline waters, and: dur-
- -ing Spring testing delivered elams on
~ deck the ARCIH-1 at a full capa(:lty rate:

of 1800 pounds per holm; al a breakage

emthe L™ ESTAR e
i e 7 v __' R _— S

S,

s J:ap'an'has 00 Ihueh af stake in access

to the U.S. resources and in the ex-

isting Japanese kamaboko marketnot
to do so. They also covet control of the

rapidly expanding U.S. and world
market: And in that battle, they are .

" masters. -

n recent travels I came across the

fr:ghienmg Butif this is the game, we

had better know the rules or too soon -

S well be left ori the bench.
. Japan's: 1983 exports: of surimi- based -

products to the 52 S were in the range :

ARCH engineers CarlDeBoard and - ¢
.. streams of water into the sand and st
“shoreline of the inlet, scoopingup
:razor clams and delivering them
* - aboard via a nylon-reinforced plastic-
teleseopic airlift tube. Once abdard,
" clams are sorted at the'rear of the

Ed Stultz began building their first
clam dredge in 1978. The prototype

‘was a dredge pushed by a large four- -
- wheel drive amphibious vehicle. That -

outfit was certified in 1981 bt was i

-efficient because it was too small and
limited fo operating onshore durmg o
“low udes DeBoard said.
_ “That operatlon juist wastit econom- |
ically viable,” he said, “butit helpedus - - -
work out alot of the bugs” I February -
“‘and stacked on the side of the deck.
" 'The product is then unloaded cver the -
.. bow landing ramp-onto the beach, -
- 'where boxes are transparted across the
- inlet. for processing. -

1983, they started buildiiig the barge..

The ARCH-1 was partially funded by '
" an AFDF project grant designed to -
“assist development of the Cook Inlet

razor clam industry. -
The steel-hulled ARCH 1 drags the

) dredge through the water at depths
ranging from 5 feet deep to approx- o

unately the area of a -10 txde.

-~ 1984 is reported to be 180 million
i upounds1 (We're'told there are, atlast -
. -‘count, nearly 40- 1mp0rters of Japanese - o

.. . products; lasL year there were iess than . ... -

: 10 J e

LT 1984 ﬁgures come anywhefe close ;

L to this target, there might not be foo

1 . muchextrafor:-domestic producers to

. .. share, With ownership of the analogue

o ;'ma:rket ﬁnnly secured the stali would
7 apan presenﬂy gets apprommately 1 -

- mﬂ]zon mefric tons of pollock annually © -

-~ from Alaska’s EEZ, through directed -

- fishing and over-the-side joint ventures.

* *7 Pressure from the U.S. to increase our .
- share (or at least our revenue from --

.what should be our share) of this " .-

-yesource is mounting. And Japanis :

1 grudgingly and reluctanﬂy cooperatmg o

. .(how I hate that word!) Z o

;... Such cooperation might cease when -

' 'forezgn initerests have hold of the U.S: -

- surimi markets. Alaskan fishermen and
processors, who saw king crab take a

- nose dive and invested in the pollock =

““dustry to rescue themselves, might =

* find markets closed to them. Then they

;would bein deep trouble—pnme, .
' sweet pickin’s for Japan's surimi-giants.

- Some folks in the food business say .

e in the fish business should not be - .

-overly concemed if foreign interests-

© . ‘capture the ma;onty of our market,
. because the futare beyond crab legs is -
-’56 large as to make analogues insignifi-
- cant by comparison. While Il agree
-~ that hobody surpasses th=1.8. féod-in-
“dustry in innovation andy__ity, I .
wonder i the seafood mdustry need go

The -dredge sﬁoots hi.gh~p0we_red

“vessel, with damaged clams 1mmed1ate_-

"y moved to the foredeck, dyed,-and
: jfpackaged for sale asbait. - -
- Live'clams for human consumption .

are packed in wet. lock boxes; weighed,

Current prices run 45—50 cents a

7 pound for raw clams; and 75¢ to a
- dollar a pourid for cleaned clam ‘meat.
- Markels for razor clams are.expected

b
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to build this new industry only to end
up where we started.

So what are we, the fishffood in-
dustry and concerned government of-
ficials, going to do?

