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. "he trawler Dﬁék 'éaéedinj;o-- | . ing any i‘fiofé, itsa reaﬁty;”- Dr. Diana Wasséh e ‘rawtooth is the price. It

‘Kodiak harbor the morning of - ported a few days later. “We can say with certainty - - other flatfish.” _
Tuly 17 with a load of flatfish -~ thatitis ;possible to produce a $urimi with excel: - In production, the Baadéz,
“on board and therising'sum- - - lent functional properties, using the methods we've - handles fish 19" and under, Fayk
mmer sun off her starboard side.. developed to inhibit proteolytic degradationin the . . surimi production from large
'In her cargo was two tons of - - “arfowtooth,” . .. . ... - aproblem. You carr't afford to
arrowtooth flounder, iced .~ . Dr-Wasson, Dr. Jerry Babbitt and their teamat - 'hand fillet tine,” Taylor said. “B:
| down and ready to change the - . - the Kodiak National Marine Fisheries Service lab~ - - machine manufacturer is going tez
: —— lface ofafishery. -~ have pioneered arrowtooth research. They have = - . up with a machine that can handle bigiis
" The Dusk delivered herToad to All Alaskan. ~. - devéloped a way to stop the enzymatic activity'that ~ doesn’t have to do as good & job for Suritns
‘Seafoods, where the arrowtooth was filleted, . - -~ causes arrowtooth flesh to turn mushy and unpal- * - the fillét line, but you need some mechanical

.skinned, bagged, weighed and iced down again = atable—and unusable for surimi; In one production. - °* means of getting the fillets off thie frames ofthose. | = -
for transport to the surimi plant down theroadat - experiment, Dr. Wasson added 2% powdered-beef - larger fish” - - IR NI R S
- Alaska Pacific Seafoods. APS made ifs surimi ine . - plasma and 2% powdered egg white to the finished . - - Otherithan thehand filleting, surimi produe-". |
| available all day that Tuesday for the experiment = ‘arrowtooth surithi, and the resulting product dem- . . tionfrom arrowtooth was similar to pollock . - '
that wotild prove that surimi made from arrow- onstrated gel strerigths as'strong as 700gxcmto. - - strimi production. Skinned fillets were minced | -
tooth flotinder could rval surimi made from any. = 1000gXem. . e e by the Baader 695 mincer, thenwashedina3:1- |-
. otherspecies. . .. 0 . . The arrowtooth surimi shiowed a moisture level © - water-to-mince ratio and dewatered in rotary :
- “Arrowtooth surimi jsn't just wishful think- S0 of T4%-—well within industry needs. It -~ screens. It was refined -and dehydrated as usual, .
IR S R ey P g '- . also registered comparablytopol-. . and the finished product off the SCrew.press was -
Tock surimi in whitenessand - = ‘bagged, iced and taken to the NMEFS Utilization
- brighiness, according to Hunter Lab at Gibson Cove where cryoprotectants were
“L value tests. Experimental ka- added and the surimi was frozen.-~ -
maboko production showed - . ““The washed mince dewatered and pumped
“good initial results, though Dr, - . easily,” Dr. Wasson reported. “The major differ-
- .- Wasson has yet to test the'qual -~ ence between arrowtooth ‘and poliock surimi pro-.
-* ity of the surimi and kamaboko ~ di¢tion was the greater quantity of congealed -
. gels after three months of cold - - "fish ofl that floated to the surface of the wash .
.storage. Whether the plasmd and - . - tank. Since most of the oil congealed at the tem- .
. egg white Inerease the binding abili- . .. perature of the wash water, it was relatively easy
" - ties of the fish proteins, or whether - : " 16 remove, using a basket.sieve at the upper sur- -
* they form a gel independently of the - °° . .faceof the wash tank. Despite the presence of
“ surimi—Dr. Wasson suspects the latter— - over 3% lipid in the mince, the resulting surimi.
.- the results produce a surimi comparable to. - contained less.than 1% lipid.” . " . L
. pollock surimi and apparently asviable. - ~+ .. The finished press cake was 80% moisture; aF
. 'The experiment produced only about 4000 - ter adding cryoprotectants, moistise was 4% |
Tbs. of surimi, not.cpough to makeé samples < . Samples, ested with diffégest combinations | -
available to potential asers. But Dr: Wasson eggwhite, . |
" hopes to take several lots o secondary surimi - s and ...
S processors for analysis by their quality control 4
7 labs, and to gather feedback fromr those proces- .
<. sors before preparing her final report of the pro}- -
. ect. Slie is also experimenting with mixing arrow-
tooth and pollock surimi: =~ - o ‘

o it

“Processing differences

~Atrowtooth flounder (Atheresthes stomias) isa

_deep-water creature that It rks in the gullies and -~
- anyons of the continerital shel. According o™

 NMTFS surveys, arrowtooth increase in size the D :
. deeper you fish them. Arrowtooth grow to 33 ~ - = use of dilles

" inches long, but the average size barvested by figh- . ferent Tevel
- er 4 ; ~mula may be
(There were 1

‘ e e " o - ermen is 18". They range between 107and 500 fath- -
: By KIYS.H_OMQS~- L " oms, and the fish below 150 fathoms are comsis- .
_Illps_trahon, by Terry Josey * - - tentlylarger than 12", Arrowtooth like fo move'to- . ences between t

-~ “Examination of"
. geél strength test dat.
7 treases in, gel strength ok

-deeper waters in winter, ‘and some surveys indicate’.

. they may rise up off the botiom at night. - RN
~ “The miain probleny processing arrowtoothiis = .
 that most of them are too big for the Baader:175,” ..

. plasma agd egg white we:
; ﬁﬁs@ldl%ﬂ Alaskan plant manager Gary Taylor. .~ ' I_ailllght’})e eﬁ%%;ictﬂd from‘mlﬁﬁiﬁgn
§Fhably half of what comesin are (0o big for the - done,” Dr. Wasson reported. "B
nd quite a bit have to be hiand filleted. © - g’éfhla%arﬁzé‘f;‘ fue ;‘Z&fﬁlﬁﬁa

th 7. . ‘ 1 : h N l-, o T ‘ C :‘- 1€ g . |.][][[|.].‘ :
at, the O_I'ﬂ v proﬁ emwe’ '?v.e Wlth ar L bly form matrices with the fish proteins thathave.
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o -Seafoods just: completed a series of eX—
. . periments with arrowfooth flounder. -
‘ - freated with ALAK, a proptietary for-.

B - .arrowtooth flesh during cooking: -

- . .ang texturé-enhancing aspects of the.
- Tormula might make arrowtooth more '
- palatable. Though initial results were. ‘
B dlsappomhng-—a seusory paneirated n
- the filléts only'a 2 on 2 1.5° scale.of qual—-?,..'
- My—subsequent tests have been s1g—
-, nificanitly more positive.

: various, formula changes were Sug- - ;
- gested, * McF: arland reported. “’I‘hen
o our researcher Lachl Gangavatt, res

__ ' ﬁsh proteins alone.™
_' hshed ina ﬁnal report n } anuary 1991

New target
| for ﬁshermen

o ,Arrowtooth like "
: iother flatfish, lack aif .-

. hangs heavy in the water, nearly.

o - these outsized flounder with teeth.like -
. Ginsu knivesare hard to handle and
. harder to sell.. -

" "Mark Chandler, who's na
. Topaz through Alaska s groundfish
~*  fisheries pretty successfully for the -
e past six years “But most- of the tlme .

developer Rae:McFarland..

‘ greater gel strengths than those of the
- Dr. Wasson's resnlts wﬂI be pub

-Aboard the 80-f. trawler Topaz a -

_ : 20—ton tow of arrow‘tooﬂl flounder is -

' nothmgbuta ,
; b1g _bothe_r

sacs that can make.a full trawt net
buoyatit, se a siet full of arrowtooth

straight down. Once winched abeard, -

“We throw them bac " said; sklpper L

'.- - we try to stay away from them When
. we're seratch fishing for cod or rock
.- sole, we can rur into huge mimbers of

- them. Pve had tows of 49,000°1bs. that -
- - was nothing but atrowtooth, But usu--

e 'getout of the way of 2.1 million metric -

‘overand under a mﬂhon tons) and m-
the Bermg Sea are more plentiful than an

: yello n sole.

