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urnmer is coming to the

end of her song in Alaska,

and she’s rushing the beat.
She started out slow and easy,
singing up the fireweed, singing
out the herring and the halibut,
singing up the birds of summer.
By August it’s more march-like,
accompanied by the slow tim-
pany of rain, the inevitable coda:
Fall. '

If's usually said that Spring is
for beginmings, but those of usin
Alaska know everything begins
in the Fall. It's now, before the
snow flies, that the frees and
grass and animals practice p for
what they’ll do next Spring: dis-
burse their seeds, bank leaves
against their roots, memorize
their colors, get extra groceries,
Everything in pature is done in
preparation for something else.

Likewise, AFDF will begin a
new fiscal year this fall, and in
December will begin its second
decade of fisheries development
in Alaska In Washington D.C.,
three of AFDF’s projects have
received final approval for 1989
90 funding. They are:

1) Alaska Groundfish Quality
Enhancement - including studies
of quality factors, bone and para-
site studies and further surimi
quality studies; 2) Multispecies
By-Product Utilization - including
hydrolyzed fish oils and an
AFDF-sponsored international
fish by-product workshop; and
3) Flatfish Utilization - consisting
of processing improvements and
experiments to improve yield
enhancement.

Several proposed tasks did not
make it through the review proc-
ess. They included further
equipment improvements at KRI
(see page 5), small-boat fishing
for sole in Bristol Bay, studies of
the arrowtooth flounder market,
and an investigation of surimi
made from arrowtooth.

We can learn a lot from the
trees out our windows, which
aren’t just preparing for the cold
season ahead, but also for the
Spring that follows, and the re-
turn of summer,

For information about the
Foundation’s upcoming projects,
contact Mel Monsen at AFDF.

Charting the course of fisheries development today.

Development Foundation, Inc.
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Alaska salmon ch

only novelties at the Alaska State Fair this

year. The Alaska Chili Challenge, a chili-mak-
ing competition sponsored by the fair and other local
businesses, also featured Alaska salmon chili using
minced salmon from North Pacific Processors in Cor-
dova.

The Alaskz Chili Challenge was held September 3,
and featured 20 of Alaska’s best chili makers, who com-
peted for the chance to enter the World Champion Chili
Cook-off October 30 in Rosamond, California.

Alongside the chili competitors, the AFDF staff
served about 500 samples of Alaska Salmon Chili, a
new product developed by Chef Eric Benson in coop-
eration with Oregon State University, Alaska Salmon
Chili was one entry in AFDF’s New Product Develop-
ment Contest sponsored last year to assist develop-
ment of new food products using Alaskan salmon, pol-
lock and surimi. Because of the National Chili
Organization’s definition of chili (which doesn’t seem to
mention salmomn at all), and because the winning formu-
lation becomes public domain, the Alaska Salmon Chili
was not an official entry in the chili challenge.

Alaska Salmon Chili uses minced pink salmon in
place of ground beef; AFDF served chili with and with-

G jant cabbages and tundra bovines weren't the

ili goes to th
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out beans at the fair. It is flavored with Chef Benson’s
own formulation, which some say tends to favor those
whose taste buds were killed during adolescence.

“T think it’s excellent, really,” said Roy Sigurdson of
Bell Buoy Crab Co. of Seaside, Oregon, whose com-
pany has acquired the license to produce the salmon
chili. “It has an appeal that goes beyond regular chili.
For one thing, it deesn’t have red meat, doesn’t have
any cholesterol, and naturally, it has Omega-3 fish oil in
it. And vet its flavor and consistency is much the same,
if not better, than the chili you find now marketed.”

Bell Buoy, 2 mail-order canned seafood firm special--
izing in dungeness crab, will look to Alaska and the Co-
lumbia River to fulfill its raw material needs for the
salmon chili. Because the formulation uses lower-grade
pink salmen mince, Sigurdson hopes that the product
will not only be inexpensive to produce, it will also up-
grade the value of salmon mince “...in time.”

Bell Buoy now is working with the National Canpers
Association lab to determine optimum cocking time
and temperatures, Then the company will develop la-
bels for approval through the Food & Drug Administra-
tion (FDA), and hopes to introduce spicy and mild ver-
sions of the product to market early next spring.

“But by then we will have brought the product before
Continued next puge...
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isnitin the bag

Where besrdes chili will : o
sa}mon lovers find thesr favonte >

- fare in foods of the fiture? Arctlc

~ Seas Development Group has -
created a salmon snack chig that

' is simitar to the potato chip but is -

made with minced cham salmon - - |

rather than spuds. Arctic Seas -
has bésn working with Lynda
Nestelle of Taste I-to improve
the texture and the formulatron :
.of the product. - - ‘

“We do have a nice salnion
chip that’s fried like potato’

-chips,” Nestelle sa:d from her r

laboratory/home on Oregon’s”
Sandy River. “Now I'm Workmg

ona formulation that can be e

~ baked in the oven so.the final -
product will have less fat Bt the
- preduet has a nice crunch to rt
~-and a good bite.”
- Snack chips made with ﬁsh
~ havefound certain popularrty i
the Oriental market on both U. S
. coasts; Nestelle said, but sheis
somewhat skeptrcal about their-
catchmg on among mamstream
consumers, . .. .
“One of the ; reasons Iwaut to

- - test the baked versioii of the chip’ .

1s that i sort of puffs iip the prod-

uct It changes Lhe shape to more

= accustomed to.” .
However, she said, the' average .

“consumer has developed a taste- - .
g ¢ requirements. No protein is added, however, foliowmg

puffed snacks on the market to—

day, and Pm hoping that will

move it away from the | potato

chip market,” Nestelle said: -
“Market tests done in the past

. showthat people have a hard

 time accepting a potato chip: .

* that's different from vvhat thefre

jor fish in the past féw years;, and
the Oriental market has grown-

* significantly also, “There may be

_ a markef out there for salmon
ch1ps—-even fried on&s she
said. : o

The salmon snack waspartof

AFDF’s Néw Product Develop

ment Contest to help credte new

foods from Alaska pitik or chum
salmon. The project included for-
miulation and all aspects of prod
‘uct development Up to commer-
ufrerit Group wﬂI conduct are
gional market study for the prod-
uct this fall.* -
The salmon chip used dned

.. mince from chum salmon pro- o

3 | . duction at North Pacific
T sorsin Cordova, AIaska.