A couple of points come to mind that
should be seriously considered:

1) Dot believe the task is too large
. or impossible—or that each of us can't

affect the outcome. It’s not true. That’s
part of the smoke screen;

2) Don't underestimate the threat of
Japanese interests on our vearling
industry. A billion dollars or more is
worth pulling out all the stops;

3) We could immediately enact tariffs
on imported surimi and surimi pro-
ducts. This might allow the fledgling
U.S. surimi-based food industry to
stand on its feet before being overtaken
by the “Rising Sun?” Tariffs are,
however, a double-edged sword,
especially for the Northeast Pacific
fishing industry which is so dependent
upon its export markets;

4) More industry, federal and state
funds must be targeted (not shotgunn-
ed) to support the immediate develop-
ment of the U.S. surimi industry, both
the production and marketing ends;

5) Both the seafood industry and
the government must let the industry
develop its own personality and shape.
It's too young to engineer its future.
Attempting to guide the industry can
only slow down its dynamics, and
would result in shortsightedly limiting
surimi’s potential.

Withtt - mind, maybe I'd better
withdraw ... “thanks” I offered to

- Japan a few months back. I'll hold offa
while longer before it’s extended again.

to be wide open, after the 1983
Washington and Oregon fishery vir-
tually collapsed due to El Nifio.

With a five-foot draft, the barge can
operate in Cook Inlet year-round, ex-
cept during extreme weather or ice
conditions. When not dredging for
clams, the barge can be used for
coastal freight hauling.

The commercial-sized clam dredge
suffers from an oft-frustrated history
of failed attempts at certification. Each
has suffered from the same plague—
heavy rocks in the dredges contribute
to heavy breakage, preventing ADF&G
certification.

Several different companies have
made numerous attempts to design a
machine capable of harvesting volumes
of live clams, and several dredges were

Here's
looking
at you,

2

“You have to get your start somewhere,
Mae West said once, “Why not start at the
top?”

And so the first Alaskan surimi was in-
troduced to the food technology world at
the Institute of Food Technology annual
meeting and food show in Anaheim, Calif.
June 10-13.

The food fair, usually attended by
12-13,000 industrial food engineers, is one
of the largest food technology shows in the
world.

Grifiith Laboratories and Norda Corp.,
two of the companies AFDF has been

working with extensively, both presented

surimi-based products at the show.

Griffith laboratories, a muilti-national -
manufacturer of breadings, batters, and
seasonings, showed an array of products

The ARCH.I dredge brings aboard 1800 pounds of
razor clams per hour in Cook Inlet.

designed and tested. One was a
floating dredge much like the ARCH-I,
which also suffered from rock pro-
blems. Another was an escalating
dredge which was hung alongside the
gunwales of a boat. A third, a blade
dredge pulled by a tractor, still sits on
the Polly Creek beach as a grim
reminder to Alaska Razor Clam
Harvesters that failure is not far behind
them,

Stultz and DeBoard need no remind-
ing, But they are optimistic about the
future of their razor clam dredge.

“I guess we got into it because we
knew it would work, and we're still
hoping it’s going to be successful,’
DeBoard said in an interview in
Anchorage. “If it isn't, it won't be from
lack of trying”

that were developed in their Chicage
Iaboratories. Those dishes were made with
seafood analogues manufactured by
Polytech Seafoods in Bayou LaBatre,
Alabamz.

Several of the finished products were
made from the first Alaskan surimi produc-
ed in Dutch Harbor in May.

Norda Corp., a large U.S. flavor house
based in East Hanover, New Jersey, also
presented several surimi-based crab, scallop
and shrimp dishes which were flavored with
Norda flavors. The surimi products were
developed at Norda, manufactured by JAC
Creative Foods of Los Angeles, and

" prepared at the show by a gold medal chef

engaged for the occasion.
Vito Russo, vice president of sales for

Norda, said he hoped to demonstrate to

art right now,” Russo said. “BU W

hoping they will serve as a launching pad to
the food industry in conceiving other
fabricated food products.”

Most of the hundreds of food companies
at the IFT show are not involved in seafood
in any way, nor will they ever be, Russo
said.