: 'J _ levels are too high in one flatfish fish-°
- €Ty, Wé can focus-on angther s species.”’ -

" -bane of bottom trawlers; A ‘bycatch

{ - limit established by the North Pacific
‘Fishery Management Councﬂ requires
.. fishery managers t¢ shut down bottom ;
. trawling once groundfish harvesters -

. Ually, when we're fishitig cod or sole, we .
i getonly 10, 20, 30% arrowtooth lf1ts
e f -'any morte than that, we- move,” '

In-the Waters off Alaska, it’s hard to

tons of arrowtooth: flounder, They*re
make up the largest groundfish bio- .-
mass in-the Gulf of Alasks (varying.

any other spec1es but pollock cod OF

: Chandler sdid a new ﬁshlng oppor- _
tumty for’ Iocal trawlers may help re-
heve the growing pressures on thie .
: ﬂeet “Trawl seasons are getting
: shorter there s mcreased pres-:
stire from the factory trawl-
“ers—it would be great to- -
have a new fishery to de—

‘ would give us another al - B
- ternative; so if the bycatch. .

Halibut bycatch has become the

igated the -,

. The arrowtooth ﬂounder surimi SR
* ' project between NMFS and AFDF, and was funded by the
3 "Alaska Sc1ence and Technologf e

study is-a. cooperauve : a? -

Foundatton.

'"‘-mahcallyrtscon-.

_have accidentally trawled or longlined - tons of sum:mper year to feed the e ‘

~ - more than 8000 m.f-of halbit (Litiits 2
| aré set by area, and estitnated halibut -
Lo _.'mortahty is taken into- con31derat10n)
'Bycatch now aﬁects the ﬁshery s0; dra— :

sunm1 manufacturers are constanﬂy
" onthe lookout-for new raw materials " .
- for surimi. The most popular species -
now used are Pac:ﬁc pollock, New . -
S Zea}and hoki, and nerthern blie Wlnt— :
" ing, but surimi makers have investi- -
-+ gated dozens of speciés found around
- the world: (zardfish, croaker, -

B "herrmg,hake and greenhng, to namea

o i W g e st

Would a marke“t for arrowtooth cre-’

L ate any real opporh1n1t1es for ﬂa‘tﬁsh
_ . fishermen? . -
velop, he said. “Arrowtooth T
Thew ﬁshery, to:pioneer somethmg >

s excmng to try and develop a

Chandler’ sald Just before a warm grm .

N _broke h’ke awave over his face. “Of

Course, you got to watch the’ teeth on _j
those guys S B '

_.'.:World market is eager
,for new surimi sources’

The 1. S. produces about i52 OOO

. few) to expand therr stirimi processmg

--essing in foods for the Oriental mar-

= surimi would compete with other
.- kinds of surimi on the market,” said -

i . tor:“But I’destunatee the -

" 'cerns color: , Effect of the lI‘IthItOr on gel strength o
nearly every-’ _' g‘;_cm- : = = ‘
i‘onesapproach SRR [/ Jy e 3% ,AMP*EW —
tO %I;C\Ztﬁcshhgry ggg T 2%, AMP EW B x . AMPN'l o TR | L
S s T CAMP 11 HP7 g AMP- 0.2 |
prettylowwhen 1700 a2 3 HP? AMP_ _
. you're ﬁshmg‘m . {7600 1L A1 - ;f’ip TL.
Jamowioothy” - © | gag 1 1AL BT &
5 Chandlersali_ e bl LA -
- Youcaneateh | f 0 T THA AT
40,0001bs.ina . S e K
"pretty shorttow o200, T gz
.- Soyournetis-. . -] 100 H 5;':
- only down fora L e
“few mindtes, and * . Before T After - N
-:..eg;s:%zra | Cinermopge mweo o
"fnotlike scratch Source NMFS e AR P
' ﬁshmg,Where T :
-yournetwould be down for.alot opportumhes y ' T :
,;longer - Japanese’ compames lead the world~ '

in developmg surimi from-a. mulhtude SE
of species. Japan’s 200,000 ton/yr. -

-suriny demand, keeps themni on the
lookout for speciesrusablé.in surimi
manufaciure. Surimi already is bemg -
made fromi quite a - variety-of species, -
even: orly fish like herring, for reproc-

- ket: To date; however surimi made
" fiom po]Iock is the primary raw mate-" O
rial for the 200 n:ulhon~lb U.S. sunrm :
sea:foods market - -
-+ “IY’s too. early to say How arro‘wtooth i

&1 Monsen

AFDF cXecttive oTrec- _

* potential -
- valué to
Alaska s

- fisheries i 1n
> the tens of -
~millions of
do]lars

='1rmer ﬁ]lets a nieer name
) and 4 chance at the: con-"
sumer-market—that’s all
-1{ the arrowtooth flounder - -
" |l needs'to prove itself; ac:
“cording to food mdustry

McFarland’s F. oods and AIl Alaskan

mula that helps prevent softening: of
ALAK was mechanically m;ected

mto arrowtooth fillets in a series of
tests fo dernonstrate low the ﬂavormg .

- “After this first produchon penod

. tumed to All A]askan to run tests of
- revised formulas: When sensory tests -

.+ were dene on samples from the: second
:';-;; lot; results were significantly better.
- The vrsual appearance of the frozen’ ﬁl—

: __let was very good, Average thaw drip .
" value was indicative of a well- hendled
- fiflet, And the results of the : Sensery:
. “evaluat[ons were favorable, and indi- e
. .cated that the fillets. possessed very
- good odér, although the texture was L
-fa.lrlyso ”_“', - N

. produced durmg‘ the-sécond é expen— o
- mentadona l5 sealé of guality. .-

- consumers don’t like the name arrow:
"~ tooth flounder. Seme: seafood buyers
- already have had bad-experiencés Wlth
e "arrowtooth and Won f try 1t agam “It

réated armwtooth zllets

The sensory panel raied the ﬁlletsﬁ

McFarand said most buyers and i. ‘

the‘

mlght be better to market 1t under one

“of the:other FDA- ~accepted pames;,

“such as turbot, Califorsia sole OF ar- i

"'rowtooth halibut,” hesald

~Bgme format. market tests Were

”_:conducted with treated arrowtooth ﬁl—
lets under the different names that are
- :regxonally aceepted for marketmg ar-’
- rowtooih. Prepared s samples were drs- i
.. tributed at an international by- products
- conference i in Anchorage, at a Salt j"
o ffI,ake Ciiy ; grocery store.and at'a Cali
- ‘fornia seafdod: brokerage and res

. Spenses ranged from mildly posmve to
- very positive; MeFatland said. 7 ~

| rty enhancers that stabﬂlze the ﬂavor -
- “and shelflife of the prodiict. We think: S

. Wecan drop this considerably, and - e
we've done some éxperimental work . 1n-' S
- this'direction, but there i isntany R&D " -
. .money available to: do the productron T

5 runtotest1tout”'. =

-McFarland said the quahty en. - S
hancers NOW-cost about 50¢/1b. “We ‘_- R
. think we've got the’ concept of stabﬂlz S
ing arrowtooth texture abeut 90% - :
wh1pped * he said. “The. only problem e
‘18 gettmg theose costs dowi: But we're - -
il at it; in our-own small v way There’s . -
“-almost as much arrowtooth ot there . - .

