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Pot fishing for cod in the
- Gulf afAlaska'

OD POT FISHING HAS BEEN CAHED ONE OF THE CLEANES’I‘ FISHERIES IN
’IHE NORTH PACIFIC N ()W IT’S EVEN CLEANER’ WITH A FEW SIMPLE POT
' MODIFICATIONS FISHERMEN CAN BOOSI‘ oD HARVESIS AND SI‘ILL CATCH '

' FEWER HALIBUT THAN A TEXAS ’D()URIST IN IZ()D WEAR.

Fmal results from an Aiaska Departrnent of Fish & Game (ADF G) study show that by addmg ﬁsh
retention devices to a traditional pot and dividing the pot opening into several small openings, fishermen -
can significantly increase cod catch while avoiding halibut. ADFG conducted the study for AFEDF, under a
project funded by the Alaska Science and Technology Foundation. - = .

Pot cod fishing only started in Alaska in 1985. In-1988, pot fishermen caught more than 3 mﬂhon Tbs. of

* cod in the Gulif of Alaska.-Harvests dropped. to. around- 1 million Ibs. in 1989, but shot up- 1ast year, When a

small group of ﬂshermen tanded 13 million Ibs. of pot-caught ¢od.

“With this project, we wanted t6 gain some ground truth about pot cod fishing,” sa.ld AFDF execut[ve
director Mel Monsen. “Our primary goal was to see if halibut bycatch could be diminished using different
kinds of gear modifications, without havirig a detrimental effect on cod harvests. Our secondary goal was
to see if gear modifications could actually incréase eod catches.”

The ADFG team, led by biologist Tom Dinnocernzo, worked off a 78-f00t crabber out of Kodiak with 24

‘Tanner crab pots measuring 6' x 6' x 3, each demonstfaimg a different design. The team studied three
different fish retention devices—itlie Gotya, the Neptune cod trigger, and the Norsol cod sock——in combi--

nation with four sizes of tunnel eye openings and two different erientations of tunnel eyes. Reerientation of_

- the tunnel eyes to a vertical angle from the pot itself, rather than the standard oblique angle, seemed to

make it easier for cod to enter the pot; the refention devices, partlcularly the Gotya and the Neptlme
tdgger, worked to keep them in ence they were there.”
- The tunnel openings were also. divided mto two, three and five opemngs to see if smaller openmgs

~would discourage halibut from entering the pets. Each of the 24 different pots was soaked repeatedly ] m' :

nide different locations in the Gulf of Alaska. Soak tune was- lnmted 10 less than 24 hours to reduce

-damage to the hahbut from sand ﬂeae or predailon
o Results

1. Pots Wlth fish retention dmders and the 8x 7" tunnel openings caught the most cod
2. Pots using the Gotya and the Neptune trigger caught more cod than these using the Norsol cod

= .sock However, there are many possﬂ:rle varlables for attachmg the: cod sock; it's not necessarily inferior.
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-'-':_Arrowtooth flounder sur|m| Deepwater poten’ual

between round Welght and fillets, aver: | boko makers know thzrt We Were sur- the gel _eﬁects of the addltlonal mgredl-' '.‘ ?- ity i in them In fact, protease actmty

* aged 38.8%, compared.to pollock ylelds prised, though, to find an increase.in - ents : . varies a great deal from fish to fish. We "'
- of 28% round-to-fillet. The benefitof - -punch force —in rigidity.” .- ‘ Acldmg 25% arrowtooth Surnm to a _-haven'thad.a chanee to- try to charae-. - 7
‘higher yields, though, maybe out = - 'Using results only from: this test, ' 1bat(‘,l:t of pollock surimicould be a good - terize itin the kib yet. It could be t_hat

- ‘weighed by the disadvantage of the ~ . Wasson is reliictant to predict how ana- - idea; for producers in'the future; Was- - you couldn’t use thereally big arrow- - |
. arrowtooth’s size — many of them are . log makers would recewe arrowtooth .'som, speculated Not only could arrow-. . tooth for surioi. But half the reason -