“We're trying to show that this material,
surimi, is so flexible that it should be con-
sidered for other food product analogues,
whether they be added to: 5, sausages,
Dpatés, or just about anything <iSe. This is
only the beginning of the uses for this pro-

tein resource.”

Allocations
Approved

A five-mnan advisory team of the Alaska Pacific Seafood Coalition
recommended that the July allocations to the Japanese for directed
fishing and joint venture harvests be approved.

The team met with three members of the Japanese coalition May
23 to discuss progress made since the November industry-to-
industry meeting in Anchorage, in which five agreements were
outlined between Japanese and American seafood concerns.

Bob Morgan, co-convener to the coalition and a member of the
advisory team, said that the Japanese industry had “made progress”
toward fulfilling their side of the agreement, and therefore should
be allowed the full proposed fishing allocation.

“While we weren’t completely satisfied with the Japanese perfor-
mance regarding the agreement, we agreed that there was progress
being made, and the American team would recommend to the coali-
tion that they support the Japan allocation for July, for directed

fishing,” Morgan said.

The November agreement between fishermen and processors of
Japan and the U.S. stated that Japanese companies would buy cer-
tain tonnages of pollock in over-the-side joint ventures, that they
would also increase their purchases of marketable bottomfish pro-
ducts, and agree to help develop mutually beneficial trade avenues

between the two nations.

The advisory team, which included Morgan, Ron Jensen, Lee
Alverson, Dave Harville, and Jeff Hendricks, brought their recom-
mendation to the Alaska Pacific Seafood Industry Coalition in early

June.

The coalition was to submit its recommendation to the U.S. State
Department before aliocations are made.
Representing the Japanese were Mr. Imanaga, Mr. Usui, and Mr,

Takagi.
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Specxﬁcahons for Amencan use
] shoulde“s, closedhls eyes and eaten: } .' ]

| exacﬁy similez, . Cu ; . schedtﬁed to be completed: b‘y ‘the erid ‘i';'i

- i the West: Japafiese products, which ~ * fisk
. comeina rainibow of bnght colors, are.... tempera:tures to prepare test. gels.
. sweet-and soft in texture. Amencans -

B “with more salt than sugar in the L
fornmlation. " :

.- . sushiand rib-eye:steak. And no food )

.-+ apply the same ¢
;- stéak as to squid.

Ca_"ohna Sthe/TiivErsity has
. .contracted with AFDF to gutline a -
", specifications system based solely on.
“the functior  haracteristicsof <.
different lotsastirimi. This systern .
. would aliow processors t0 accurately
- describe their product to customers by

- 'outlining its qualities and
e =charactenst1csa’ cordin S | Gblem w1th th;e compresmon
- user’sneeds. . testisth -itsnotgoodmseparatmga_

... ‘first be designed for the AFDF surimi®  -.
© produced by Royal Alaskan Seafoods T his portlon of the projecr wlll

for use throughout the US. surimi .. - " those various charactenstlcs of surimi
1ndustry : - that are expected to be mportant'to

. the current Japanese speaﬁcaﬁons

-~ system and its application‘in the - e ﬂlough we were: 1eam1ng to 1
- Japanese market. Fhen Lanier will = “:g ' make flour: for the international ; _
© assess the' potential needs of the U. S --- market? Lander said. “There are ® -5 =
. marketplace, andl design a seriesof - dlfferent grades, dependmg on the f B \\
o "spemﬁcatmns appropriate to the way Iling process. And thére are all = =
~ food companies will use surimiiin '\ d1fferent species of whegits. Therels no y 53 2

- different fermulat{ons for differerit * - best process to make flour—it depends - :

_ purposes coE T on-what you're: going to use it for” - '

' By using this system Lamer said, pF ‘ﬁn&maybe the Japanese want to

. f_ _customers could order shipments_qf_ S
- surimi based ongelling ability, or water © f-

" was processed. : - knows howto make thékind of flour
* ' Lanier’s project mc:Eades four. phases that is applicable to bread and cake”

* to evaluate methods for measuring gel— © 7 Lanier said itwould be- “nearly™-

* forming properties of surimi; to test: lmp()ss‘{bf ’ to.compete with’ ‘the -
effects of water content on texture; te- - Japanese'surimi mdustry using their:
‘evaluate color, appearance -anid ﬂavor methods of grading ¢ or their criteria fo
of different grades of surimi; and to- . spec1ﬁcatlons )
determine nuiritional compesition of © -+ “WeHave more fish speaes that wﬂl
-SuFimi. Thout,h the -project emphasmes - work {irimi (than the Japanese do); .