For more information abouf i}ze
salmon snack cki b contact Eyun_
Gabriel af Arctic Seas ‘Develop-
ment-Group, P.O: Box. 201513,
- Anchorage, Alaska 99520 ( 907}
2774 715 -

" the requlrementsouﬂmed ina study performe by the

¢ owave line for sale that is.very useful for lah tests and. .

the: L\ ,,STAR

?zz'[r was poimlar Alaska stote fir B

. the publig i various forms, and we gy have sold it to:
-instifitions before tiaen, Slgurdson said; “Tt's a great N
" Toodservice i ilem, especially in mild form. It doesn’t
2~ have. meat, it doesn 1 have to inclzde beans, and s ‘au-- -
- tritious and i mexpensrve I thmk rtwould be. good m
: '_:-fhosp1tals Loli o
" The product probably will hrt the supermarketslast
L :Slg'urdson said, because the packtagmg and labeling-
: Mprocess for the commermal product wﬂl take longest -

"=_'.'Alaska salmon chili: irstAFD-. spor

thereare no guarantees,” he sard “I know there sa

et out heré for products that don t containred.
nd with health conscious-America nowadavs,

_._.and with a little premtotion, I think it will work.” .
oes, it won’t be the first successful product Chef '. I

has deveioped Benson is a food technelogist

- bisque using po]lock inalobster base, a chowder using
pollock in a clam base, and a Klondike Potiito that com-

~bines: potatoes and surint in a ﬁngerfoodthat beafs ~

’ Tater “Totshands down.

“Several of the products developed at OSUwill be de- -7

_ veloped for commercial markets if produoers can be
found. However, the Alaska Salmon Ch]h is the first of

L Contestto enter"mto commercml productron

... whe has developed many new prodict fernmlations” for -

_ companies along-the West Coast. He has been Workmg
. with new seafood products for several years. Benson, in--
' cosperation with- OSU, ‘also developed a seafood:

. the products feom AFDE’s New Product: Development

I.oreim Lure atAFDF Ch@’Eﬂc Beﬁscm at ( 503)" 738? L

'7576 or contact Bellboy. Crab Co., PO Box 46 Seaszde o

T V:f_Oregon 97138; (503) 738—6354

_'Evergreen Food Ingred1ents

" Nutritionally, equivalent. analogs. . [
Evergreen Food Ingredients of ()lymp_la, Wash now 3

-offers enrichment blends for use i surimi-based sea-
food analogs to bring the Pro ducts up to nutntlonal
srivale ! hased.osm..

McFaﬂand novv is usmg the machme to create mew -
products such as-edible “fish leather,” fashioned a:ﬂ:er
fruit feather and using comibinations of chicken, ttukey
‘and fish: But McFarland said his main thrustis “getting

- somieone to-work with me on the salad oppings. [ want’

- 10 develop ba avored, pepperoni, pizza, corned

. Nationat Food. Processors Association and Nahonal
F isheries Institute Surimi Comimittée. ; -
-Because most seafood-analogs are not nutrxt&onally
equal to-the foods: they imitate, the Food & Drug Ad- -
. ministration requires they be labeled imitation.” By~

addmg the enrichiment blend to the surimi-based ana-~

~ .Jog,-a producer could produce a product Iruu'monally

- equal to real sheﬂﬁsh and therefore bvpass the FDA’

1m1tatlon ruling ...
" The enrichment biends mclude aIl the vitaming and
minerals necessary to meet nutritional equivalency -

““studies that ‘demonstrate the amino acid profile of

* surimi is of sufficient quality that protem does ot -

‘néed tobe added to analogs. ~ . s
“For information contact Paul Taylor Evergreen -

Food Ingredients and Equrpment 1131-Black Eake -

BIvd Su;lte 7 Oly'mpra WA 98502 (206) 754—1718

McFarland Foods, Inc. f : e
- ‘Chicken salad | topping for. sale - S
_Rae McFarland, creator of the surimi- based Ch1cken
SaIad “Topping that was mtroduced at Fish Expo Jast
.year, is now seeking to enter a joint venture with U.S.
analog producers to make the product commercially.
The prodisct is made-with surimi much as flaked i umta—
- tiofl crab meat is made, and is flavored with chicken -
" broth. McFarland said the product has brought a let
_of interest, but his ¢ company doesn’t have the facxhtles
- to produce it. Anyone interested in seéiiig the product
«can get samples from MCFarland Foods or- faste
~~“samples at the AFDF booth at the Western States
' “Meat ‘Association éxpe in San Francisco in November
" McFarland also has. 2.30-601b. continuous micro-

-product experimentations. “Thisis a small, 16400t -
" continuous cooker that’s perfect for an existing'lab,” =
McFarland said: “All you need to run it s water and
eiectnmty It lets yourun fests in a Iab to sce the ef-

-~ fects of formulation changes without rinning blg ma-

chines and Wastmg product

o . urements of cryoprotectant_ ;

Beéet, pastrami, s“alaﬁhf[aifiﬁé"ﬁﬁict Justdorse— —

haveenough facﬂlt[esto do 1t a]l, Mybmldmg is bulg

mgat thedgors” -

o Feramore mtormailorn contact McFarland at:

' McFariand Foods, 84. I:hgh Country Road Herrun:an
: UT84065 (801) 254;—’237’2 _

ialty Foods- )

"Spe

: 'Vanety of processmg mgredxents

-Specialty Foods now is. oiEermg somHe umque products
'toseafood processors to irtiprove (Heir product quality -
: and-expand processing capabilities; Specialty Foods of -
-fers a'fish glaze to prodicers.of frozen seafood that is..
. reportédly superior to ¢ilier glazes because its. specral

.. formulation, which includes sodium ervthorbate and a

. . special-combination of film-forming ingredients to -

,:,r;‘_..ma-k.‘l o -
" based glizes or corn syrup solids. The glazeis used to. -

recrack resistant than the usual- Water- :

coat the fish or fish product before freezing to tnhibit
omdaﬁon and dehydration of the product during ster-

:;; “age and: sh1ppmg Specmltv Foods affers the'glaze yi1 S
. white; freeﬂowmg dry mix that readalv drss vesn wa-
Toters - o

Spec1a11y Fo ds aIso offers aline of mmced ﬁsh and
-seafood binders and matrices for seafood 1 processors o
improvetexture and binding of f4t and moisture in .
minced and chopped products. The corapanys says that ™
' products made.from fhrese binders and matrices have . .
no tendency to’ weep after-freeze/thiaw. Spemaity Foods
-, can custom ‘tal or these products for processors spemal
B reqmrements T
. “Specialty Foods is the companythatmakes pre-

_The prée-blend saves space aboard

producuvlty otherwise spentin welghmg exact meas

ore mformanon con‘tact Peter Fox at Spemaltv
© Foods, 1081 Essex Ave Richmond, CA 94801; (415)

~ 236-7400. Norﬂlwest drstzlbutor is Evergreen Food In
: gredlents (above) ,

-blerided, preweighed cryoprotectant Blends for surimi.
_ mi trawlers and
‘ .,_. saves shore plants aiid at-sea: plants alikeintime and’




T ———————— { ) e | " STAR

“Food producers and proces-
sors are sharing in the “export
boom.” Categories doing the
best: Oils and fats, +177%;
fish products, +47%; animal
oils and fats, +37%; fruit pre-
serves, +26%,; meat products,
+17%; milk and cream prod-
ucts, +12%.”