too big to fit through the Baader 175 Coogurimic o tooth increase the surimp suppIy and B people want:to make arrowtooth into ‘
flatfish filleting machine, ~ ’11 T can say’ arrowtooth surmu does ~ help balance poliock surimi's gel. © surimi is to decrease the waste (of the N
..~ . 'Dr. Wasson charted changes in the - appearto be less elastic than poliock - strength fluctuations; but it might help - big fish),” she said. - - - -
C matenal throughout three months of - surimi,” she-said. “'I‘hat could bea. .. lrnprove the whiteness of the overall - * . AFDF hopes to address at leasta
~eold storage and found some tnex- - function of specues orof processmg “surimi. Wassen discovered, conductmg - few of the unanswered arrowtooth™
pected activity in the gel strength de- timeinvolved — we'need to find out - . L*a*b* chromaticity tests, thatun- -~ . questionsin an upcoriing project for:
| partment. Arrowtooth surimi. maJnt;nns whiy. From what we produeed, you. - - cooked arrowtooth surimi without ad-- - ~which the Feundation has requested
. apretty good gel strength over time. . - couldn’t make the top-grade kamaboko ditives was “distinctly. Wlnter than 1111- : - Saltonstall-Kermedy funding. If funded,
.+ (Gels mixed with plasma pewder i 111— g that’ s produced on a fittle wooden <~ cooked pollock surimi.” - - efforts would begin in the fall to study
© - creased-from 700-800 grams/cm’; - - board. It's not elastic enough for. that. "+ There were other differences and - bycatch rates affecting the arrowtooth -
- surimi mixed with egg white stayed at.. Butfor crab analogs, for scallops, = srmﬂantles betweén arrowtooth and ™ fishery, size distribution and availabil- -
_ about 720-740 gm/em; surimi mixed: shrimyp and lobster, it's certainly 1 fie.”  pollock sarfmi, which are outlined i~ ity-of the fish, fillet and surimi process-
- with both dropped from about 93010 - - Arnowtooth surimi may 0ot replace ~ ‘Wasson’s final project report to AT DF - ing ebstacles, and potenha_l marketa_bll—
750 gm/cin. after three months.) But - pollock surimi in the analog market. Pro‘oabl'yr the most significant finding. .~ 1ty of arrewtooth surimi. .-
-gel strength is made up of two factrorsr " Wasson’s results suggest it could Workj_ *was that, When ‘Wasson conducted an - Fora €opy of'the arrowtooth ﬂoun—

-+ punch force (rigidity) and punch de- -~ - best as a blend with pollock surimiin’ . = informal taste test of surimi-based crab.. - der surimi preject final report, send::
=+ flection (elasﬁmty) In three months,  * analogs. When three-month-old ArTOW- -analogs made from arrowtooth surimi, ;$T 00 (5 12 foreign) to AFDF and re- - -
grrowtooth suiim lost elastlaty but o -._"tooth surimi was compared 1o pollock - pollock surimi, and from'a 75/25 blend - quest* ‘Commercial Utilization of Ar- .

© 7 gained tigidity. - - - surimi Just a few weeks old; the arrow- -+ of both, the fesults were very.encour- -_rowtooth Flounder F mal Report.”

- “AH 'sutimis tend to lose elasttcrty “*" tooth surimi scored higher in punch - . - aging forafrowtooth. - - . ‘ - .
with time,” Wasson said. “Mast kama- < force and lower in punch defléction. .~ - - “Mest panelists couldn’tdlstngmsh :
T T e T e e * any differences it 6dor, texture and fla-

ver a:(nong the three different. -
_ samples Wasson reported

Where do We go from here"

i “Of all the peopie I’ve talked to o
“one seemed put off or reluctant to use

: B _Contmued

{ 3. Pots W1th ﬁsh retentlon 5 B
- devices and 7 x 8" tunnel eye

i 5
problems? Howmuch production can. .
" we depend on? How long would the

. fishing season last?” .. * - | .openings caught slightly fewer -
i Formost flatfish ﬁshermen ATOW-. |- halibut than those without.. ~
tooth fiouridet is itself a bycatch. lithe - | - 4 Fish retention devices -

e Gulf of Alaska, where the catch limitis | :,.appeared to help reduce halibut .
20,000 metric-tons but up.to 340,000 m.."| ~catchesin pofs with openings -

tons could be harvested without denit- - | . somaller than 8% 11.5". The team
" ing the resource, fishermen throw =~ - | concluded that the fish retainers. -
back the arrowtooth they catch —and - actually contributed to halibit. -~