surimi that istmade forthe US. . ':andiwe :

As anyone who i:las shrugged hlS

‘taw sea urchin roe.can verify, .Iapanese
and American tastes in food are not

Phasei of the pro;ect whlch is

- Surimi and kamaboko products made L

. -of Jane, involves analyzing surimi fron: ~
m Japan are not likely to be successful -

parate lots of different grades
ree dgfferent proeessmg £

- “ThHe first step was to. find out hew
prefer lightly browned, breaded and - much variance (in qualftﬁ there is '
battered products or dlshes ina sauce : among the dlfferent lots; i Lamer sald

The two markets are as deferent

analyst worth his ometer wouid

o __."Vou'eaﬁ Hse. the punch test the way ) ‘ed,‘ instead of accor

Professor”  »Lanier of North_ ‘
: e doyand deterxmneﬁnnness, , Hfmcuonai pr()pertt 'Lan' ‘

_ -The spec1ﬁcat10ns system whlch wﬁl good sample from an exceilent L

will be further developed and adjusted -outline the best. methods of tes’ang

“The project ﬁrst ca]ls for analyzmg L the Uz food mdustry n deveiopmg
THew

make coolﬂes ﬁ'om ﬂour but here, we

content, rather than smflply where. 11: to make: sure everyene m f:he mdustry ;

0 have awidef variety of uses
market, the §pec1ﬁeaeqns system will - - for It,” he sald “We need to. estabhsh '
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CIFICATION

What are they for?

® How are they established?
® What do they mean?

Specifications for
American production

Specifications for a
host of other needs...

Nine members of the U.S.
food industry who form the
AFDF quality specifications
strategy committee met June 1
in Raleigh, N.C,, to outline
quality parameters for the
surimi produced for AFDF hy
Royal Alaskan.

The meeting was called to
infuse dialogue from the
industry into the design of the
AFDF quality grading system.

The committee includes:
Jim Reynolds, Haarmann &
Reimer Corp.; John Galluzzi,
Norda, Inc.; Jack Hice,
Research Associates; Roland
Chambers, Kibun; John
Browning, Mrs. Paul’s; Frank
Kawana, Yamasa Enterprises;
Terry Les==, Griffith Labs;
Richard  p, Central Sova;
William keinke, Van Camp
_ Seafoods. . . ,

The nine members, AFDF
producti-~ manager Chris
Riley, ar  ofessor Tyre
Lanier of North Carolina State
University discussed a seven-
point agenda that was design-
ed to lead toward an accurate
definition of high-quality
surimi.

The group first assigned
relative importance to physical
characteristics of surimi, such
as foldability, breaking stress,
breaking strain, color, pro-
teinfmoisture mix, odor, and
contamination. They also out
lined requirements for surimi’s
chemical content and other
functional properties, in-
cluding protein solubility, pro-
tein efficiency ratio, water bin-
ding, emulsifying stability, etc.

The group also answered a
questionnaire on how many
grades of surimi are needed
for the U.S. industry, how to
set quality parameters, and the
relative importance of those
parameters,

The specifications set up in
this meeting were expected to
be included in the contract
negotiations with Roval
Alaskan n setting up the full-
scale, continuous surimi pro-
duction line in August,

Most meeting participants
hoped these specifications
would serve as a standard for
the growing suriimi industry in
the U.8., and would lead
toward maximum consistency
in surimi produced in the U.S.

Untﬂ a year ago, the word “surimi”
was as foreign to most Americans as
fish head soup. Today, the surimi
works like a flint in many circles: It ig-
nites the imagination, fires ambitions,
and fuels more programs, committees
and discussions than a sex book in a
school tibrary.

Surimi is hot; it’s getting hotter. And
every month more agencies, organiza-
tions and entities are adding their fuel
to the fire.

The New England Fisheries
Development Foundation (NEFDF) in
Boston is midway through a project to
devise labeling and nomenclature
strategies for surimi-based seafood
analogues. Their goal is to gather

background information and sugges- -~

tions from the industry
and present them to the Food & Drug

-Administration as a suggested set of

labeling regulations for surimi-based
products.