—The Food Industry

Newsletter

Henningsen Foods:
Dehydrated crab analogs
Henningsen Foods, Inc. has developed dehy-

drated crab analogs made with surimi. Henningsen
now offers four variations: crab analogs with and with-
out snow crab, using standard or allpatural colors and
flavors. The prodicts are formulated to retain top-qual-
ity flavor and color. Typical analysis is 6% moisture, 2%
fat and 40% protein. The flaked products are usable in
dry mixes, pasta dishes, instant soup mizes and side
dishes. Henmingsen reports that the first 10,000-1b. or-
der was recently placed by a large East Coast com-
pany.

For information, contact Henningsen Foods, 14334
Industrial Road, Omaha, NE 68144; (402) 330-2500.

Teepak:
Sizer and stuffer for surimi producers

A new stuffing machine now used by some Japanese
surimi makers could help the Alaskan seafood indus-
try modernize, expand and grow a little closer to the
U.S. meat industry. The T-Sizer is the highest capacity
casing stuffer now on the market, according to
Teepak. The stuffing machine for chunk or emulsion-
style meat products can be used to package surimi for
freezing, or for forming logs of minced fish meat for
the foodservice market. It packs incoming meat inito
sausage casings for compact storage, quick freezing
and easy transportation. It works with casings from &"
to 76" long, which could be used in place of pans to
store raw surimi.

The TSizer is equipped with sensing devices to de-
crease product loss in casing tails. The machine meas-
ures just under 11' X 35" and can be controlled on et
ther side of the machine. It costs $50,000.

For more information contact Teepals, 1211 West

22nd Street, Ozk Brook, Illinois 60521; (812) 571-6200.

Listeria hysteria?
Seafood processors should worny !

A new word has washed ashore of the minds of West Coast seafpod processors that is about as welcome as
the needles washing up on the beaches of New York: Listeria. This food-borne pathogen, which can infect ev-
eryone but is most deadly for newborns, pregnant women and others with weakened immune systems, has
appeared in “ready-to-eat” seafoods. It has already appeared in red meats, poultry and dairy products. You'll
remember that 47 people died during a Listeria outbreak in Jalisco cheese in California in 1985. Last year
the U.S. destroved $72 million worth of contaminated dairy products.

The same nefarious Listeria pathogen now is a concern among seafood processors. Listeria Monocyto-
genes was found to be present in cooked seafpod products from several Oregon plants. No product has been
recalled, but one lof of frozen Dungeness crab meat has been seized by the FDA. Indeed, .. Monocytogenes is
widely found throughout nature: in soil, water and in the feces of humans, animals and birds. According to
the Center of Disease Control, 4% of the U.S. population are carriers of the pathogen.

Listeria survives well at room temperature, and even at refrigerated temperatures. It has been isolated
from frozen ice cream held for a year. However, experts seem to agree that heating to pasteurization tem-
peratures does Rill the organism in most cases. But even here, processors must be cautious: the organism
was found in shrimp boiled for three minutes if the bacteria presence was extremely high before cooking.

The Washington, Oregon and Alaska Sea Grant programs have all dedicated much time and effort to
help educate seafood processors about how to prevent the accurrence of Listeria in our seafood products. Ir-
radiation may be one solution to the Listeria problem. It's been found that ionizing energy kills the microor-
ganism. The state of Aluska now is investigating the feqsibility of irradiation of seafoods and other foods in
Alaska, but its use may be banned in the state if legislation introduced in the legislature this year should
pass. More information is available from all Sea Grant programs, and from the Center for Disease Control.

- Editor

By Dr. Jong Lee

Listeria, named after famed English sur-
geon and bacteriologist Joseph Lister, is
long kniown to cause abortions and encepha-
litis 1 sheep and cattle. Food-borne listeri-
osis caused by L. Monocyiogenes started to
appear in the 1980s but the proble.x, no
doubt, had been with us for a long dme.
Who knows how many stomacs flu episoucs
we have suffered were in reality a mild form
of listeriosis!

To susceptible individuals, the symptoms
of listeriosis are far more serious than stom-

ach flu. In immunocompromised hosts—
pregnant women, the very old and the very
young, organ recipients and AIDS victims—
the microorganism invades the macrophage
and multiplies into large numbers. These
are transported throughout the body via the
bloodstream and to the fetus across the pla-
cental membrane. When deposited in the
central nervous system it manifests itself

into meningitis or encephalitis. When a
pregnant woman is infected, abortion, still-
birth or nieonatal sepsis may follow.

Foods that could carry listeria are soft
cheese, contaminated milk, ice cream and
coleslaw. No seafood or seafood product has
been implicated, but L. Monocyiogenes have
been found both in raw and cooked sea-
foods.

. Listeria is a hardy microorganism and per-
sists for 4 long time in soil and plant materi-
als. Listeria can survive in saturated brine,
can withstand desiccation and can tolerate
acidic or alkaline conditions. Its ability to
multiply at low temperatures would allow
this microorganism to grow in the refrigera-
tor,

The regulatory agencies presently impose
“zero-tolerance” for L. Monocytogenes in
ready-to-eat seafoods. This includes crab,
shrimp, surimi-based seafood analogs,
smoked fish and raw molluskan shellfish.
Cooked crabs have been recalled in Oregon
as aresult of regulatory action.

Listeria contamination of seafood occurs
through cross-contamination of the cooked
with the raw. An unclean processing sur-
face, dirty floor, old brine and sea birds are
the potenfial sources of this microorganism.
Aerosol generated by the raw fish and steam
condensate falling from the ceiling was
shown to contaminate cooked crab meat.

Proper cleaning and sanitizing as well as
the elimmation of cross-contamination
through proper separation of processing
functions are the keys to the elimination of
the Listeria problem. Such practices should
be standard operating procedures for food
processing plants.

Because of its hardiness, Listeria can be
pulled out of seafoods after long frozen stor-
age. So far the Listeria contaminaticn of
Alaskan seafood appears to occur during re-
processing in the Lower 48. However, “so
far” is the key phrase here.

Tips to tackle Listeria bugs

John B, Peters of the Washington Sea
Grant Marine Advisory Service has provided
some tips for seafood processors who don’t
want to see Listeria on thelr product list:

1) Clean your plant, floor and equipment
often and thoroughly with warm water (140°
F) to clean fats, oils and product residues—
but use Jow pressure and avoid splashing.
Then apply FDA-approved detergents and
scrub with appropriate brooms and brushes.
Rinse with hot (180" F) water. Follow with
approved sanitizers. Leave area as dry as
possible.