. asithere is poltock; and there’s.only -

“been about $56, 000 spent on. deve]op AT
. ing'the arrfowtooth. fishery so far, com- | s
pared to roillions’ spent to develop pok - ¢

- loek. For the littile amiount thathas = = - :
been spent1 We ve come a Iong Way Lo

- “T'would estimaté there 1 ™ 34 mil— T

‘.:honlb péryear market for arrow- - © - B R A RIS
' tooth,” McFarland said. Atthmpomt RPN Y

‘che ofthe blggeststumbhng blocks. " S
- Weve seen 1sthe hlgh cost ofthe qual— IR




. uaculture and seaweeds It's-aclear,

,Canpolar East -

Canpolar East of St. T ohn’s Newfoundland together Wlﬂl Mrs Paul’

~Kitcheris, a major buyer of Alaska’s ‘mince, are interested. in worlnng w:lth
- Alaskan processors to runa -trial of Canpolar s Mince Washer: System '

Canpolar East Inc.isa supplier of services and tecnnology tothe: fish- -

 ing industry, with a- focus on increasing yietds and recovery fromi raw ma- -
- terials. Their Mince ‘Washer System adds value to mince recovered from ol

the frames, head and collar portions of cod, pollock er other white fish, -

* material that-usually is discarded or rendered into low-value meal. Co]lars R

and skeletons aré minced using a ‘bone separator. Becatise of the blood-
_ content, the mince is usually dark brown and its spoilage rate is fairly

~ rapid. When blood is washed out, the shelf life is improved and the color -
and texture become cornparable t¢ regular minced white fish, accordmg to [

Canpolar After washing, the mince should be refined to remove’ anyre-

. maining bones, skin spots or non- svater sohible defects. The resultisa
product suitable for fish sticks and other fabrrcated products.

' Canpolar East has developed. the system, and they report that Mrs.

~ Paul’s Kitchens is “very much interested in the potential for this method of -
mince produc‘uon ” The two cornpames will be working together to mveshm

gate the mince washing system in Alaska, -
~"For information: David Wells, _

8414, St. John's Newfoundland, Canada AlB 3N7 Phone (7 09)
'-722—6067 fax (709) 722 113& ‘

: f‘Amemcan F actory melers Assocmtzon

" The Alaska Factory.” Trawler Assoc1at:lon has cha.nged its name to Amerr-:'
‘ean Factory Trawler Association. “The niew name more accurately reflects |
the activities of our membets, since we ‘operate vessels in.the U1.S. fisher -

jes zone of the North Pacific,” said. AFTA presrdent Bob Morgan. “Home".

- portsand corporate headquarters for our members are predominantly lo-"

cated in Washington state, as are many support HldllSlIleS and the
association’s offices.

‘Address and phone remain t the same: 40‘39 let Avenue W Smte'; B _

400, Seatdle, WA 98199; (206) 285- 5139.

" :-Sea Resources Engmeermg, Inc.‘ B

. Dr George Plgott and Dr Barbee Tucker of Sea Resources Engmeer— S

. mg have co- -anthored a book entitled; Seafood: Effects of Techinology on |
“Nutrition, published by Marcel Dekker. The book covers basic nutrients
 from seafood, the effects of processing and reprocessmg on nuirientsin---

seafood; hew heat, water, irradiation and other processing methods affect 1

seafood’s nutritional valie, several processing, variables that maximize N -
trition, thie role of marine lipids in the human: diet, and appendices on-aq;

to all fish processors-and QC managers, and is written clearly and simply
~enough for the laymar. It's awkward in- places (for example, a section on
the history of the 200-mile Jimit appears n a chapter on increasing unhza

' tion of fish, with no explanation of how- ﬁshery management decrsrons ip 1

fluence the utilization practices. in a fishery.) -

This useful, informative book is listed at $89.75, but AF DF members_ - -

are offered a 15% discount for prepaid orders: Members may send

$76.00 with their request to: T: ammerly Booth, Marketing Assocr-

.- atey ‘Marcel Dekker, Inc., 270 Madison Ave NeW York N Y.
‘ 10016 phone (212) 696 9000.

| - them toknow that Kkids really
'} like it,” says Richard Rhoda,
| . kid-pleaser:at ] Mitual Fish. -

| Pridays and Saturdays serving -

' '-5 :-tomers at the Seattle fish store, -
I+ Who are yots, andwhatlstkat B

-1 “There’sasign on the table:
1| ;- that says, ‘New and exc;tung

|- outside; ‘which features the fresh

Canpolar East, Inc. P. 0. Box o

conc1se mvesﬂgahon of a topic’ crucial

want people to know s
that there is & healthy
- alternative to.the trach
_ “‘tional hot dog, one that -
tastes just as. good AndTwant
entrepreneur, and Weekend
Rhoda has spent the last dozen'
- Seattle ‘Sausage to waiting cus-

0 “When people come: in the
' door the look in their eye'says

_doing here?” Rhoda says.
| fish frankfurters,’ and the sign -

B :ﬁsh of the day, says Seattle Sausage
- ing about it. They can't believe it's fish.” * -

~ market tests and focus groups:

: for surimi in the U.S.

. People like to eat Seattle Sausage

: _f_ 1n a complétely different ballgame.”
' product wasn’t going tobe easy.,

category,” he said.

: "Were to make the invéstment to educate them about stiximi franks.

it happen, Personally, Pd fike to makea living doing it, too.”

25%-,_ |

(206) 726-1181
Nutrmonal Companson
. o fora 2 0z -serving . .
e -.Seattle Sausage _ °.Beef & Pork frank
L Protein - 8gm. L U 6gm
|oFar . 2gme . 17gm
| Calories 78 . 180 7
| Cholesterel 9.5 mg : S 35mg -
1% of total S !
.. calories as fat - . 85%

Yomgstem are the ones: who couId bést beneﬁt ﬁ'am tke .
healthy Csame say Tasty) fomalatwn of Seattle Saasage

But it doesn t keep ha]i of them from ask

Fish it is—strimi, in fact. As presrdent of Fjrst Alaska Surum, Rhoda devel—
_ 'oped the Seaitle Sausage Tine, which includes & frankflu‘ter and a breakfast. sau- ‘
- sage, and \mth a small grant fromn AFDF, he has walked his products. through
He's now : ready to broaden his distribution base,
-.'_1ncrease product:lon and see What a surlml hot dog can do to expand the markets 2

_ “Response has been overwhehmngly posrnve,” he sald ‘”l"he best emdence is. } L
' the garbage canin front of the bulldmg QOut of maybe 200~plus servings ¢ con-

“ sumed by | brave souls on a Friday-or Saturday, usually fewer than ﬁve are dJs-

'} carded Kids generally eat two or three portions.” -

. e franks, Rhoda Sald And When they ﬁnd out

1. the nui:nnonal value (8 gm. proteln, 9.5 ing. cholesterol, only 2 gm.. fatand 78

- calories’ each) they like them even better. But educating consumiers is a hércu-

it leantask for a small company, and until strong demand becomes ewdent, the

1. food distribution chain isn’'t going to be too suppertive; he sa1d S

. “ “People think that substitute foods always bring a- tradeoff,” Rhoda sald “For

- example, soy burgers generally taste hetrible. With this product, it costs about -

| -the same ($2.99/ 1b.), looks the same- and tastes the same. But nutrlnona]ly, we re

Rhoda said he knew breaking into the processed rneats market W1th a surimi.
‘But I ﬁgured the only chance for suriimi to re-
ally 1mpact the food 1ndus1ry in America was going to bein ‘the processed meaf -
_ “The frankfurter mdustry isa23 billion Ib./vear business; and -
1 has been atthat level for over a decade Poulny franks have gained a dramatic- -
- ‘share of that market in the past few years, and the reason i$ the price—theyre . .-
| less expensrve—and because of the perceived nutntronal attributes. And frank
1. _furters aren’t even good for peoplchbut people love: theru o _
: Rhoda said he'd Iike to-see surimi franks take over 10% of thehot dog market
Results from his market studies say. CONSUIHETS mlght be recepnve—rf someone

' ‘”I‘en percent would be 230 rmll;on 1bs. of surimi franks per year, ”.he said.
""I‘hat is more than inmitation crabis currently doing in Ametica,” Rhoda said. “It .
‘would have a- hell of an tmpact on the surimi mdustry Alu'ulsucally I’d like to see

- First Alagka Surimi is drsﬁabutmg samples.of Seatfle. Sausage franks and

breakfast sausage. Frozen, vacuum-packed 11b. samples are accornpamed bya.