The project started with a survey of -

wording and labeling strategies now
being used by surimi product manufac-
turers, said NEFDF executive director
Ken Coons. A report on that portion is
finished, and available from NEFDF.

“Our short-term goal is to devise a
well-documented approach to how
products should be described on
labels,” Coons said. FDA will postpone
any action on labeling regulations until
the industry can formulate its
suggesfions.

“The initial audit is done, but we
want to go further” Coons said. “How
do you describe the current surimi pro-
ducts? Do you call them crab-flavored
surimi sticks? Simulated crab legs?
Surimi is the intermediate material.
What do you call the end product?”

Coons compares this approach with
the mayonnaise industry, saying there
are strict regulations governing the for-
mulation of mayonnaise, and
everything not fitling that recipe is
called salad dressing.

“There are limits within which the
product has to fit” he said. “We don't
want to limit ourselves to surimi tech-
nology. We're trying to come up with
designations that will apply for 2 whole
generation of fabricated foods, includ-
ing surimi, kamaboko-type foods, and
mince-based foods”

The project is an attempt to develop
U.S-grown nomenclature for a product
now labeled with a Japanese name.

N

NEFDF also plans to investigate possi-
bilities of another name besides
“surimi.” “We're convinced that surimi’
is not adequate as a marketing name
for these products;” he said.

Once this project was underway, it
sparked attention from other seafood
industry leaders, and subsequently
National Fisheries Institute (NFI) form-
ed a Surimi Committee af its national
convention in Honolulu in late April.

The 21-member committee, chaired
by Sea Alaska vice president William P
Woods, will act as an advisory group to
the NEFDF project. The committee
and its four subcommittees will also ad-
dress ingredients listing regulations,
tariffs, surimi label education and
quality specifications.

One of the goals of the NFI commit-
tee meeting was finding a more
American name for surimi—seatein”
(see-teen) was suggested as an

*+ example—which some feel would more

quickly be accepted in the American
vocabulary. Others oppose the idea,
saying foreign words like tofu, sushi
and yogurt have a positive marketing
pull.

Though most Americans don’t know
literal translations of these words, some
food experts feel there is an image of
sophistication that accomparnies
foreign-sounding foods, as long as they
are perceived to be nutritious.

A second objective of the NFI com-
mittee is to develop product descrip-
tions for existing and future surimi-
based foods. As more surimi products

enter the market, there is some alarm
that low quality foods marketed with
the same wording as premium products
will corrupt the public view of surimi-
based foods. Regulations defining
surimi-based foods would require pro-
ducts to be of at least a certain stan-
dard to deserve the associated
nomenclature.

Members of the committee also plan
to develop a substitute for the word
“imifation” in labels. Most seafood
experts believe any “imitation” food will
meet resistance from consumers, no
matter the quality or nutritional value.

Through industry input, the commit-
tee also plans to develop effective ter-
minology for ingredients listed on
product labels. Seasia of Seattle, for ex-
ample, labels their surir  sed
kamaboko fish cakes witti-inte words

.. “fish meat” Others have used, simply,..

“pollock.” Another subcommittee will
address possible tariffs ¢~ wported
surimi products, and ane.-.cr will
discuss consumer and industry educa-
tion, truth-in-menu laws, and local
regulations.

For more information on the New England
Fishexies Development Foundation project,
contact Kenelm Coons at NEFDF, 253 Nor-
thern Avenue, Boston, MA 02108, (617)
542-8890.

For more information on the NFI Surimi Com-
mittee, contact Roy Martin, 1101 Connecticut
Ave. NW., Washington, D.C. 20036, (202)
857-1110.




Qb_st_acles :4to- the
Japanese market:

quality, quota
and'- cost. -

by leZ Atkinson '
i freprinted by permission from
Natzona! Fisherman, June 1984)

Roya! Alaskan Seafooa’s recen rly

began production of surimi at its plant

" in Dutch Harbor, with backing from
Alaska Fisheries Development Founda-
tion. The project is designed so that
several groups will have the opportuni-
ty to market the surimi from that facili-
ty, and the most likely destination for
the product will be Japan. The par-
ticipating groups can expect to en-
counter numerous barriers in the pro-
cess, However, they are not insurmoun-
table, and with some patience the ex-
port of U.S. surimi can be realized.