2) Consider all floors contaminated, Elimi-
nate the possibility of floor water contami-
nating the product. Make sure your floor
has adequate drains and caichments, and

use squeegies to eliminate standing floor
water.

3} Reduce cross-contamination by separat-
ing raw product areas completely from
cooked product areas. Don't allow anyone to
enter any area where unprotected product is
exposed without sanitizing hands, gloves
and outerwear.

4) Keep product moving quickly, smoothly
and in one direction, so no raw product can
contaminate cooked product.

5) Use plastic or stainless steel containers;
wood totes and boxes can’t be adequately
sanitized.

6) Use exhaust fans and hoods to reduce
steam; eliminate all possibilities of conden-
sate falling onto the product. Consider filter-
ing the air coming into the plant.

~
234

V-



FGUNQA

ol

“Ergonomics: -

"‘bz Alaska, three out of ten workers sufer a serz—
ous job~felated ingury each year, amomtmg ta
40, 000 hours of total lost tzme.

. A design idea that got its start in
the pubs and watering holes of Eu-
rope and the New World now is
helping processing plants of all =
kinds improve productmty and de-
crease worker i injury.

It’s called ergonomics, the stﬁdy of
the work environment and how it af.
fects the people who work in it. Er-
gonomic studies i mves(:lgate motion,
efﬁc:lency and equiptent position-
ing, and how machmery, furniture
and the work environment can be
made more friendly to the human
bedy. It got its start when tavern
owners learned that, if you give pa-
trons a bootrail to rest one foot on,
they can stand at the bar longer be-
fore tiring out and going home. The
theory as applied in industry is that
when people are more comfortable

and 1ess stfmned producnwty rises

Repetitive movements can cause fatigue.

learning that poorly-designed equip-
ment can eause cumulative damage
to employees, resulting in lower pro-
ductivity and higher medical costs
for employers, not to mention fa-

- tigue, discomfort, and injuries to
employees.

InJune AEDF funded a pilot er-. -
gonomic study of the Baader 175
flatfish processing lme operating at -
Eagle Fisheries Inc, in Kodiak, The
study was conducted by Mark Cat-
lin, an industrial hygienist with the
Alaska Health Project, a private,
non-profit organization that provides
information and assistance to Alas-

assoc1ated Wlth seafood processmg
- mg

' Productlon mduslnes are qmckly '

site analysis was conducted m J uly

. at Eagle.

Many of the general recommenda

~ tions of this pilot study should be

applicable to other fish processing

- operations. The project identified . .

some problems comuon to all sea-
food processing plants, and some -
that Eagle Fisheries had already -
begun to alleviate on the flatfish

processing live, A full report of the; |
results will be available from AF DF o

in September, . -
“In Alaska, three out of ten work.

ers suffer a serious job-related i injury
-each year, amounting to 40,000 -

hours of total Tost time,” Catlin said.
“Along the West Coast, interest is
growing in job redesign in the fish-
processing industry.”

The primary ergonomic problems

motlons Work levels:set at the
wrong height, or operatlons that re-

)  quire employees either tobend or
- twist with a heavy: load; or to stand.
- still for long periods of time, | :

“One of the most commion prob-

" lems is with the work position,” Cat- -
lin said, “When people have to stand
in the same position all day, espes
- ¢lally if that position is an unnatural
one that doesn’t allow ease of move-- -

ment, it puts vndue strain on varioiis
areas of the body. For example, if
you have a candling table where

table is probably not the right
height for everybody.”

Catlin said it's recommended that '

a work table allow workers to stand
with elbows bent at a 90-degree -
angle, with the hands near or just ..
above waist level Injuries can result

- when a table is too high and work:

ers must stand with their elbows

* out, shoulders high and wrists bent
Because fish plant workers aren ‘tall -
. the same height, Catlin said it is -

 best to adjust table height to the tall-

est person and give shortér people a -

sturdy platform to stand on.
“A static work position isvery
hard on an employee,” Catlin-said: -

“You want to do all you can to make
the Workplace more accessible to

It takes 700 Tbs. of back muscle foree to. liﬂ'25 s - - LI

-the floor requires 700 Ibs. of back

muscle force: And putting the box

* down can be worse than picking it
up. In addition to reminding employ- -
- eesto ]thwﬂ:h the legs the UAW

the workplace. “To6 miich emphams
in the past has been placed on lifting -
‘techniques and not enough on -
changing the workplace,” the UAW

booklet reads. “A program to teach
workers the proper lifting tech: -
nigires should not substitite for. -
workplace redesign to-reduce the- -
amount of lifting needed.”

" Catlin said that in fish plants prob— :

lems caused by hﬂmg can be exac:-
erbated.

rial being lifted often has a wet sur-

longer than-eight heurs in a day,
you're more hker to.suffer an injury

feet.”

Tmstmg the mght away -
Arm and wrist injuries like ten-

donitis and earpal tunnal are caused
. by repetitive twisting motions in the . .
forearm and wrist, which puts un-

due strain on.the tendons and’

- muscles. The tendons, ligaments

. e nated from the Workplace
face, and the floor usually is wet and - - -

~ sometimes is covered in fish slime. -
At the béginning of a shift, vou can
- catch yourself whenyou startto
sli.p. Bt if you've been: working for

i Do
,ﬂmﬂ¢¥:.
- the burden
. Repetitive _
. shoulder aid
. elbow move- |
because you're not. as qulck onyour:

- those done

. ten for too

 worker fre-

Catlin said he didn’t see any mdl-

- cajlon of arm and wrist strain at the-
- Eagle flatfish line, though it may be

presem: on ﬁlletmg hnes of other

-“’l‘he hand ﬁlleters weren’t operat

“ing regularly at Eagle when I was

- there,” Catlin said. “But generally,

- flatfish are more delicate than a lot
-of other fish, so they don’t require

 the same amount of force to fillet
properly. Also, Eagle’s filleters keep -

 their knives sharp. I didn’t notice as

many problems there. as-at other :

‘plants.”