Jina lot. ofcases it's more than' half their-"§ . aq{udance in pots Wltl‘l sma]]e SR
. tow, No one knows what bycatch prob- - 'openmgs BT
oD T " lems might attach themselves to adl— o R Withoutaddmgaﬁsh
L o .than po}lock surimi. HoWever when™ rected arrowtooth ﬁshery, though e .--retalmng device: theré appeared -
4 'HZgh W@[ds fmd a bomztiﬂ‘l " the two-surimis were mixed (75% pol— theres never been one. . ;| tobene benef[l:a, to reducfl)rlgg the
I T lock surini/25%: arrowtooth sunrm} o ‘Despite the potentlal new ma.rket for 2L size of the tunnel openmg Smaller
‘ Sﬂﬁﬁb wzll arrowtooth ﬂﬂ%%d@?’ " the resulting gel strength scores " . -arrowtooth surimi, shore-based and at- | _:-than 8x11:5m -
3 ? .. -+ -matched those of alkpollock surimi. - seaprocessors might résist turning | 6. Nearly all halibut caught in
. -be the ”exf sm‘zmz SOZH‘ ce E '- e v “This would: Sugges“t that adding ar-. their attention fo arrowtooth. They'd: - - the pots was in ekcellent condi- .
3 o ~,jrowtoot11 surimi at 25% of the total ‘. have to add flatfish filleting equ1pment | - tion. when retirned to the sea.-
’ Skmﬂgd ﬁllet yzelds ave”ag ed | stirimi jn an analog formula weuld not - to their lines and even if they did, [ 7.Few tarmer crab were caught
: .. ‘appreciably affect the: funetionality of about 15% of the arrowtodth harvested | in the pots 50 no ¢rab bycatch in-
3 7/3' m 38 4‘ (abﬁme) At “ght @ .. the-batter,” Wasson-reported “Since - are too big-for the Baader 175, filleters | - formation came owt of this study, .
- . most analog formmilas also mclude ad '~ and would have to be hand-cut. - -} For'Fanner bycatch mformanon,
: ’thte hzgh—quahfy s uﬂmz ].5"’353 - ditional egg white-and various” - . “The hig bombers arer’t that good | the study would have to be -
R * - starches, even the small differences ob- for'st'ujitni anyway,” said Wasson. - - | repeated in another area or at a -
. cake made ﬁ’ om Alﬁkﬂ” ... served Would_ probably be obscured by - “There’s génerally more protease activ- . | time when Tanriers. are around

. For copies of the pot cod study k
| . final report, contact AFDF and ask
| for“Modifying Crab Pots to ’
‘b Harvést Cod and Reduce
| Bycatch.” Price: $7.00 $12 -
| foteign). Fo¥ more information on.
{- the project, calkMel Monsen at
' ._AFDF (907) 27’67315 S

“The pot cod ‘study was |
| funded by the Alaska

“Science & Technologr
- Foundatlon '

i armwtoo tk

: The Arrowtooth surmu pro;eet Was funded by Alaska

: Science & Technology Foundation, Thanks for- coopera- .

~ tion from All Alaskan Seafoods, Alaska Pacific. Seafoods, L
- the A]aska Draggers Assocmuon and the F/V Dusk

' Dr ]Ehana Wasson rece,wed a Fulbrlght Fe]lowsl:up to

. study flathead sole and arrowtooth flounder in Japan' for
© six months, bg in March 1992, Congratulatlons
-are extended to. Dr Wasson on t[ns presugmus award




- theL()DESTAR

- Baader North Amerlca
- Brmgmg out new filleters

_ Rumor on the waterfront is that Baader North America will mtroduce this year
a Baader 212 pollock filleter that gives 5% higher yields than the 182, faster-
throughput at 150 ﬁsh/ min., and it automatically removes pollock roe. Baader
has tested the 212 i the SoWet Union for two vears, and reports that it works well
on shore and at sea. The 212 takes two people to operate, is about the same size
as the 182 in the filleting section, and its heading section is 1.1 meter longer.
- Report has it the 212 will be available in Decembeér. Sorne rumers say the whale
" first production run has sold otit already. No. conflrmahon ﬁ'om Baaderwas :
available at press time. '

Baader also hasreplaced the old 99 salmon filleter wrth a Baader 200, Wthh

can efficiently fillet cod as well as salmon. The 99 salmoa filleter processed 2_0—22 .

- fish/minute, but the new machine reportedly handles 27 fish/minute, is much
 easier to adjust, provides hlgher yeilds and takes an hour to convert from salmon
to cod. :
- For mformamon Bob Siade Baader North America, 1553 NwW Ba]lard Way,
Seattle, WA 98199. Phone (206) 783-9750; fax (206) 783-9775. '

. Lumetech Tid.
Ventures west

~ Lumetech Ltd. of Denmark recently signed an agency. contract with Carnitech
1S, Inc. of Seattle and Dutch Harbor, to infroduce Lumetech products te the U5,

West Coast. Lumetech manufactures avtomated visioning equipment including = -

" automatic trimming machines for fish fillets and fish bone detectors, Lumetech

participated in AFDF’s parasite detection technology demenstration project.
Information: Claus Eskildsen, Carnitech U'S., Inc. (206) 781-1827. Or Gemer

Hoppe, Lumetech Ltd Strandvejen 50, DK- 2900 He]lerup, Denmark R

Louis Kemp Seafoods
| Take a lobster to lunch

You can, w1th Louis Kemp S IEW 3-0Z. Smgle-servmg reﬁ‘rgerated Lobster De— ‘
lights and Crab Delights. They’re small, microwaveable, and come with a fork *
and dipping sauce. They’re part of the company’s New Smgles ]me that targets

the convenience-for-lunch bunch. .~
' Iniformation: Roland Chambers, Louis Kemp Seafoods Co., D1v131on of Oscar
Mayer Foods P.O. Box 16147 Duluth MN 55816 Phone' (218) 728—4425

Sea Resources Engmeermg o
New journal of aquatlc foods -

Dr. George Plgott — AFDF beard member, dlrector of the Insﬁtute for Food
Science and Technology at University of Washington, and presiderit of Sea Re- .-
sources Engineering — is editor of the new Journal of Aguatic Food Product. -
Technology, which will be launched this sumnmer. The journal fargels interna-
tional scientific information on aquatic food products, and will publish research -
papers, short communications.and reviews relating to all aspects of research, de-
velopment, production and distribution of marine and aguatic foods. .