The most obvious obstacles to the

' Japanese market are guotas and duties
on surimi imports into Jepan, The
government established strict quotas
and 7% % duty (of price at landing in-
cluding insurance and freight charges)
to proteéct the operarzons by domestic
land-based suriri processors. While
these barriers appear restrictive to

~ potential importers, they should not -
éntirely prevent the development of @
U.S. surimi export trade. Last year, the
Japanese verbally agreed to import up
fo 50,000 1o f U.S. surimi, with the
inevitable Ot that quality and costs

meet with Japanese standards Ina’eea’
T GCeTAmE T
one major Tokyo surimi producer the
2OVernmer; vl find it difficult to
refuse a reqw Jfor permission to imn-

port US-produced surimi. It is unlike- -
© Iy, however, to expect the Japanese 1o

encourage or faczlxtate the immediate
zmportatzon of surimi or sunmz-based
. products..

Quaiity and cosi—not economic
. protectionism—will be the major JSac-
. ! tors limiting U.S. surind exports. The

difficulty facing U.S. processors is the .-

Japanese belief that the American
_fishing industry is not guality con-
scious. As a result, Japanese importers
aufomatzca[ly associate U.S. product
.. with lesser quality grades. Therefore
- the image that U.S. land-based surimi
will be of “average”™ grade is strong.
It will take time and efforr to change
' this opinion, .
The extreme care on the. part of the
- AFDF Study Team to understand Japa-
. mese qualiry standards is an.important
. Step in qchieving a reputation for top-
 guality land-processed surimi. It must
. bekept in mind, however, that land-

processed surimi in Japan is handled R
as @ second grade product. U S. land-" o
processeéd surimi cannot expect to com- -

pete with Japanese sea-processed
surimi. Cost will probably be the

’ "largesf limitation on the export of US.

surimi to Japan. The average price for.

.. Japanese land- -processed surimi-over

the past three years has been about .
47¢/1b. at the Tokyo Wholesale
market. .~ .

The economws of Japanese land-

based operations has become marginal '

over the past few years, due to level -
prices and growing cosis. Ore large

processor involved in hoth land end sea’

processing has recently established a -

' new grading system for land-processed

surimi. The former single grade for-
land product was broken into three

 categories. Itis hoped that thiswill pro- -

vide hzgher przces for some land
processed Striml,

" ‘While coping with its own problems,

the Japanese industry views the ULS.

“plans to export the land-processed .
. .product gs inevitable. However, the. .

Japanese generally believe that the

" economics of unsubsidized U.S. exports . -

of land-processed surimi will prove dis- -

- couraging to US. processors oncethe
" AFDF funding of the project ‘ends. The

Japanese also believe that producrzon

and shipping costs forthe US. land-

based product will eventuaily fotal
almost twice the going market przce for
the land surimi in Japan. -

‘While the long-term outlook for UL S::

" land-processed surimi exporls does not
... look bright, the product does have the -

potential to become a competitive com-

" modity inside the U.S, as.well as to pro-

vide ¢ basis for an eventual move in to

. at-sea production.

There are twd major Japanese—

-cessed surimi) plants now. operatmg
Both are importing the surimithey
need for productzon from Japan. While.

" most of the surimi used for the Simita- )
- - tion crab legs™ is sea-processed grade, a -

- portion of any future US. land-based
_ production should eventually be

suitable for the so-called “analogue”
products such as shrimp, scaliops and -
crab. Any experierice gained from ac-

" tual dealings on the Japanesé market

- will better gssist the U.S. product in

" domestic marketzng, One Japanese

. processor in the US. has a!reedy in:

. dicated a definite interest in buyzng us.

product 5o long as its grade meets hzs
production needs andis prlced T

_ competitively.