" -One solution for potent{al prob-

o - lems on the fillefing line is to rede:
“Lifting-even light Welghtﬁ the - -
. wrongway uses Injury, said.
four or five people are working, tlme o ca in g

sign the koife handle to better suit -

" the hand posmon ‘Any repetitive

-But in'a processing plant, the.prob-" . motion that requires twisting of -

‘lem can be worse because the mate- -

bending the wrist should be elimi- -

ments, par-~
ticularly -

abhovethe . " ;
head, can be *
damaging if
done too of

long. Tfa -

'Amz& agoodlevel o

the worker.” - and bones in the wrist are particn- . quently must make an exlreme mo-

ﬁ’éﬁ ?;u?liép ﬁeﬂﬂﬁgf orkere: larly delicate and are often abused- . tion—pushing something over head

The pilot study was condacted to Give employees a real Lift— when using heavy toolsin an awk- - Or leaning over to pick up or see .
document portions of the processing redesign ward position, or when exerting . -something —the cumulative effect
line that represent potential prob. Lifting has long been identified as - - force with 2 bent wrist Wristinju- - Imght be ipjuriows.. . 0 .
Jems and that may g e i ro‘?e db a major injury-inducer in the ' ries are usnally cumnulative rather - The UAW recommends every
the application of basic el?gonoxmz workplace. According to abooklet than immediate, and. usually canbe worker get in the habit of noticing -
principles, and to recommend published by the United Auto Work: - - cleared up if the problem is solved . When he or she is working with a -
changes to the line. A two-day, on- ers (UAW), lifting a 25-1b. box from 7 before permanent damage oceurs. bent spine—a sure sign of strain.



Solutions can be simple

For plants that do have ergon-
omic problems, solutions are avail-
able, Catlin said. Productivity and
work quality can be imiproved and
discomfort and injuries reduced
without much expense, especially if
ergonomic principles are applied
when first designing a processing
line. Adapting an existing produc-
tion line to better fit human needs
can be simple and inexpensive as
well. Simple redesign of tools,
handles and positioning reduces
stress associated with movements.
Changing chairs or standing posi
tion can reduce fatigue, and injuries
can be prevented by positioning
tables, storage bins, conveyors and
access to freezers in such a way as
not to cause repetitive strains on
workers. .

“The goal of ergonomics is to
make the job fit the person,” Catlin
said. “Some major studies at beef
and poultry processing plants indi-
cated that hand, arm and wrist inju-
ries could be reduced simply by
knife redesign, proper glove fit and
better worket training.” Some auto
manufacturing plants have flipped
their cars up on their sides for en-
gine assembly so the workers can
stand up straight.

The study of ergonomics began in
the 1980s, when many American n-
dustries began major efforts to re-
duce workplace injuries and im-
prove productivity through the use
of ergonomic principles, Today, er-
gonomic studies have given rise to
many new products and gadgets de-
signed o help the aging U.S. popu-
lation throngh arthritis, injury and
weaknesses due to age or illness,.
For example, tableware has been
redesigned with curved knives and
forks for use by people with arthri-
tis for whom the twisting action of
cutting meat with a steak knife can
be painful. Zipper grabs, velcro fas-
tenings and even the pull handles
on car doors are a few products of
ergonomic thinking.

Ergonomic design, product flow
patterns and worker environment
studies may become as much a part
of future indwostrial development as
walls, equipment and conduits, If
seafood processing plants are to fol-
low the example of other indusiries
in efficiency, quality and environ-
ment, ergonomics is sure to play a
part in its development.

For more information contact the
Alaska Health Project, 417 West 8th
Avenue, Anchorage, Alaska 99501

(907) 276-2864.
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KRI BACK ON LINE:
Higher quality, better markets

Kodiak fish processors dump 30.6 million pounds of fish waste into the sea
every year. That’s an average of 38 metric tons of fish waste per day, though
the volume varies from season to season. Waste is heaviest during pollock roe
seaso, and surimi processing. Processors dump their waste for two reasons:
KRI, the only fish by-products producer in town, can only handle 70% of the
waste generated in Kodiak on a given day. And some processors say that,
even with KRI right down the street, it’s cheaper to barge their waste out fo
sea than to pay to have it processed into meal and oil.

This and several previous stories in The Lodestar, chart the progress
KRI has made toward its twofold goal of increasing the quantity of fish waste
it can handle, and also of improving the quality of the final product—which
would make KRI move profitable and, theveby, make it slightly more profit-
able for Kodiak’s fish processors to divect their waste toward KRI instead of a
mile or so ofshove. For move information about AFDF'’s involveinent with
ERI, call Peter Moore at the foundation. —Editor

Kodiak Reduction, Inc. (KR
this summer made one giant step
toward worldwide marketability of
by-products from Kodiak’s fish
waste. The installation of a new
indirect-heat dryer and a larger
boiler seems to have made the dif-
ference for KRI between marginal
and marketable fish meal.

KRI replaced its antiquated di-
rect-flame dryer for one that
doesn’t burn the materials and
produces a more consistent prod-
uct. The new equipment also al-
lows KRI to add more solubles
back into the dryer and thus in-
crease ifs protein recoveries by
nearly 5%,

“It’s a litfle too soon to tell how
everything’s going, but were defi-
nitely producing a higher quality
product,” said Randy Mullen of
KRI. “The protein is a few percent
age points higher. We also have a
lot better control over the process,
and a lot nicer product.”

Mullen said a few weeks after
the plant started up again that re-
covery levels had increased from
an average of 13% fo 16%, and pro-
tein levels in salmon meal in-
creased from 60.5% last year to
65.8%. A larger-scale mincer that
will allow KRI to significantly in-
crease its production capacity has
not yet arrived; it is expected to be
installed this fall.

Since July 15 KRI has achieved
consistent production levels of 150
tons per day of product that was
“far superior in quality to anything
produced with the previous drier,”
according to plant manager Dan
James. The goal at KRT is to
achieve 200-225 tons per day ca-
pacity, which would mean the
plant could handlemost of
Kodiak’s fish waste even during
the heaviest seasons.

Jack Miller, whose company,
James Farrell & Co., has mar-
keted KRI's product both before
and after the equipment upgrade,
said, “Installation of the new
equipment {at KRI) allows the fish
meal produced to measure up to
the high standards required for
use in aquaculture.”

Miller said that, theugh fish
meal is used in all kinds of feeds

including poultry and swine, only

some fish meals are best for eel and }

shrimp feeds in the world’s aquacul-
ture industry. Meal for feed must
have high protein, excellent digesti-
bility, and certain handling charac-
teristics that are peculiar to low-fat,
low-ash, finely-ground white fish
meal.

“Demand for this kind of fish meal
has increased rapidly in the last sev-
eral years,” Miller said. “For in-
stance, large increases in the Tai-
wan production of eel and shrimp
have made this a primary market for
theincreased production of white
fish meal in Alaska from shore
plants and factory ships.”

Increasing demand and the de-
creased production of anchovy meal
in South America has jacked up
prices for white fish meal worldwide
in the last six months. In addition,
the drought in the Midwestern U.S.
has increased prices for vegetable
proteins—at least in the short term.
However, a drought in South Amer-
ica and in Taiwan also wiped out
much of the aquaculture activity
there, drying up ponds and killing
the fish that would eat Alaska’s fish
meal.

“Users of white fish meal in Tai-
wan have had losses of 70-90% of
their shrimp in mid-July due to
drying ponds and increased salt con-
tent from scorching heat,” Miller
said. “Then in mid-August, torrential
rains struck, with loss of life and
heavy property damage from flood-
ing. Again, aquaculture facilities
were hit hard. This will reduce fish
meal use for some time, and no
doubt slow down the rate of in-
crease in pricing.”