[ two-page ‘information sheet: 1nclud1ng nutnnonal comparisons; eooking mstmc—. '

| nons and answers to. the most often asked questions during the focus group Se8-
" sions: For sanlples or mforrnanon call Flrst Alaska Surum, (206) 7261169 fax

Turkev frank
'7gm T LS
BN gm
- 130 .

55 mg

L 76% L.

A,
J-’)’C
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27 latfish processing in = pum—m—T—" 1
|| thie Gulf of Alask has .
| - inereased so much'in -
‘[ the last four years that -
'+ Alaska may now be the |
| thelargest flatfish pro-
o o ducerin the country:
.-« " Prodiction in the first rine months of
e 1990-was 177% higher than the average
.., yearly production since 1987, With two - |
. large-scale plants and two hand fillet
- operations; Kodiak processes ahout
o S1700,000 round Ihs: of flatfish per week;: |
|7~ . and produces more than 250,000-1bs. of -
¢ lletsper month, CC o

o Gulf fishermen harvested 4.3 million |
T Ths (1,960 mit) of flatfish during the -
. . monith of Agust.-About 2,857,800 Ibs, - -

© ... ‘were processed on shore, and S

- 1,454,200 Ibs. at sea. East Coast mar-

~ Photoby Jon Zuck -+

- ..~ Dows time spent sorting - ce
- flatfish for the Bagder I75can ..
- really take a bite outef ="
. . profitability. The. FMS 3000 R
o eision sorting machine may - R
- help'speed processing time and
. rediee labar costs for flatfish -
. pé'o'cessdzs.‘v. L

-« Flatfish producers fiow are oo ML 7" the difference bétwiser Tex ¢ le and rock sole—two species that make i alarge’
; designed a’.S-F‘?SP_Ong'?fO two major problems stifl. -~ ™ 1 the machine proves successful for sorting Gulf flatfish by Species and size; it -
mitbegiin November. 7T willale give procossors s i, g boost. The computer'in the vision system. -

© . faced by flatfish processors,

Lt e e T ST S D T ey otit a real-time record ol all fish: sorted; information that helps i predicting
Lo So manyspeczes,sohttletzme S TR PARECR T AL Whatswesandspemesofﬂatﬁsharehmstpienﬁfulatdﬁferenttlmes efyear. * .
e A e e T T e T IIIfOHIIatlonTJLuksI:nnatAFDForPatDeBourkeatGroveTeIecommum—
- “One of ﬂlé_ibigge'sppm-blgenis"-discbir'ered'_dwmg the flatfish- demonstration “ . cations Ltd., B ox: 9190, St. Jo‘hilfs_,.Newfouﬁﬂdlaﬂd:AﬂAZXQ’Caniidé;'phone_“_'

- . project (af Eagle Fisheries) was the bottleneck at the sorting level, *said TJ. /.. (709) 753-858 (700) 531834, - .

5 "Lukshin, project manager atAFDF. “Correctly sorfing 4 flatfish delivery by spe. =~
L cles and'size requires tremendous manpower aid fime, and slows the production ~Oh, rock-a-my sole” -+
.- .process. A.prpcés's;orn"ﬁght_lise' asm’any_as,s_i)"c_wotkeszi_istior;_éo:-ﬁng’,ifciﬁgf'aﬁ e P R
-7 handling the'totes.” 1 ¢ G D T S R SOTERG, ICAE

-
-

3 S He et o T A G A A L O»necontmualun’santdu theEleFlatﬁshDemanstratmnProectwasthat L
S Orove Telecommunications Lid. of St Johm's Newfoundland has developed i° - rocks and shells in the bellics of fatfin damaged the blades of the Baader 175
-, compiteraided vision system that can sort fish according to widthand length at. - - 5n 20 (0o fen Fnocked the seisitive knives out of adjustment. When Eagle . - .
et 9 60 ishy minute. Very ofin, this is enough data o correely sort by 1 ' 1€ oflen knock eight to ten minutes to down time, somefimes twice im an -
wi o Sbecies and weight The FMS 3000 systern is used by East Coast Caniadian proc- - eighthour shift, to replace blades and teadjust the knives. Belly grit was recpon.
©+ . essors but has never been applied to Alaskan fatfish, which vary markedly-from: - Grre for vield Iossde b doth or impaired knives, and for expensive down time, .-
Cthe physical characteristics of Aflantic flatfish, .~~~ " i of an astertees | ATDE has issued a request for proposals from equipment developers fo design.
o APDEwill demonsirate the use of the FMS 3000 ek the head of an gubomated. . 213 build a prototype flatfish gutting’ machine: The gutter must remove the belly - -
line; and will investigate how,“and how much, the vision'sorier affects. - cavity-ot the fish with minimiim yield losses, must firoeess 40 fish per miinute, SRR

-\ flatfish -

SR “-‘prb'(:'éé‘siﬂg‘.EfﬁCiéllcy and overall production: ¢osts: The maehine will be installéd dnd miist éonfigure with the Badder 175 automsted filletinig mackine, R

S R Ay -, and. will be tested for'at leastsix months, ~ .- . A4 MUst configure wit e o v automated Heting machine. - s 7

-« maflathsh plant in November, and will be tested for at leastsix months. = - T rug O reasons AFDEF is funding this project is that a flatfish gutting ma- >

L pome of Uie most Significant henefits of mechatiical sorting is that ithelps . - chine is not likely to-be used in other areas excep | ] v

v mantain the quality of the flatfish, hecause the fish are handled lessthanwith . AppE e centive direcior: “Fishermen inl other parts of the world, inclading the * .~
-+ - hand-sorting,” Lukshin said: “Automated viston sorting should increase the'oyer: - Atlantic seaboard, bloed an d'gut their flatfigh on-b oaid_toiniaintain'qﬁajity3.on R

dskea,” said Mel Monsen,

. dlleffidiency of the Baader 175 fllleting line by decreasing down time néoded-fo. - - long fishing trips.” But Alaskan flatfish fisherimen.stay-out.oaly twio. days, usually, "

-, mechanically adjust the 175 for different sizes and species. The dowrr time re: -and bring back deliveries of 50,000 - 100,000 1bs. These loads are far toolargeto, -
* - effectively bleed and gut on board, nor is it necessary on such short frps.'.~ .

. Lastyear; AFDF and Eagle Fisheries launched a worldwide search for aflat - -

L. quired for this adjustment has ‘been a problem in flatfish processing: At 160 fish-
SR ;‘-.per,mjm';te,'-thesgrt'ing.rﬂ'aéhjﬂepbtgnﬁaﬂy could keep up with five Baader 17557 -

. v 2 The FMS 3000 is abotit the size of a bowling lane. It weighs' 7,724 [hs. and re “fish otthirir machine - Buf were 1 rathe te foud oo T f CESSOTS TIOTW &natat.

S L MR TG DIt Spa0e. Towe, dneedt o s o A0 4,643 08, and Tex. _gutl;mgmachme,.butwereunabletoﬁnd,one.Flatﬁshprocesso,rsnawo]aerat ‘
e qutrglsmghsq ft-of plant Spaf:fi:-'T"E’O operators orient the fish mtothe infeed mod- . ing Have deterniined that the lack.of a'mechanical gutting method has decreased L
e - ule; then efish are measurec and sorted ,byﬂwmmn_system,, whichcan” " vrofitability, caused SigﬂiﬁC&nt’dOWn-ﬁttlle,;_-and mqgased'thg mnountofmne re- .o

- . handle eight diffe _feﬂf??indﬁ..@fsﬁﬂ%&‘*ﬂ??.Efﬁm?»-.%sihe:ﬁéh-Pa_S_SdPWiiEhe'Sﬁfﬁngﬁ ! ,"'f'_:f,'*-.}".quifed,tq_capdle and trim fillets of some species. . e
-+ conyevorthey ??--@PP?%@O;‘%?-&EPKEE@E fote for pracessing. . o  AFDF hopes to receive proposals by the end of November, and toinstalla - .
- BTOCEsSors 1 eastern Canada repert that th yve irsed this mac] ineto'sort "perOtyPEﬂatﬁ_sh;'giltfer'iﬂtQ:'apléhfiﬁextYeaJ:l-" LT s D e

& ]

- codiwith 3 99% accuracy rate” Lukshin sdid. “What we don't know is,can it el Information: Contact T.J. Lukshin at ARDE




and What you can do toﬁh unprove 1t

; J ctober in-the’ Gulf of
| Alaska. The winds are
i 1'_k1ck1ng up, the water:

i O - Hold from behind, and-
- " deep intherocky.
: crags of the gulf bot-
tom the rock sole are Stering up pro- -
tein for the long season ahead. The .