The Japanese view the e ‘ual

- growth into the sea-proceswagmarket
- asa much greater threat to their in- -

fnstry; i thereis probubirg oot

" reason Jor thezr Sears: The development

of a sea-processing operati  vill most

of the pollock fishery. With the ex-

.. perience obtained from the land--

processing facilities, the mechanics _w:ll
present minimal dy"ﬁculﬁes I he '
Japanese market price for seg-

: * processed surimi alse would allow for |
.exports.from the US. - . :

-The Royal Alaskan pro Jecr adds
another aspect to the development of

" the US. surimi industry, The produc--

tion problems experienced by ‘the land—

_ processing operation should ease the -~

theLO]‘“‘%TAR ———_—_'—__

" owned US-located kamabeko (pro- .~ -

" eertainly lead fo the Amerrasdization

way for @ move info sea-processing ven— -

.7 tures, where market prices gre about -
- double because of the producr s higher

quality. High-seas producﬁon is ap-
pealing both because it could be used
for producing imitation seafood pro--
ducts and it would be more attractive to
Japanese importers: Furthermore, il
could supply ‘an opporiunity for fur-
‘ther expansion of the Us. Benng Sea’
trawl Sfleet. .~
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Technical terms and their relations

by Ulf Hansson

As the fishing and processing in-
dustry grows, more and more
technology must be used in designing
and engineering systems. Engineering
is usually unfamiliar territory to the
average processor.

The following highlights of technical
terms and thetr relationships to each
other might be helpful in uniderstan-
ding the various processes that are in-
volved in ~—*ems design, and could
perhaps.  prevent some problems
in computing energy needs for a new

systenil — - -

Listed below are some of the more
common terms and an explanation of
what they mean, and, in some cases,
how they have been established.

AMPERE (AMP, A)
—unit for measuring electrical current

VOLT (v, U))
—unit for measuring electrical force

KILOWATT (KW)

—unit of measurement for power
{usually electric, but increasingly
conmmon for mechanicaly- -

theLC  ESTAR

HORSEPOWER (HP)
—unit of measurement for power

BOILER HORSEPOWER
—unit for steamboiler power

BRITISH THERMAL UNITS (BTU)
—unit of heating power

TONS OF REFRIGERATION (TR)
—unit for heating power (most
commonly used for refrigeration)

Between these units exist the follow-
ing relationships:

KW (single phase)
—volts X amperes + 1000

KW (three phase)
—volts X amperes x 1.73 + 1000

AMP (three phase)
—(KW x 1000) =+ (VOLTS x 1.73)

1KW = 1.341 HP

1KW = 1.341 HP

1HP = 0.7457 KW

1 boiler HP = 9.804 KW
1KW = 3.413 BTU/HR
1TR = 12,000 BTU

Kriowing these relationships you can
conwvert the units of the most common

" processes to the denomination of your
- —— e engineer Ulf Hansson, 1020 188th N.E., . .

prefererice. - e

Some useful rules of thumb;

To freeze 1 pound of fish from 50 °F
to 0 °F takes approximately 140 BTU.

A reasonably well designed refrigera-
tion system uses approximately 3 HP
per TR (NH3 and R12, higher for other
refrigerants).

To make a rough calculation on a
freezer system, you would go about as
follows:

Say you want to freeze 20,000
pounds of fish per 20 hours. This is
1000 pounds per hour. 1000 b x 140
BTUthr = 140,000 BTU.

140,000 BTU + 12,600 BTU per
TR = 11.66 TR.

Add approximately 15% for heat loss
through enclosure. This is 1.75 TR.

If a blast freezer is being used, add
fan heat. If a freezer has two 5 HP fans,
for instance:

10 x =10 x 0.7457 = 745 KW.
745 KWihr = 745 x 3,413 = 25,427
BTU. 25,427 = 12,000 = 212 TR.
Total TR is 11.66 + 1.75 + 212 =
155 TR.

Your power requirement should then
be approximately 15.5 x 3 = 46.5, say
50 HP.

This method is to be used to give a
broad idea only and cannot be used for
systems engineering.

For more inforrmation on the mechanics of
energy relaionships and their practical applica-
tions in refrigeration, processing, and svstems
design, you may find the following reference
book helpful: The Engineer’s Manual, by Pro-
fessor Ralph G. Hudson, pub®™ed by John
Wiley & Sons.