But, Miller said, the fish meal mar-
ket is still attractive for quality fish
meal. “And it is-one that KRI can
now compete in successfully,” he

added.

For more information about KRI,
or for samples of ifs product, contact
plant manager Dan James at (907)
486-3171. To contact James Farreil
& Co., write 705 Second Avenue,
Seattle, WA 98104; (206) 623-1993.

North Pacific
offers free
salmon head
oil samples

North Pacific Processors of
Cordova, Alaska is offering
free 4- {0 5-gallon samples of
high-quality, hydrolyzed pink
salmon head oil. The plant will
also offer silver salmon oil later
in the season.

North Pacific is investigating
the marketability of salmon oil
as part of AFDF’s effort to reap
more profits from the Alaska
salmon resource. Whenan |
evaporator is added to the hy-
drolyzer, North Pacific will also
be distributing fish paste
samples for fish feed.

AFDF and North Pacific will
be issuing a request for pro-

~ posals for corapanies inter-

ested in conducting market
and regulatory research for
salmon oil. The REFP will in-
clude researching potential
markets, regulatory obstacles,
and distribution channels. For
more information about the
project or the RFP, contact
Loretta Lure at AFDF, or plant
manager John Hewitt at North
Pacific Processors, (907) 424-
7111,

i



- the vessel and the "Fisher--

~ designed by Natural Re-
. sources Consultants and

'. Make every effort to pre-

- fishermen to follow my

- 31,1988,

Highliners |
pledge to keep
ocean clean

The Highliners Associa-
tion has devised a way to
remind North Pacific fish-
ermien of their responsibil
ity to keep the ocean clean
of garbage and debris: en-
graveitonaplaque. The
association is selling $25
brass-on-walmut plaquesto -
hang in the galleys and
wheelhouses of fishing
vessels, Each plague wilt
be engraved with name of

men's PledgeforaClean -
Ocean.” The plaques were -

composed by fishermen.
The pledge reads:

I recognize that a clean,
productive ocedn is neces-
sary forthe livelihiood of
fishermen throughout the
world. :

I realize that po]iuhon
and marine debris, particu-
larly plastics, threaten ma-
rme life and my safety at

’I‘herefore Ipledgeto:
Return all discarded fish-
ing gear and other plastics

'} toportanddisposeofthem |

vent accidental loss of fish-
ing gear;

Make an effort to safely
collect others’ lostfishing
gear and debris I find at
sea and return them to port
for proper disposal;

Follow the marine debris
reguiations required by '
the interpational treaty,
MARPOL Annex V; and

Encourage all my fellow

good example.

Through these actions |
will preserve a clean ocean
today and for fishermen of
the future. :

The plaque was one re-
sult of the PacificRim -
Fishermen's Conference
on Marine Debris held in
Hawaii last October: MAR-
POL Annex V, an interna-
tional treaty on ocean pol--
lution that prohibits delib-
erate disposal of plastics at
sea, will take effect Dec.

For more information or
to order a plagus, contact
The Highliners Associa-
tion 4055 21st Avenue
West, Seattle, WA98199. i
ordering a plague, please’
include the name of the
vessel to be engraved on
the top.

irector’s log

Alaska should build FITC a home

By Mel Monsen _
AFDF Executive Director - '
The seafood industry and AFDF have benefited i in

" many ways from an entity that some of us are unaware

of: the University of Alaska’s Fishery Industrial Tech-

| nology Center (FITC).

“The Center, its staff, and assocmted personnel {par-
tictlarly the NMFS Utlization 1ab in Kodiak) have
greatly enhanced several of our projects. Even operat-
ing without its own building, FITC has beer able to aid
development of the surimi industry with microbiologi-

- cal, functionality and preservation studies; to develop-

ment of fish by-product utlhzahon through analyms of

. waste flows; and to use its engineering expertise to- as-

sist in'expanding processing options.

“The Alaska Iegls}a‘au'e established the FITC within
the university system in 1981. According to the legisla-
tion, the center was to create employment opportunities

" in the fishing industry and provide other benefits to the

state by:

1 prowdmg training opportunities in harveshng and
processing of Alaska’s fishery resources;

2) providing information and technical help toward
adapting current technologies to the state’s fisheries:

3) providing R&D work to help adapt existing tech-

nolog1es to enhance theproﬁtabﬂlty of the mdush‘y,
: el

gles to enhance the effectlveness of the mdusu'y, and

5) encouraging joint projects between industry and

‘ govemment that will enhance productvfcy of the indus-

Smce this legislation was passed, FITC has attempted

to implement that legislative directive. This has been

 difficult because FITC has no facility, and because no

one knew who was responsible for backing its develop-
went, so raising funds has been arduous at best.
Among the obvieus benefactors were the seafood
industry, the university system, the community of Ko-
diak and, ina broader sense, the state of Alaska. Be-
cause of this wide range of potential backers, no one
took charge to ensure the funds were designated to
construct what may turn out to be the most important
step toward obtaining the full economic potential of our
gshenes resources—a facility for the center to call .
ome,
. The lack of a building has led to a cooperative ef
fort with the NMFS/Utilization lab in Kodiak, where

federal space is used for FITC’s laboratories. With this
makeshift arrangement the center has been working
diligently, if not always successfully, to be a catalyst for
industry advancement, -

The industry already has accrued substartial benefits.
FITC, NMES and private companies cooperated in help-
ing develop and implement new process concepts for

. surimi manufacture, Two examples are in-line washing

and centrifugal de-watering systems, which increase
the yield and quality of surimi.. FITC also has been in-
strumental in gathering microbiological datainthe -
surimi process, which is necessary for improving prod-

uct quality and safety. -
The Center examined the shelf life of frozen pink

salmon fillets, a study which has helped others to de-
velop alternative product forms from our most abun-

- dant salmon. And FITC also has studied the behavior

patterns of fish as they encounter the trawl net, This is

" part of a longersterm effort to help develop trawls and

trawling techmques which can be selectively targeted
for chosen species.

Many other worthwhile efforts have been completed
that have direct and immediate applications. They in-
clude vessel fish chilling techniques, fish flesh bio-
chemistry and its relationship to handling require-

future 1 pﬂlﬂa;ns are studies in bar.code tras

sor product flow and automated parasite’ detecueﬂ o
‘These innovative efforts benefit nearly everyone, from

- the small boat fishermen looking for a place to sell fish, - -

to a floating or shore-based processor looking for a way
to increase efficiency, to the secondary processors look-
ing for consistent functional properties, to the seafood
marketer looking for better product, and te the con-
sumer who wants the best seafood available at an af-
fordable price. At this critical time in the Alaska seafood
industry, when production volumes are growing so sig-
nificantly, the need for a completely functional center
without the Emitaticns of borrowed lab facilities is be-
comming desperate. :

. With state reventes decreasmg the days of easy ac-
cess to construction funds are past. It has become espe-
cially important to make a concerted effort to empha-
size the importance of the FITC to the seafood industry
and the seafood industiry’s importance to the state. If we

-don’t, we may not have a Fishery Industrial Technology

Center to call upon for crucial assistance in the future.