" meat of an October rock sole ismore.

. that 20% protem ranging as high-as
= 21.3%. This is ameng the highest pro--
_tein levels of a Gulf groundfish. Butby -
January wintér will have beaten 1/2 -
' percent of protein-out of its TESErves; .

" by Febriary it has diminished to 18 8%,
- and by March the fish is only 16 5%

‘protein and ifs moisture content has L

- peaked at 83.19%. . .
“Rock sole caught in-April have 50

 drip loss. On the plafe, rock sole with -
*-83% moisture. or more are SO mushy

~ they'll soak your peas. -

" The qnalrty ofa groundﬁsh—ns

proteln moisture and pH levels—var— o
" thie Kodiak NMFS lab, Dr. Bytiie WO

ies with the seasons, and can be fur~
' ther affected by on‘board h.oldmg

‘methods, cold storage equipment, and -
© processing variables. New information
" is emérging from a yearlong study of
- the factors affecting groundfish quality. :

- From this data, we may'bégin to k:now
:more about how-to handlea = =~ =
groundﬁsh—and When—than ever be~
fore. ;.

“One of the mést s1gmﬁcant tl'ungs ‘

" we've learned is that there’s a direct =

“correlation between protem and. mois-
‘ture contént,” sald Loretta Lure; AFDE-
pro;ect manager “F1sh use up the bodyi

Qualzty m cold stomge

Don t put yomf cmcems on zce

- Dr. Ed .Kolbe is efnerging f:rom cold -
‘storage. As part of AFDF’s groundﬁsh -

quality study, Dr. Kolbé, a University -
of Oregon professor momtored freez—
ing speed, cold storage temperatures,
and weather cond1t10ns inside the
freezers at Intema‘uonal Seafooids of -

- tell ProCessors. Jhow, the quahty of then' _

" “fish might be helped - o:r hanmered m o
- the end of October

cold storage.
Dr. Kolbe, with the help of Dave _
- Cooper’ at ISA, set up a series of cold -~

storage monitors and attached them to
fish samples and. to an agar gel dummy o

ﬁsh that Would enable the team to do -

- repetitive, comparative testing of freez- .
mg times. Results trom thls study W]ll SO

" angers ds winter grabs ,'

prote{n durmg the SpawT Season, and

‘replace it with. water. This'is’ nnportant

- because with low fat fish like cod and.
pollock, yeu can learn a lot about. qual- B

ity just from detenmmng water con-
tent; wliich is easy to do. You don t

" have to test for protem content in the
- samples, which is more expenswe and -
.‘takeslonger e

 Tests were. conducted by Dr Izabela
 Byrne at Internatiorial Seafoods of -

" “Alaska (ISA). Results also show that .

protein and moisture: levelsof cod and

+ ... pollock remiain relatively stable be- - ..

: gposs1ble to momtor a wrde vanety of
quality parameters. solely by tesnng for o
the ‘moisturé contént of incoming fish.”™ .
 Frther studies need to-be dosie;, - ..
B she said; because the level of moisture:.
“that makes afish seem rnushyr varies d -
* enough data to create a chart tracing *

 fot from species to épecies. “We- also :

- tween September : and. eatly April. Polk: .

lock average about 80%-81% rn01sture
“and 17.5% - 18% protein then. From -.
mid-April to late May, protein levels

- begin to vary from fish to ﬁsh, and by-lf
. -late May, protein levels aga1n become
~much water that vields plummet due to- -

consistent. * .
Dr; Byrre took a hard Took at

"groundﬁsh samples that had high °

moisture coritent and. mushy texture

- With stndles of arrowtooth textire

problems gotiig on down the road at

dered if enzyme activity affected rock
sole the way it does arrowtooth: She -
-used the same testing methods that-

Dr. D1ana Wasson ploneered on arrow- :

tooth.
) ‘“The results showed clearly that,
: desp1te high levels of moisture in both:

- species, the pérceived softening of the -

‘cooked rock sole wis not the results of

. proteolytic enzymes, but was entn'ely

an effect of lower protein levels and

. higher-moisture levelsthan nermal,”
. Dr. Byriie sald “This infornation is ..

: parncularly usetul because it may be

gWe processors ‘a better 1dea of how

fast to freeze. their product, What tem: _' "

_peratures are ideal, where inithe celd .

J ~storage’ to place the' cartons and how -"/1
- high tostackthem a L

"For mformanon about how cold
,request “Freezmg and Cold Stor-

peﬁment” from AFDF. Avaﬂable by

" board handling. Through 1 ultrastructw ‘
. ral examination bf the muscle fibers, -
“she checked muscle shrinkage as

‘_" ' The study also charted spawning achv— o
ity and stomach content of the ﬁsh

~ draw any useful conclusions on the ba- -

- need to investigate how much mois:
tare the fish fillets-pick up.on the proc-

‘essing lirie, and whether the: amouiit of.
S ,water pick-up varies as a function of -
¢ the season,” Dr Byrne wrotem are - N

‘cent report.
" Dr.Byrne: also charted the tl:fne

capture Lwer condltlon and the color
‘of the gall: bladder' may be better indi-
cators of Whether afish is Well fed or _ : ; . 5

starving.”

By the time the study ends in De- o

¢ember, Dr. Byrue will have collected .

depth and location that the fish were - ;. .- spawning activities affect quality of -

‘caught, and time and' ‘method of on-
. els, might also'be useful for fishery

moisture levels changed after harvest. - PrOCessors.

sampled ~“"or Dr. Byrne at International Sea--
“So far we have not been able to

fax (907) 486-4885.

sis of the stornach centent ana1y51s,
‘her report says. “The stoinach con-

-tents thay not be good indicators since.

_ fish routinely empty dlelr_s_tomachs on .o

:“‘-—storage methods affect fish. quahty, e
- Alaska. When his data thaws out, it Will- N
_age Temperature Momtonng Ex- -

~For mformanon about tIns prol- -
E "'_ect contact Loretta Lure at AFDF

-"‘;*foods of Alaska, (907) 486-4768;

You’d have a lot more trouble spottmg the defect in the ﬁllet shown
= .ahove ifit Wasnt ﬂlummated bya special ultraviclet light. i's spartefa -
. etistorn vision system developed by. Lumetech of Denmark to aid fish
‘; . one fillet per: second and a videq i image computer automatlcally calow- -
L the fillet. -
parasite detection technology-and test it on uncandled Alaskan -
* Vision Machincthat €an locate up to- 960,000 objects per'second. -
’ Detechon Technologres on Alaskan Groundfish,

" AFDF, Copies are $5 each. Please send cheek (U S. funds only) with
o your order Forelgn addresses add $5 extra ior postage please

'pro;cessors in'detecting defects in fillets. Their Fishbone Detector scans - R

"lates the number of bones andﬁns therr length Wldtl} and posﬂlon 111 b

. The final. report of this project; entitled “Demonsn:a‘aon of Parasrte ‘
”is now _available frorn T

I
|

PN ]
—

A

profein, moisture; pH levels, enzymanc R
.activity and organoleptic quahnes of ...
.cod, pollock, rockfish and several spe- > -
© cies of flatfish through 4 whole year ~= .~
_cycle. This information will help fisher-~ : . ..