Manuscripts welcome. Write for instructions: Dr. George Pigott, Journal of
. Aquatic Food Product Technology, Institute of Food Science & Technology, .
School of Fisheries, HF-10, College of Ocean & Flshenes Saences Umv of
.Washmgton Seattle WA 98195. . :

!

- Cod have a lot more to oﬁ'erthainyoir o

ight think, An AFDF prolectteam
went after a load of cod £ frames in

April, and came up with a new raw ma-
terial that 'might add profits to cod

o processmg

“Cod framee off a commerc:lal ﬁ]let-

ing line were washed by hand and de-

boned on a Baader 695 CTM. Above,
‘Rae McFarland of Diamond Stainless
operales-the 695. The resulfing frame -
-mine¢ was mixed and blended in 2
Diamond Stainless MFP mixer and
four recipes of mince were set up for -

quality evahiation and a sampling pro-

grany: cod trim: mince, frame mince

with and without antioxidant; a 90%/

10% blend of cod trim and frame
mince; and a 75%/25% blend.
The team minced 405:1bs. of

: frames, ranging between 11 and 18 ozZ.".

each, and recovered A7% to 50% of .
that weight in mince. The 100% frame

‘mince showed a high number of minor
- blood and:skin defects, but the prod- .
_ uct improved when blended with trim
~'mince. Above right, Steve Clark of Net-

work Scafoeds compares a tote of trim.
- mmee to baggded. samples of frame .

Initial results Recovery of ﬁ'ame :
meat could i increase cod processing
yields 7-10% overall. Though frame

meat alone may niot be marketable, a - E

Can you make}

money

| fmm cod
- frames?

bienfl ‘of frame and trim mince may

_have some market appeal: Shelf life

studies and quahty evaluatlons con-
tinue this summer. -

Similar non-fillet meat recovery was -
attempted on Dover sole, which first
appedred: a likely candidate for proﬁt- :
able mince recovery. However, in this

" tost at least, the Pover sole mince was-

too watery and produced an mfenor
product, :
. This project was conducted W!ﬂ:l co- .
operation from All Alaskan Seafoods,
Alaska Pacific Seafoods, Diamond .

Stainless, and Network Sedfoods. For
more information, contact T.J..
Lukshin, AFDF project manager. -

o-l_ 2
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. an edge in an overstuffed market?.’

H relatlves up for the -

| summeris a strain? - .
: Ruinor has it 148 mil- .
| lion meémbers of the:

I pink and red salmon ©
- famﬂy are’ ganging up -

_ offshore, ready to jam the streamis and . 3
 estuaries of the' North Pacific shoreline -k
in the great salmon roundup of 91,

" Whiere can Alaska’s salmon canners
find high ground in the face of this
tidal wave of fish? How can they gam

‘The way-to get an ¢dge istoin-

. crease ylelds, says Larus Asgelrssozi' of

" essing costs, and get IIore. proﬁt ﬁ‘om -

;. thefish you. b'LIY Asgeirsson is offering
. Alaska’s canneries a'no-risk wayto -
' .g1ve hisyield-booster a'try,. .~
- Jeepro’s KVIKK 210.is.a salmon
head splitter modeled after the cod ™

~fromi cod fiet lines for the past five -
yea.rs The salmon head splitter Works
in two phases: first, it cuts the. neck .
meat from the back of the salmion .

" head, which yields two 1-oz. chunks of .

high- quahty meat. Next, it sphts the "

‘head at the cheeks; recovering the col— -

"lar meat left behind by the cutting post:

chires Alaska’s canners have been us~ L

© ing since about 1910..

- KVIKX estimates their head sphtter [ )

can increase salmon processing yields: -

o ‘ther:r ininovative charges. To encout="

- 'age plant managers to try ouf the gew

“machine this year;, Icepro KVIKK is of -
“fering to-install a salmon head splitter:

- undera lease agreement, and o let the -

machine pay for itselfin producuon '

. “People asked us to come up, witha -

-salmon head splitter; after they saw ﬂle =

* cod head splitting machine work $0.