/

If you want to find an Alaskan polock processor

- around the week of September 25, you might try the

North Pacific Fisheries Management Council meet-
ings in Anchoragé. There the counci will be consider-
ing the decline in the Shelikof Siraits pollock resource,
The 1988 Shelikof acoustical survey for poflock re-
vealed that thebiomass in that area had decreased be-
low the 700,000 m.t. threshheld—to 330,000 m.t. Man-
agers now are considering whether a Shelikof area
shutdown would be in order.

" "One scenario certainly would be a zero quota for

~ Shelikof," said the councif's Gulf of Alaska expert,

Steve Davis. "But this year, only about 10% of the
landed pollock in Kodiak came from Shelikof Most of
it came from elsewhere in the G

Davis doesn't recommend panic, but he said there

What's happening with the pollock in Shelikof?

ments, and processing efficiency. Among the excmng

- are somé indicators that the Shelikof stocks could be in

trouble. "We've seen strong recruitment of young pollock
in the past," he said, "but this year there don't seem to be
any three-year-olds. Where are those fish? That's a ques-
tion that should be answered. And the of the four and five
year olds, who normally are 100% sexually mature, only -
about 5% were secually mature. These things definitely
bear looking at.

Davis said pollock hdve been caught outside their nor-
mal breeding grounds-like right off the dock in Homer
and Seward this year. "So things are changing. But we

~ won't see the council make any decisions until December.
The Shelikof fishery has always been overshadowed by

the Bering Sea pollock fishery, which in 1988 was set at
1.5 million. metric tons.
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"Autumn comes {o the sea
with a fresh blaze of phospho-
rescence, when every wave
crest is aflame. Here and there
the whole surface may glow
with sheets of cold fire, while
below schools of fish pour
throug the water like molten
metal...
Man, in his vanity, subcon-
sciously attributes a human
origin to any light not of
moon or stars or sun. Yet here
are lights that flash and fade
away, lights that come and go
for reasons meaningless to
man, lights that have been
doing this very thing over the
eons of time in which there
were no men to stir in the
vague disquiet.”

--Rachel Carson

The editor’s turn HAE

Off the

By Krys Holmes

his summer I witnessed a phenomenon more -

rare than hampbacks in Cook Inlet, more un-

likely than fish talking: I saw about 200 grocery

store managers rise out of their chairs, raise
their right hands and say, all together, “I promise to get
excited about seafood!” _

‘This happened at the Food Marketing Institute’s Sea-
food Merchandising conference in Seattle in August,
and sure, it happened after two and a half days of lec-
tures, workshops and tours designed to get folks ex-
cited about seafood. But it was still impressive to see so
many people, in such a big room, saying such a thing
and speaking so loud.

1 left that well-choreographed excitability after that,
and stepped out into the bright spontaneity of big city
Seattle That sunny afternoon, National Marine Fisher-
ies Service was sponsoring its annual fish feed in Gas
Works Park, Free fish for everyone (salmon and pol
lock, prepared on outdoor grills), NMFS’s way of telling
the people of Seattle that fish are good folk. There were
hundreds of people there, some of them playing near
the water, some dancing to the steel band, most of them
chattering, all of them eating—eating fish. I was told
that folks in Seattle look forward to the event every
year; families come, groups come, bahysitters bring
their charges, vacation Bible school classes break for
the fish feed (mo doubt marking the theological, if not
economniic, importance of fish)—in short, the fish fry is
an Event worth getting excited about.

Of course you can tell I'm about to advocate an Alaska

- its name is. It's also {rue that mest of those peaple

Fish Fry (since it was our fish they were hawking
in Seattle!) But this is about something else, too.
Most people in our country know they should be
eating more seafood. Most people in Seattle, and in
Alaslka, even know a little bit about the seafood
they ought to be eating: where it comes from, what

aren’t really excited about seafood. But they’re
ready to be.

Consurmers are ready to be excited about sea-
food, and they could use the help of those 200 re-
tailers whao raised the roof at the Seattle Sheraton.
But those retailers could use some help, too, and it
should come from seafood producers, brokers,
cookbook publishers, equipment designers, ice
suppliers, and of course from fisheries develop-
ment people.

Seafood has taken the back seat at the grocery
counter, been listed with “other meats”, and been
left out of economic studies long enough. It’'s no
longer productive to just remind ourselves how im-
portant seafood is. (Though some of us could still
use it: Alaska Business Monthly’s latest economic
analysis of Alaskan industries didn’t even mention
fisheries) It's time to start spilling out a little sweat,
to jack up that soap box a little higher. Those retail-
ers promised to get excited about seafood; it will be
a job for all of us to make sure we can keep them
there.

Let’s use surimi process on muscle meats

Dear Editor:

During the last 75 years the U.S. Department of Agri-
culture (USDA) has followed the original 1906 defini-
tion of meat. I believe that, in light of new technglogies
that have arisen, that definition should be modified.

The 1906 definition of meat as written in the USDA
Official Meat Inspection Manual excludes surimi, The
condensed definition describes the traditional view of
meat: beef, sheep, swine or goat’s muscle. Meat with or
without overlaying fat and tissue normally contains at-
tached bone.

Since 1906, many changes have taken place in the
marketplace. For example, consumers do not depend so
much on red meat. Pouliry now has its own regulations,
and seafood inspection is pending. These changes have
altered the market for red meat. In addition, many
cheaper proteins are now produced with new technolo-
gies. With these changes, more consumers are turning
away from red meat as thelr primary source muscle pro-
tein. We need to change the meat regulations to permit
the food industry to manufacture products from a vari-
ety of protein sources.

The recently developed technology of producing
washed, defatted and dewatered muscle proteins using
the surimi process have expanded. Many new products
now are made from muscle surimi—in other words,
other muscle meats are being put through the surimi
process of deboning, defatting and washing, and these
muscle surimis can be used to make many different
products. I am speaking of surimi as a process, notas a
product that is necessarily made from fish.

These muscle surimis are called muscle fiber bundles,
and appear increasingly in the industry. The use of this
non-raditional protein technology with poultry and red
meat protein promises many new opportunities.