- ‘men.and processors better target high--
quahty fish, and learn more about how . *

e - groundfish, Clear trends, such as the ; T
“rock sole’s dramatic shift in protein le_v— T

managers, ﬁsh buyers and secondary e

Looklng ﬁllet problems m the eye""'-_:i:f_--.Lf

Lumetech parnmpated in anAFDF pro]ect 16} demonstrate avallable S S

_ .;groundﬁsh ﬁllets RA. McDonald paﬁ:lclpated as well, testing a RAM 200 e ;':_"



“I sometzmes thmk of the

l' there S always a rkythm a
‘ beat I loae bemg a part of
that bzgger self The oceam
| zs a lwmg thmg ﬂmt
. occupzes two—thzrds of our
plcmet zts ﬁ'agzle yet zt
also teaches us

: as a speczes
- Peter Harmon

(From-- _Wbatrosses._

S _smac_mw

o lBY-‘Wllham Boo:t‘h. L

ocecm as the heartbeat of
| the world lf you stand ‘_
| anywhere e% cmy shorelme = il

] us t ZZS t@% lett Z%g " unquestionably far reaching. What would surprise most

. “people; Itlnnk 1s the level of achw Tiow gomgonm
v ﬂ/ze stzll%ess descend-«-:sraspka, T
o around. you, it doesnt |

N *_ o maﬁer where you are—.

and T av”‘boo” te_d-"tfi?a 1rmﬁ'ﬁ"iffs-c0mpeﬁ" v*eneSS Wﬁf‘l{:ﬂ

__"Il_DrrectorsIog T el e
Prwate R&D more prevalent than you’d thmk

ByMelMonsen R
AFDF Executrve Dn-ector sy

n th1s age of mcreasmg concern about Amenca §

' . competitiveness, many ‘have asked about the

- Alaska seafood inddstry's-commitmentto -

“research and development. Their- questlon
“How much private’ funding is invested

87) 8% zfzt S at d la k 8 d% d k-ment, and what is the returr on that investment?” Of -

course, the question cannot be answered with any cer—» j,'
tainty. The value of pnvate research to the mdustry is "

*The conoept of “pnvately funded research and develop ‘

7 ment” asks for a broad definition: I suggest this: Any tnne
'a'harvester tries a new fishing method; explores a new -
‘area, expemnents with & gear rnedlﬁcahon or fargets a--
“mew species, anl investment in research and development

i bemg made. Ay timé 4 processor modlﬁes aplant’s .
. product flow, purchases new equiprient or: technology,
modifies.work space or ¢hanges workers’ responsibilities, -
research is happemng Any fime an equipment manufac-

for expenmental application, every time new or untned

-~ equipment is introduced; research and development is "
being done. Any time a marketer tries to inove a new.”

“and money: Very: often the results are not successfuL and -

notlung is gained except experiencé. But frequenfly a new

spec1es is-brought into production, production costs are
© cut in some area, or.an entirély riew processing method is
developed and new products are made. In the past, some
of these developments have been huge and far- reachmg

d .

How can: you estlmate the value of thls k1nd of mvest—
ment? At AFDF, we have documented that the amount of -+ :
" ated with “risk takers,” Also, growth of a year-round

industry funds. (m kind contributions) provided to match:

. Foundation projects has averaged about $300,000 per year.

for the past twelve yedrs. The benefits of these prolects _

- hdve been immense. The information from thé surimi
project alone has had worldwide impact on the seafood f j

‘industry, and has resultéd in financial benefits ranging-.

7. into the hundreds of. millions of dollars every year: That
.- projeet was enhanced by many- separate privdte invest-.
. ‘ments of the kmd 1 menhoned earher Some actmhes E

L ‘.The Wasl:nmgton Post.

Manne v1ruses v1rtually unknown unnl a yfear ago may

: "'play a central role inthe health and productmty ofthe’ .. -
world's oceans, ‘according to new research that threatens -

.. to overturn traditionial 1deas about the forces that control
B hfe iri the sea.

The studles indicate that v1ruses mfect phytoplankton

the Imcroscople plants and algae ‘that are the most i lmpor-

. ._:f “tant organisms n the ocean and the foundatlon of the man
. rine food web.’ 3 :

- “Until now, ﬂObOdY haﬁ 1‘<:‘a11}r C@rﬁsrdered dlsease or- f-
) gantsms as'important in marine environments;” said Cur-.

* tis Suttle-of the University of Texas Marine Science Insti- -

-+ tute'in Port Aransas, Texas, head of a team of researchers
v Whose findings wete. pubhshed in arecent issue of the sci-':

s enhﬁc Jjowrnal, Nature. “But virdses ‘might be id control.

o gists say it may one. day be possible for humans toseed:

Tkzs stozy ©1990 Tke Washmgtan Post
R ‘ Repfmted with permzsszen

- As the full role:of ocean viruses emerges, marine biOlO-

- the seas with certain strairs ef naturally oecuriing virises
to cotitrol the phytoplankton blooms, called red or brown’
-tIdes, that htterbeaches, klll ﬁsh and are tox1c to mussels

L meiit funds at an astounding rate."

. in Alaska seafood industry research and develop '
'+ 400 tons more:than the largest deliveries prewously
- recorded: The market's growinginterest in flatfish, and o
producers abilify to parhcxpate in this new Opportumty, S
. arepartidlly attributable to pnvate 1nvestments n research-

~most beneficial reseaich.
‘“aﬂevf‘anﬂhe" Helps usaverd s

- commandeer the genetic machmery and start reproduc- -
i :_fmg After the invading virus has made a few hundred cop- )
lesof itself, the cell dies and 1ts membrane bursts releas- R

' mg virus particles: : e

',r'were connecfed to AF DF’s surimy pro;ect Some were -
<7 conducted in'private, and their benefits were. ass:lnnlated
. bythe: mdustry later on. We do know that the surimi -

“industry is still attracting private research. and develop-

Out flatfish project, which just completed 1ts ﬁrst Inajor _ o

i "phase has afready brought tangible benefifs to the -~
- -industry. Deliveries at shoreside processors in the Gulf of

Alasgka i August 1990 were well over 1200 m.t—that’s

“and development, - -
. All kinds of research is gomg on in this mdustrv that

B may never seé the light of day. For example; some . : o
. ','drarnahc new techrology is being investigated right now. .~
eoma eomp]etely private basis; and results could be o

tremendouslv beneficial fo-Alaska. Receritly, . three .

' machines were placed and tested in Alaskan seafood -

. plants tlirough theuse of private funds—a cod head

R ‘splitter the salmon head sphitter’ and salmon frame -~ [
. “minging equipment. I each case, an equipment rnanufac- B
" " turer or a seafood processor; or both, provided the time;
turer provides a new machine oma test basis or at discount N

© " machine. Investmerits of this kind surely matchthe -~ . = |

. $300,000 that we document each yéar as $K Jndustry .
- .- matching funds. Their benefits will neverbe fully ac~
“Alaskan product from Alaska, that's. mdustry development v
-All developmentefforts require an-investitent of time - ;

space, raw material and money needed to test ouf a new

counted for because of the conﬁdenhal nature of thlS L

- ‘research. -

I would estamate that the Alaska seafood mdustry
spends over $1.million per year in research and develop-
ment. The benefits of past: investments have more than

-compensated for the wrong roads and blind alleys of -

.research and development efforts. Indeed, sometimes the
at-which iderififics
_equenf‘l’osses

f

“The futare of private research and development tifhe v
Alaskan seafood industry seems very bright. Recent ma]or S
successes have removed mamy of the past'stigmas-assodi - =~ ©

groundfish fishery has lent the indusry the stability and -

strength required to embark on the search fornew -

‘opportunities and more cost-effective technigues. As A
‘ catalyst for a large portion of the development activitiesin . ..
Alaska’s seafood industry, AFDF has beer able toen: -

- -hance and to benefit from private development efforts..
" They may not be obvmus but the}r are crucral to the
future of thrs mdustry . S

clams and oysters s R
- “THis may bie a new blologlcal means for c:onh'o]]mg the S

~ primary prodactmty of the ocean,” said Randall Alberte;a

professor atthe. Umvers1tv of Clncago and a scientific offi-

“cerat the Office of Naval Research, which funds some of . ..
the viral studies. Alberte called the new ideas about the SEAR
. importance of marine viruses “revolutionary.” = e

" Alberte said viruses could be used to. encourage certam\ SR

8 ‘speciés of phytoplankton while suppressing others, -

- thereby allowing humans to, in essence, farm the seas.” - - -
This could be parhcularly imiportant if nations decided: te - .