: ‘. ~well,” hie said. “At that time we were |

- ‘seeing a decline in salmon productlon ‘

CWe know the industry wants thismas =

_chme — we jnst wish: they watld fry it .

by 1.5% 10.3% and: split 50:to 120 heads

... -per minute. Even at a'2% vield increase,
' the head splitter could add 13 million, -
"' lbs. of usablé flesh to Alaska’s. salmion "

. production — at little extra cost to the
processor. (If 3% vields are ‘teached, it

- could add 19 million Ibs.) At $1. 50/ Ib.,.

widespread use of salmon head: spht—
ters could boostcanmeries’ income by
‘ $13 million to $27 million t]:usyear "
- “The canneries are already payidg .
. for the fish,” Asgeirssen'said. “Our
" head splitter allows: them to maximize -

 the value of the-fish they've purchased o
- competitive edge during a'highi pro-:
- duction year, just think of What it could?
S mean in 4 low producuon year DR

- Canneries Would have less'wasteto
ship off to the. rendenng plant or out
to.sea for dumping.”
- InKodiak, cannertes pay $16/ ton to
haul salmon heads to thereduction.
. plant This year, 20° million. pinks and .

sockeyes are expected_ to return to Kp-

ot think havmg a]] your' .

“head splitter, which has been recover_— . $3 000 m was‘te truckmg COStS alone

" ing an additional 10%- 13% of meat” - 'Incen e,
" ]:ugher proﬁts no nsk

. dlak, at that rate Jdocal canners wﬂl pay ‘_'
"about $26,000 to haul off 1,63610ns.0f -
~-sdlmon-heads. A head sphtter i each

plant could save Kodiak’s packers -

‘Thrs Year isn’t the best tlme to m—

" troduce this machine,” Asgeirsson

' ‘said. “Canneries dre already Wondermg vahieadded proce

- “Ithink the best use :Eor the Sa]IIIOII -
- head meatwould be to pack it in- skm

what they’re going to do with the sur-

“plus: of pink salrion. Buf* people have to
~took ahead. In the Jean years, ke 1988
. was, this maehme wﬂlbeoome very e

vahlable .
Sa]mon cannenes aren’t known for

olt this vear. I it will give a- plant that

: .Usmg the meat

The skmless bonf:less salmon meal =

the ESTAR

 chunks were recovered
offasplit pollock iead

: usmg the KVYKK 210 |
salmon head splﬂter Could

" high-volume demands of U.S. secot .
dary processors, accordmg to Howard -

 Get an ed ge in the | salmonmarket

4 Results aren’t pretty —but. - -
pmﬂis ma'y be Ton-GZ | ,. -+ 30-day gain.oiit of the safmon head"
) ' : - splitter;,” Buysman said. “But in. the'

. be processo*rs ccm use the 210

market out. t.here but they Want 1t in
,huge quamlhes :

' “Maybe we won't see an unmed;ate

long rum, it’s. somethmg we absoiutely

: should be domg
' _:Sphttmg po]lock heads

On Aprﬂ 19, Asgelrsson and: the
fo]ks at North Pacific Processors in'

- Cordova tested the KVIKK sdlmon’. -

‘head: splitter on a. short run of pollock

- heads. Tn their small-scale test, they
recovered:0:4 Ibs. of usable meat i‘om

: fecéuered off the head splitting ma- -
chine turns it free:-pach ma’senal " chine—just a replacement of parts—

-added to-underwéight cans. It can also "
L be minced and sold. to secondary proc-

: -essors. The rieck mieat comes offin 1-
L 0, chunks usable in. tenyak:l stirfry or
: L value-added products ‘At 13 million
7+ 1bs., there should'be enotgh salmon :

‘minee and chunk meat to serve the:

Buysman, who sells eqmpment for

less, boneless ¢ans, which, sell for ©

- each head: The day after testing thie ™™
_pollock heads, Asgeirsson was exmted
‘about the posslbllltles .

“With minof adjustments to the ma-

it’s’possible that a plant could use the . L ;

“head splitter on both salmon and pol-
~“lock,™ hé said. “We’ve only dong.one ~ -+
" ‘tfest, Now we have to wait until pollock . -

. fishing begms agammJune to ruman-. '
o other test.:

“We cannot say for sure: tha,t 1t wﬂl

B work,” hie said. “I can only say that . -
'+ from our initial tests it looks like the
. salmon head splitter will recover a sig-

nificant ametnt of meat from pollock

‘heads, and we hope to prove thatit's S0 ‘

when polleck ﬁshmg FeSuInes again in

-~$2.6071b. on.an average year,” Buys-. - - Juge”

" 'mam said. As owner of Alaska Butcher .
. -Supply in. Anchorage; Buysman has, ‘
- pioneered product developmentin

minced salmon productsincluding sat o

-sages, jerky and pizza toppings. He’s - . -
. also produced thousands ofpmmdsof Cp——————— — ‘
For more nrformauon about theKVIKZK
'.i _ salmon head sphtterca]l

. -sausage combmmg beef, pork or tein-

-deer meat with. sutimi-or- minced fish, -
much of it for AFDF pmjects or dem

. onstrauons. n

“If yoii can pay 20 cents fora ﬁsh,

. which is what they’re talking this'year, -
‘and turn that neck and collar meatiato . |
a$2.60 preduct — while reducing your - -
. processing ‘waste i in. away*that isn't
-+ labor-intensive and doesn 't cost much-
' money, you're a. winner,’ Buysman .
- said. “Tf we.can get every cannery-in
© Alaska to utilize every ounce-of fish, "
- maybe we could get some:- - big' T minee

.contracts. One large food company
Wants sa}mon mince m a second, but -

kR IamsAsge:rsson :_‘ '
2} Icepro KVIKK .-

Or
- ;-Howérd Buysman - .