To produce a muscle surimi, the meat material must
be washed with fresh water, just as in making pollock
surimi. Washing the meat results in muscle that is
lower in fat and higher in protein. The excess natural
juices, fats, vitamins and minerals in the product should
also be recovered for later use. As in pollock surimi, the

processed muscle exhibits exceptional processing capa
bilities. Muscle meats processed in this way could dem-
onstrate a tremendous potential in today’s U.S. food
marlet, Nevertheless, the surimi process in the U.S. is
not allowed for meat foods with a standard—that is, in
making sausage, chunk-style meats, or any other ap-
proved products that have a standard of identity. Many
other nationalities enjoy healthful products of this kind
using red meat, pouliry and marine protein blends,
However, without USDA approval, it is not legal to com-
mercially produce such products inthe US.

Changing the definiion of meat to include surimi
technology would not only enhance current processing
technologies, it would also expand the consumer’s
choices of foods. If USDA were to apply to surimi the
same meat inspection procedures that now are used to
identify meat qualities, the food industry could better
educate the consumer about products made by this
process, and could also guarantee a high-quality prod-
uct. I believe it is time for the regulatory agencies to
move ahead with appropriate legislation for the use of
surimi technology in the red meat industry.

In the last 12 years, I have made production quantities
of research-quality surimi. I have gathered volumes of
findings that support the appiroval for surimi technol-
ogy. It presents to the industry a viable, economical
means of producing natural muscle shapes. Surimi
technology, when applied to muscle meats, produces an
excellent value-added, low-fat food protein.

Right now in other countries, nutritious surimi made
from various wholesome materials is feeding people
regardless of regulations here in the U.S. If we in this
country were to take advantage of these innovations,
we could not only expand the future of the meat indus-
try, we could help accommodate the World’s food de-
mands as well,

-A. Rae McFarland
McFarland Foods
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Notes from New Zealand
Surimi Technology Workshop will
be available soon from Department
of Scientific and Industrial Research
(DSIR). The three-day conference
covered the science of surimi pro- ‘
duction, quality determination (U.S.
and Japanese methods), determin-
ing properties of surimi, secondary
processing, and least-cost linear pro-
gramiming in surimi product formu-
lations. The workshop included
tours of Skeggs’ hoki surimi plant,
Copies of the extensive notes—in 3
volumes—will be about US $200,
and will be available from DSIR,

P.0O. Box 5114, Port Nelson, New
Zealand,

Global Groundfish Market
Report compiles information from
the first stage of worldwide research
on the interdependency of world
groundfish markets. The Global
Groundfish Market Research
Group, producers of this report, are
members of the International Insti-
tute of Fisheries Economics &
Trade (IIFET) who cooperatively
produced all the information in this
two-stage report. For information or

copies of Repert #1 contact Lewis
Queirolo, Regional Economist,
NMES, P.O. Box 21668, Juneau, AK
99802 or Dick Johnston, IIFET, -
Dept. of Agricultural & Rescurce
Economics, Oregon State Univer-
sity, Corvallis, OR 97331-3601.

Seafood Shelf Life as a Fune-
tion of Temperature, by John P.
Doyle of the University of Alaska
Marine Advisory program, will be -
available soon Doyle’s report fo-
cuses on increasing shelf life of
fresh seafood to cater to the grow-
ing demand for high-quality fresh
seafoed; that is, producing seafood
that not only has never been frozen,
but is also truly fresh. This brief pa-
per should be of interest to proces-
sors, marketers and retailers alike.
Write to the Marine Advisory Pro-
gram at 2221 E, Northern Lights
Blvd., Suite 220, Anchorage, Alaska
99508. .

Changing Demographics: Im-
pacts on your Workforce and
Consumer Markets is a study of
U.S. consumer demographics and
how the “aging baby boom” phe-

nomenon will affect mieat producers.
Findings are of interest to seafood
producers as well: for example,
Baby boomers aren’t noted for
brand loyalty; but they do develop
STORE loyalty. Ethnic and regional
markets are growing, creating op-
portunities for new produicts. And

- the economic classes are getting far-
+ ther apart, creating more distinct

upscale and downscale markets. Ed-
ited by Thomas G. Exter, American
Demographics Inc. Write to; Ameri-
can Meat Institute, P.0. Box 3556,
Washington, DC 20007,

Health Effects of Fish and Fish
Oils, a conference sponsored by the
Janeway Child Health Centre in
Newfoundland, Canada, was fol-
lowed up by both proceedings and
abstracts. Abstracts are available
now for $15, Write your check to
Nutrition Research, Janeway Child
Health Centre, St. John’s, New-
foundland, Canada A1A 1R8. Pro-
ceedings should be available in No-
vember,

1
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Herring waste and
peat moss make fertilizer
A Nova Scotia company wants

- to produce fertilizer using herring

waste mixed with peat moss. The
Canadian government has spon-
sored a pilot project to help the
nation’s growing fish waste disposal
problem, but Agriculture Canada
says the project may run into envi-
ronmental problems because of the
high oil content of herring. Source:
NMFS)

Taiwan increases fish catch
Taiwan hatvested 1,095,000
metric fons of fish in 1986, a 6% in-
crease over 1985. The value of
Taiwan'’s fisheries increased 18% in
the same year, to almost $2 hiltion.
Taiwan exported 265,000 tons of
seafood in "86, valued at $1.2 bil-
lion—-an increase of 19% in quantity
and 43% in value over 1985
exports. (Source: NMFS)

Thailand importing pink salmon
Thai markets are importing fro-
zen, whole round pink salmon, 2to 5

. 1bs. each. Sources say they will im-

port about 15,000 metric tons per
year, valued at $1,800 - $2,000 per
ton. Pink salmon suppliers inter-
ested in this market should contact
Krys Holmes at AFDF for more in-
formation,
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Congress has started railing against Taiwanese
and Japanese squid gillnetters who in June and

- July were illegally fishing salmon in the North Pa-
" cific, Several of the vessels had covered their hull

markings to avoid identification. One Japanese
vessel, the Hoshi Maru No. 28, allegediy tried to
ramn a Coast Guard cutter patrolling the area.

Once aboard that vessel, Coast Guard officials dis-

covered salmon, steethead and a live fur seal
aboard—all of them violations of international
agreements. :

Just as these reports were being confirmed, the
Mainichi Shimbun, a majer Japanese newspaper,
exposed a huge black market network that has

‘poached Alaskan fish has significantly cut into

been poaching Alaskan cod, pollock and flounder
and selling them on the Japanese market for 30%
to 50% less than product legally imported from
the U.S. It was reported that one shipment glone
contained at least 700 tons of illegally-caught fish
worth $1.5 million.The Alaska Factory Trawlers
Association says Japan’s black market in

the legitimate market for Alaskan seafood.
President Reagan has been asked te ban Japa-
nese seafood imports; and several Congress
members are asking for retaliation against both
Japan and Taiwan under the Pelly Amendment.
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