/

This article was contribuied by systems

Bellevne, WA 98004; 206'/_455'-5331.
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Fheard a story once about a young boy
who took his mother on a hike to his
favorite look-out spot. As they tramped up
the hillside, the mother said to her son,
“This isn’t a trail at all. It’s just a bunch of
bimps and big rocks”

“Sure;” said the boy. “Bumps and big
rocks are what you climb on?”

The American surimi industry is trekking
the perilous trail of development, riddled by
rock and lined by ridges. They are either
rocks we will stumble over, or ridges we
can climb on.

Ltook a small survey of seafood leaders
recently, and discovered that most of them,
{processors, fishermen, equipment makers,
journalists and an engineer) believe the
U.S. doesn't have the technology or the ex-
pertise with surimi to be successful before a
decade goes by, and that the only market
for U.S. surimi is in Japan.

Those convictions sound like a well-set
trap, baited with doubts of an uncertain
future.

The industry conquered one big stum-
bling block when we discovered that surimi
is not made by Far Eastern magic, but by a
mathematical process which we can learn.
There are other snags in our path, and we
would do well to recognize which are step-
ping stones and which are simply mirages.

Many say Japan is the only place to
market surimi—at least for the next five or

e CUF

ten years. Japan may wish us to believe this,
if we could. But look here:

Major Japanese seafood processors
acknowledge that Japan eventually must
import U.S. surimi to maintain access to
Alaskan pollock.

In turn, Japanese companies may be set-
ting up an “import cartel” through which
imported surimi must pass. This would
allow the cartel to set prices, establish their
own quality standards, and maintain firm
control of the market.

Right now the Japanese price their
surimi according to where it was produced.
Japanese mothership surimi is graded
highest, followed by surimi produced on a
trawler-processor. Third in line is joint
venture-processor, fourth is Japarese land
processed. Imported land-processed surimi
probably would rank fifth in line—at the
lowest price. Few U.S. processors ¢ould af-
ford to make surimi at all.

Is the question here really quality? With
our modern technology, reputation for
innovation, and our proximity to the
resource, i's hard to believe Americans
can't produce surimi equal in quality to
Japan's best.

American pollock fishermen care little
where the product ends up; they sell to
processors, foreign or domestic. But basing
anew fishery on a strong domestic market
is eminently more secure than basing it on

a foreign market. Fishermen wouldn't need
to play international politics with resource
control; there would be no risk of the
fishery being used as a trading chip for ofl
or automobiles. 1.8, participants would
have a real stake in the health of the
industry.

Processors, however, have little money to
develop new markets. They can't give away
their product as the American Soybean
Association did in the 19407, to acquaint
customers with its uses. This is a role proc-

essors can't afford to play, so they take the .

easiest road toward short-term success,
relying on existing foreign customers.

But in the case of surimi, the easiest
road leads to disaster. It points toward sur-
rendering control of the industry, and
possibly control of U.S. resources along
with it.

For the past 18 months, AFDF has been
trying to show that there is another
market, there is another way. There are
stepping stones ahead, and we should use
them.

Wien 1 asked, in my random poll, “What
would it take for you to get involved in the
surimi business?” most answered: “Money”

If there isn't enough money in the in-
dustry right now to support the beginning
of the surimi enterprise, it's going to come
from somewhere else. Speculation says
funds will come from either Japanese in-

e

terests or the American food industry.

U.S. food companies, in both subtle and
dramatic ways, have invested heavily in the
future of surimi. They would rather depend
on a group of domestic producers than
huild an industry around a highly political
exchange of fish and chips with the
Japanese. :

The American market is moving quickly,
and it can pack a wallop. The Japanese are
vying for control, manipulating our percep-
tions, and heaving some powerful political
weight around to keep the U.S. under their
thumb. It has been the unique role of AFDF
to climb over the bumps and rocks that
individual processors cant conquer them-
selves.

There was & businessman once whose
projects always failed no matter how he
tried to succeed. Finally he decided to
raise chicks in his basement, but lo and
behold, his water pipes burst and flooded
the basement with four feet of water; and
all the chicks drowned.

“Thet you must feel like giving up” his
banker told him.

“Heck no,” he said, triumphantly, “Next
time I'm going to raise ducks!” - -

He wasr't discouraged; we wor't be,

e

=



Chaytingthié course of fisheries development. ,

aska Fisheries

Al