+Icepro KVIKK dealer : o
.| ‘Anchorage, A]aska

. Fax (907) 2587503
_ they Want 3 mﬂhon lbs. of 1t It’s a huge' .

Pittsburgh, PA
#12) 82510335 .-
'Fax (412) 825—4336

Alaska Butcher Supply v

(507 2587502

>4< —




1-or the past
“month or so,

twenty thousand

_chinook salmon
have dined like
‘kings on a spe-

salmen heads. .

y’ re Just the latest n a parade of

olyzer pro}ect,

i TS Bay conducted the pmk
salmon feed trial; and will compile
their results by the end of June. .
‘The chinook feed trial, conducted at
the University of Washingten using
feed samples custormemade by Moore
. Clark, compared growth rates of chi-
nook fry fed hydrolyzer-based protein
- to the growth of 20,000 salmon fry fed

astandard OMP IV diet. So far, results .
show two trends: First, the chinook go. -

after the new feed like puppies after

~ chow. This is good. Second, the chi-
. nook fed on hydrolyzed sa.lmon head
protein did riot grow as fast as those
fed traditlonal feed S :

cial diet made of
hydrolyzed pmk

1 _salmon feed trials are

‘ -"hydrolysﬁs project that we can’t take
. too seriously the specific fesults of the
~ feed trials as.an indicator of product

“I Wouldn’t exacﬂy class:f.y ﬂus as

- bad news,” said Dr. William Her-

shberger, professor at the Umver_srty' of
‘Washington Schoel of Fisheries. “The
differences in growth between the two

- diets arenot statistically 31gn1ﬁcant

Getting the fish to growig a lot easier

"' problem to solve than getting the fish - .
1o eat the food if they don’t like it.”

Results suggested the feed made ~

" from hydrolyzed salmon heads was not.
- as protein-efficient as traditional feed.
Over the first month, fish in the first-
. two raceways (on the standard diet}

clocked a foed efficiency ratio of 0.93

* and 0.90, respectively; the third and

fourth raceways (hydrolyzer diet) real

ized a 0.84 and O.Tg_food'egfﬁcierrcy ra-

tio. . c :
“I would like to see the food effi-

‘ c1ency ratio h1gher (for the hydrolyzer

er said. “But

#hs of grams per fish; -

at over several million
a lot Rut the average dif- .
fish is very smail”™ | -

ject manager Lo‘retta-Lure .

poteutial of hydroly51s apph—
ore than the actual nutrrttye
he fish feed.

“So miany variables mﬂuenced the

potential,” said Lure. “The important
thing is that we have demonstrated -

_hydrolyzing technology, appropriate
- for small plants, that produces a high-

qua;llty produot usable in many apphca—

tions.”

~ One attmbute of ﬁsh feed made from

" hydrolyzed fish protein is that it's rich
in fish oil. Feeds traditionally are made -

out a difference of

‘the L()DESTAR -

from mieal, frorrl which the oil has been”
- separated. Oil is later added during pel-
leting; but usually it’s not the high-

Chlnooks

- quality oil naturally. present in the fish.

' the fish really liked this hydrolyzer diet -

" was the presence of oils,” Lure said.
““The hydrolyzer product contams very

- high-quality oils.” '

" be made available to hatcheries for
L processing the carcasses of their re-

. turmng spawners, it might help hatch-
- eries as well. If so, hydrolyzed protein-

- “Tt could be that one of the reasons -

. I hydrolysis produces é:n environ- ' o
mentally safe feed formula and could

-v;_klngs on

 and refined fish oﬂs could enhance the |

- hatcheries’ incomes in low-run yeéars,
- and also help deal with increasingly re-
- gtrictive Environmental Protection
. Agency rules agamst dumpmg car- - .

L began two years ago. AFDF studied

. the equipment setup process with ' -
AHS, developer of the hydrolyzer then
.. analyzed and refinéd various finished -

' ~ fish and ammal feeds, and now faces
. thetask of mterpretmg feed trial re-
~sults.

R many variables that eould affect ‘ghe o
product by the time it getstofeed = - -
. trials,” Lure said.: “The performance: of

that hydrolyzed fish protein is usable. -

- have (to. potenual buyers) the more -

'No answers, plenty of leads

‘asking us to figure out'is, what-equip-
~ . ment is available? What products can .
* .- be made? Are there markets for them?”