" control global warming by encouraging the growth of

-phytoplankton;, which absorb.carbon diokide from the at~ .~ -
~~mosphere. Carbon’ dioxide is the main gas, responsrble for L
predrctrons of global warming. R
- Viruses existin a realm somewhere between the hvmg R
- and the inanimate. “They do'not eat, breathe move'orre - .. -
“produce-on their own; but wlien they enter acell, they

Sc1entzsts have shown that naturally occurrﬁng Ilanne RERI




. expected to run out in mid- October. -

-
2

. By Krys Holmes -
- I.odestar Edltor o

A frrend said to meé at the end of the September meetmg
. Has grou_nd been laid to increase the quotas agam‘r‘

. Having overruled its own concerns of last year with no

' new inforpaation; has the Council set its precedent for how :

- they will respond to these requests i1 the future? .

" Bottomfish development off ‘Alagka was the gold rush

- of the1980s. Lots of us were part of thaf gold, rush;

2 'encouraged 1t, helped it along, cheered it when it came

* Billions were invested, jobs were created, markets were -

. of the North Pacific Fishery Managenient-Council, “A
- sated fox is a safe fox, or S0 the ch1ckens and the farmer

- may think.”

~ He refetred to the Conncﬂ’s vote to transmute some
. 130,000.m.t; of yellowfin sole into walleye pollock. The
motion asks the Secretary of Commerce to take the -
yellowfin and other flatfish that were allocated to.but

- ‘uncaught by joint venture fisheries, {along with some~
unspecified reserves of fish) and give that tonnage tothe -

pollock fishery. Yellowfin sole is a bottom- dweller, and

-+ almost all bottoin trawling is closed in the Bering Sea. The :

- pollock quota harvested by mid-water gear this fall was

‘This yellowﬁn alchemy is a score for trawlers, Who L '
would be able to- -fish longer and maké more money if

- .Commerce approves the switch. It's not inconsistent wn‘h .
*._the Bering Sea Groundfish Management Plan, it wouldnt™ -
. shoveBenng Sea catches above the 2 million m.t. cap, and

it doesn’t even raise the pollock catch quota above the -
. acceptable biological catch. Since catch quotas areset
‘conservatively: in the first place the move seems hlce a-
- goodidea:
- Curious, though that the group of men appomted
 stewards of the world’s tast unspoiled fish resources T
' doesn’t flinch at this precedent-setting decision. Pollock
- stocks are slowly declining, unregulated fishing in the -

Donut Hole is increasing, and scientists now believe that'
pollock catches may be seriously underestimated. Actial . B

catch is figured by converting product recovery rates to.

-~ yound weights. If actual récovery rates are lower than the .
“rates used in the formula—and if discards are higher than

‘e now presume them to be-—actual eatches could be far
higher than calculated catch figures. Testimony before the
- Councit suggests that current catch assumptlons are
-significantly lower than real catches, : '

, The new. domes‘uc obsérver program should prowde

. some answers. But this is the progrant’s first year, and

- observers are focusing pnmanly on bycatch. When- -

" comparisons of observers’ discard reports to vessels
discards do come in, they may be disturbing.

. Last Diecernbert, the Council sef the 1990 polloek catch L
. quota at 1.28 million m.t., 170,000 m.t. below. the allowable -~ ... - RgaR
* biological'catch of 1.45 rnllhon m.t. They cited theneed for . = " - X

- ‘conservative quotas in light of the Donut Hole fishery, the.

- _ dechne of Ste]ler sea hons (Who prey on pollock) and thelr ,

and may determme ﬂ1e heallh of lhe seas

Viruses attack speclﬁc phytoplankton hosts The marme
" biologists speculate that viral infection may be the cmcral

.. factor in- determnnng the mix ¢f plant spec1es and theJr e

: relatlve abundance in. the- ocean.’ :
Any change in species mix or abundance of phytoplank

: ton has a direct effect on all ocean life; from shrirap to fish -
o to dolphms to fishermen, The Vlruses probably have been -
* a force in evolution for¢ons. ‘

Suitle and his colleagues. have found that vn’al patho— a
‘gens infect the most common and most impertant * pr1- .

mary producers in'the ocean, such as ‘diatoms, or micro- -
scopic algae, and blue-green algae. Other researchers R

have shown that seaweed and becteria also areinfected.
. Suttle reported in the Nature article that concentrates. -
" made with marine viruses were capable of dramatically. re-

- cicing phytoplankton populations in the laboratory, in. -~
. some cases by as much as 78 percent. Semhe protein m nole .

- cules also could have damaged the phytoplankton, he said, -

* but he speculated that additional expetimentswould .-

~probably- show that, overall, viruses and not contammants

- were responsible for the killing.

- Previously, most marine researchers assumed that

‘ respect_

across the harvested species. Since then ttie fleet hias™ -

.+ egpanded, stocks have diminished, and it's'become clear o

’5These reports and

- publications are now .
‘_;f.'avazlable from AFDF

- Tke Salmon and Tmut Market n fapan 7
- We have a lzmzted number of these bound,

that demand will exceed supply by a long shot next year.

openied, wallets were filled. Now we've found that 1.2

‘million metric tons isn’t enough. Pollock. recruitmént may |

“be low, grotnd- “truth catch data may be sketchy, and the
. effect of increased trawhng on the biologieal balance.of

<" the North Pacific remains partly. mystery. Would the

- 'Council really prefer to increase pressure on the stocks ;

. than to figure. out a Way o, hve w1th the Pac1ﬁc S ﬁmte

'resources'P o
- The argument for i nrcreasmg pollock catches is strong'

‘There’s a lot of money invested in pollock fishing, and. :
‘every idle day costs the industry inillions-of doflars. As" .
. ‘more boats eriter the fishery, and competition for pollock
-~ intensifies, this argument will only get stronger. The-.
S mdustry’s need for more pollock expands exponenna]ly _
- Curious, isn't it,: that thlS doesn’t make the mdustry a httle R
" nervous?, -

Theseare tough vears for ﬁshermen and processors of

thie North Pacific. Bycatch’ conflicts; fishery closures,-
: po]lock prices, the exchange, rate—maybe they deserve a
break: Maybe the Council’s request for more pollock is .
‘nota desperate act of self- interest, but is & unique re- - .
sponse to 4 unique and difficult circumstance. If so, then.

théir achon does garner my understandmg—but not n1y

24-page’ reports publzshed by JETRO, thé .

e faﬁrm Esternal Trade Organization. Copzas
- ave free, compl;tments of JETRO: Please
' "‘sami $2 postage )hrjhrezgn addresses L

‘ ;.Demoastmtmﬂ ofPamszte Detectwn
-+ Technologies. on Alaskan Gmundﬁsh
“This report summarizes AFDF’s study o
camputer—eﬂhanced vision systemis and tkezr
- applicability to the Alaskan séafood indus-
" try. Somie useful information Jor processors -
- _mterested infinding better ways to: candle -
.. their fish. Copies are. $5 eack or $10 fo_?'
& forezgn addresses :

This mﬁ)rmatwe paper reviews. ﬂze crea.twn

. “and markef testing of Seattle Sausage (see
. pg- 3).and contains tnformation learied -
during focus groups, from consumers and: .
ﬁ'om thé distﬂbuti(m chain. ’Hus 1s. useﬁd

information to anyone creating a wew food

‘ pmduct Cdpzes are $, or$6 fo:r forezga *
addresses v i

. -“‘HACCP Gmdelmes

for the U.S. Surimi Indusfry

' AFDF, Manning, Batson & Assoc.; the
R Fishery Industrial Technology Centerand. . |
.- Alaska Pacific Seafoods studied the applz— o

cafwn of HACCP quality control programs

to'surimi i production. HACCP pmgmms are .
2 being developed for. the wmeat and ﬁoulhy

mdustﬂes but thzs i5 the first time its beew”

. applied: to surimi ‘processing. Thisisa most
oL useful report, in light-of current eﬁoﬁs to
. 'establzsk seafood inspection laws..’