' producthke hydrolyzed protéin,” she '

‘ be had kd

--new feed

CE.SSES

AF DF?s hydrolys.ms_. project ‘qook ona _l: ma de Of

lot of unangwered-questions when it S s o

various species as faw materials for
hydrolys1s processing, limped through

materials, investigated the problems
involved in tirning-the preduct info .

““The problem is that there are so

those feed samples is not as important -
as the fact that we've demonstrated |

in this area. What fish processors are .

‘Hydrolysis, Lure said, could open-
many doors for small and large fish
processors, for hatchieries, for feed -
manufacturers and buyers of fish oil.

“The markets seem very ready fora

said. “You have to know your produet
The better you can describe whatyou -~ -

business you'll get. And believe me,
there’s plenty of busmess ouf: there to

: Hatckmes could bemﬁt thce ﬁ’om ﬁsh
. “ hydrolym asa source for new feeds and as 7
" teckmiogy develops, @ potential pm_cessmg o )
- -'dpﬁoﬁ j.'or'sa'.'lman carcasses. Fhoto by Bm’f :

Intematlonal Seafoods of Alaska in Kodrak wilt host and
. testa flsh by product processing system as part of AF DF’

~ current by-product utilization project. . '

- The system, supplied by the Bio- Proteus Corporanon of

y ‘technlques to reduce any type of fish waste info valuable
-products — including soluble: protein (powder) and oil. Bio-
Proteus will- install the eqmpment this summer and Interna- " -
- tional Seafoods will operate it. Then AFDF will test the prod-
-uct as an mgredlent in fish and other animal feeds: samples
: W|ll also be available to mterested users Informatlon CaII
' 'Loretta Lure at AFDF '

7. Watson, take_n at DIPA_C' in Juneau.

Readlng, Pennsyivama uses hydronSJS and other processmg =

A
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*-*The North Pac1ﬁc 1n 2000 The makmg of a bad dream"
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‘ UnaSea, !nc :
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~seafood supplies, Prices for cod,.
- pollock, surimi, ‘halibut and sable-
-~ fish are skyrocketing, suppliesare -
- sporadi¢, and consumers are
. ‘switching fo chicken, beef and
" pork in'droves: -

: - high halibut bycatches. Then the -
-+ pollock fishery collapsed after the -
" biomass was overharvested by wi-

Jated Donut Hole'in the Central -

“lisheries were severely cutbe-

- was caused by high bycatches. In .

.- the target fisheries; the biomass -
~ was substantially reduced from -

‘ drscards of undersrzed fish; Whlch

o The Year is 2000 The cornrnermal ﬁshmg mdustry of L
Alaska lies in shambles. Billions of dollars ir investinents - -
‘, and loans for shore-based processing, harvesting and fac-
. tory trawlers have been lost or sacrificed to the banks. -
"' -Buyers scramble for product in a super- compentrve world" .

market. Major international firms

B ‘with substantive holdings in the

North Pacific seafood industry -~
have collapsed as a result of losing -

Here’s how this mghtmare sce- .

restricted fishing in the non-regti- . .
Bering Sea. Halibut and sablefish

cause of drastically low recruit- .

‘ment of young fish into the fish-

ery. Many believed the deple‘uon

made up increasing percentages of

i the harvest.

- Some blamed the. stock crashes

- on the lack of accurate and detailed Survey . m;formation of ‘

. ~Alaska’s fish stocks—which led to the overestimates-of
~ /fish populations.: Processors who were still able to manage .
 with reduced production were shut down anyway- because '

- of new, tougher waste drsposal regtﬂanons and—here’s

. somethmg new—sdctal Constant momtormg and enforce-

'ment of those regulations.. "~ ‘
. Other fisheries were'closed because of dechmng ha: . ;
" rine mammal populations, and the concern that dechmng
* food fish populauons would threaten séensifive marine < -

mammal species. Finally, a6 opuons Were Teft for the 1n— :

. _dustry, and it died'a painful death.

' What was.amiss? Why did this happen? S
The truth is; this scenario is: all too realistic. Thrs can

o happen in the next decade What can. We ‘do now ta ensure_

it-doesn’t? Not much .-. just make some investments in the

" future. In mv view, the industiy should focus its energy
-and financial support toward four crucial areas:

1., We must-upgrade our basrc biological and ecosys—

S tern dynarmcs information to gain a working knowledge: of:
.. our fish stocks and the-influences that affect them. Ifthe =

fisheries management pregrams in any other area of the
 U.S, pivoted on the shallow data bage we now use/in :
. “Alasks, the public would not stand for it. We now conduct .