- Copies are $5. For foreign addresses add

. SR ‘$12 pnstage please
"hght or essentlal nutnents such as phosphate 1ron or RN
'nﬂ:rogen o ‘

“Buta grovnng number of marimne blologlsts Sus DEct that R

“'¥iruses control the competition among plankton. Ehzabeth‘ g

- Cosper of Marine Sciences Research Center at the State_*
University of New York in Stony Brook said the sudden. "
appearance and. msappearance ‘of brown or red tldes may o
- he regulated by viruses., - -

© “It makes perféct sense;’ Cosper sa.ld “It explams

‘ bloom dynamlcs and sudden rise and crash of the popu]a— 1
‘-thIl B 1t
“When John' S1eburth of the Umvers1ty of Rhode Island B I
identified the goldenbrown microalgae responsible for the |2
" brown tidesin Long Island Sound and NaragansettBay, .. | -
~ he inclided in-his scientific paper a photograph taken with “| .
-.a powerlul €lectron nncroscope “The algae was ]ust S
" Toaded with viruses,” Cosper said. . L
“No one Tooked for viruses before, ‘said Russ Memts of o
* Oregon;State University in Corvallis. “But ofice you start '
lookmg, they re probably going to turn up everywhere.” "
- .Using new method‘s, Norwegian researchers last year .
C "~ _reporied that a billion viruses could be found ina- nnllﬁhter -
: phytoplankton were lnmted mostly by the absence of sun— ,._‘ :

or about a teaspoon, of ordinary seawater, mcludmg

B sarnples taken from the Chesapeake Bay

The Lodestar

- - Fisheries Development Foundation

Anchorage, Alaska 99510 -
i -(907) 2767315 :
Shlrley Ma:rlnelh Secretary

T.J: Liikshin, Projéct Manager
. ‘Loretta Lure, Project Manager -

1 Mel Monsen, Executlve Director l

(907) 373- 7277

: Cover des:gn by iR
Nedland Des1gn & ]]lustratlon

‘Barbara Culver, Controller . * R

L -desrre to balance the 2 mﬂhon ton Bermg Sea ﬁshery _' e

. 508 West Second Avenue, Suite 212‘ g

‘- 'Development cmd Market Evaluatzon . ;
. “of & Surimi Prodicct ~ o

f_ is pubhshed quarterly for Alaska RS A

- 'Pubhshed by Wmterholm Press’ﬂ 2 :
Krys Holmes, Editor . [



i }-New fish plant
2 'j'for Sand pomt?

: .catcher/processor New West.:

New West F1sher1es a8 Belhngham,
S Washmgton based fish processing =
- " company, told The Anchorage Tunes
. recently they plan to establisha .~ - ,
_+. - temporary fish’ processmg operationin -
...~ - Sand Point, Alaska in January: Jerry
- Thomof New West'said the: ‘coInpany - - ;
“is considering building a $10 million -

shore plant near the Alaska P elmsula o and flathead sole, Greenland turbot;

- arrowtooth ﬂounder ‘blackcod; Pacific -

~cod, Pacific ocean perch and rockfish, . -

- An Ityearold COHIpanY Y with sales of -
" 160 billion yen/year'is the eager: buyer, :
- according to the U.S. International .

-7 ‘Trade Adrministration. Contact Mr
. Yutaka Uchikawa -~ - .-

‘:'-Alaska Frsh Conference }
. and Exposrtron T

town of 950 res1dents

" Thori.said the New West F 1shenes .
ST plant would produce value-added -
. . salmon and grounuﬁsh products for

- the retdil market in Japan and the U, St

The company owns the 175 foot

| _Japah wantsyour s-a'e-» =

- Aburaj Kaho Co., Ttd -

31213, Chmhamacho ‘

- Shiogami-shi, Mryagr—keu 985 Japan
“Phone 022/364~3733 e

.-Reck sole that is, along w1th rext :

Marketing Manager -

. _ F1sh1ng in Alaska .Is. the Future o
- Ours?” is the title of a conference . o Fax 022/ 364'3755
" ‘scheduled in Anchorage November o
26-28, Conference speakers will - J unket tlme

- present papers on world. seafoodf

- -market condmons the potential for
+ change in the market, and the link -

.- between market developments and..
... fishermen’s wallets. An exposmon and. .

“trade show will be held atthe same

*-! timte. For informiation: Alaska Fisti

' -.Conference and Expositior, P.O. Box
', 100571, Anchorage, Alaska 99510. .

“and is the largest consumer of canned
', ~ tuna in the world. For information® -
. INFOFISH,P.O. Box 10899, 50728 .
= KualaLumpur Malaysra Phone (603)
, 291-4466 fax (603) 291 6804

Tuna 91 Bah, the second World

,.:'Tuna Trade Conference, will be held n i
~ Bali, Indonesm May 13-15, 1991. The

U.S. nowimports 347,000 m.t. of turia

Voluinie VIIL, No.3_Autismn 1990 |
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“The silly gu

‘ ‘Cold Water survrval
_trammg center

' provide cold water training and © -
- ‘medical research: related to. drownmg
- -:and the effect of cold water or human'
- “stirvival. The $6 million covers half the
- cost of bailding the center; rernalrnng
~funds would come from . the State of
- -Alaska and the Czty of Kenar Lo

'pubhshed in the Journal of Foad.
. Science; Vol. 55 No. 4, 1990. Dr: Chong
+ .Lee of the ‘University of Rhode Island,

- long a surinii champion, co-authored, -

'.-l"':f_;liei'l-f,.ji‘. DEST ‘AR : —e j;“‘ .

’Ihe U S House of Representanves
approved a $6-million appropriation to
creaté a Cold Water Survival Tidining

- of Alaska-based program would

Three papers, of mterestwere o

B “Relanonshlps ‘between physrcochenn E
- eal properties of monfish protein and -
- textural propernes of protein-incorpo-. °
- rated surimi gels.”

Two other articles

B _‘. L of mterest are ‘”I‘exturaI degradauon of

cooked fish meat gel (kamaboko) by~~~

the addition of an edible mushroom, =~
: -,.:'_Iudas ear” and “Strength of gels. = -

prepared from washed and unwaslred

B __nunces of hokl stored inice.”

¢ Canada wants to make
.’.dogﬁsh surimi. -

- The Techmcal Umversrty of Nova -

By Scotla is researching ways to | Improve
- the gel-forming ability of surimi rnade

from dogfish, herring and’ capehn

* Center in Ketiat, Alaska The Unwersﬁy - Researchers believe they may be able

to change the molecular structure; of

- the flesh of these specres and produce’ -
! hlgh grade s surimi from them. Their Ea
- studies include- some work' with
. Aflantic hake as well. In Canada, - .
“sarimi represerits 12%of the seafood
: ‘consumptlon A Lo

| L _‘Flounder explodes
: _"Journal of Food Sc1ence o
o Iooks at surn:m L

nA ﬂounder bemg gutted ina

"' Wellington, New Zealand plant ex-

* _ploded, rfeports Sea)%od International. -
*"According to thnesses, a buildap-of
-methane gas in the bowels of the fish -
-was ignited by static electncrty from. -

.. the knife. An explosion ensued:.

N obody ever sald ﬂounders Were easy -

i

Walk don’t run

December 10 1990

Anchorage Hilton; ng Salmcm Room | L
- Board of Dlrectors’ meeting; 9:00 a.m: .
Annual membershlp meetmg 10.00 a.m.

b -"'Votmg members Wlll elect ﬁve board members mcludmg R

"Alf red

| 508 West Second Avenite, Suite 212
- Anchorage, Alaska 99501

]
.three fishermen, one processor and one support induastry :
[ representatwe We'll also, discuss: project’ development S
e Ce vand future dII‘ECt[()ll for AFDF.
SR For more mfomlatlon, ca[! Barbara Culver, (907) 27 6- 7315
G T | .. Nonprofit = ||
. e “organization |
the i“i D LS TAR US PosigePaid
P -+ | AlaskaFisheries - {} . -
A 4 : - | Development Fdin.' [{.
Alaska Fishenes Development Foundauon, Inc o — —