comprehensive groundfish snrveys in the Gulf of Alaska

~ and‘the Bering Sea every three years (some limited spe- "
cles- specnic surveys are condueted anmually). Can you -

imagine the outcry if the entiré East Coast and Gulf of -

. Mexico fisheries were managed according to one 90-day
' trawl survey conducted every three years? Our lack of .
- knowledge seems even more aciite when you: consider. b
- that Alaska produces aJmost 50% of the ennre U S. seaiood‘

e productlon by We1ght . '
;. "2; 'We must increase our research and development ef -}
- forts to- improve existing' harvesnng technol“ogy- With ves- |
- sel-specific: penaltles for high bycatch rates on the horizon,

~we have the opportunity to develop. dlrect incentives for '~ " |

‘cleaning- 4p our fisheries.: Unfortunately, we lack 2 anydc .

o tual data on how to target better and avo1d bycatch i) real

| Oe the ifddaitiémﬂ
- ."s"ﬁecﬁiés"rare. Z:M‘itéd" -

aﬂd the mdustry has ttme‘_:-"

we’ll be in , dire need |

of the baszc research
and developmentfl
Y .mformatwa to mztzate.

aew ﬁs]aemes

Alaskan condltons We mast also come to understand the

i rn:n];ract of harvestmg high volume species on pre-recruit

and non-target species. We must also research gear op- - '

‘:nonsthat will address harvesting problems

3. The mdusny must conmit to improving our 'proc- :

‘essing methods to reduce waste flow. Many of our = -
‘groundfish resources now are filleted—with a 20% recov-
' ery. The remammg 80%either gets- ground up and dis- -

‘charged or sent to the traditional
' meal and oil plant. This means that ]
~some Alaska séafood processing -
plants dispose of more than 600,000
- pounds of seafood waste per day dur-
n1g po]lock Season. :
“Developinig methods to improve-
. ‘recovenes—by improving effective-
‘ness of our technology and by mak-
" ing valuable products from current
© waste materials—could sigaificantly

' "nario happened: , d%d despemtwﬂ L boost yields of food-grade product -
- First; the cod ﬁshery shut down ) ~ fromi eur current harvest. Tn addition,
" due'to a declining biomiass and. 0% zfs k cmds . we shoufd pursue possible improve- .

IS ments in production of animal grade_

" Eventually, the waste from the sea-

. food mdustry could be nearhyT elimi-

* nated. ‘

S 4. We must direct’ research and
development toward expanding the’
‘seafood industry’s opportunrtles be-

-yond'the traditional species. Vast re-

* sources of squid, arrowtooth floun- .

'J ot éurventlyin the marketing sys- .-

terii, eifhier because other opportui-

. ties are more profitable or because of .
T some unsolved problem with the spe- -

' mes 1tse1f (cons1der the arrowtooth fiounder béfore its €n-
zZyme inhibitor was identified). Once the traditional spe-

products from materials now wasted. . -

 der, capelin and snails inhabit the wa-
.7 ters off Alaska. These resources have |
" been harvested in the-past, butt are . s

cies are Bmited, and the industry has time and desperafion _ "

“onrits hands, we'll be in dire need of the basic research.
K ‘and development information to initiate these ﬁshenes I
'_",-jthe information is not available when the need arises, the
* opportunity will be lost. Just ten years ago, the Alaska = -
king crab 1ndustry wrung its hands and the ﬂeet stood idle’

until & pollock surimi mdustry could blossom upto take its p

place. But no pollock surimi industry could start in the
- U.S: until several critical steps were taken, including pro-
- 'ducuon of basic research and development information,

“ Biological information and industry-supported research

Lo and development are the industry’s most crucial tools for -

surviving and thriving in the future. For the North Pacific.

7. seafood 1ndustry there will be no future without substan-:
. tial financial and phllOSOphrcal comnntments toward re-
o search and developxnent -




:“I—’erhaps itis only because we come fmm ﬁsh

- that we are able to fly.” e
S = Bmm Cums “The sze Stmy of the Fzsh”

By Ktys Holﬁes
. Lodestar Editor -

. Bnan Curtls in upstandmg b1olog.15t of the 19403 be-

. Tieved humans inherited their sense of equilibrium from =

the utriculus and inner ear canal of our aricestors, the fish.
- Biologists since Curtis have not ia]len all over themselves _
attempting to prove him wrong. - . .
" I've been thinking ahout equilibrium, about mam‘rammg
halance in the North Pacific fisheries while all our land-

_ marks are shifting and visibility is dim. About IFQ@s for sa; .
, ‘Alaska’s trawl or longline fleet:by 26 hoats. The only way -
we could do so, under the Olympic system would beto

. blefish and bycatch caps for halibut ard restrictions on

| _ rockfish fishing to preserve king salmon. About how we
don’t have the mechanical sophistication to target one ﬁsh '
~ we really want — arrowtooth flounder, Just for example —

-without incidentally catching another species we don't
“want — say, halibut. So we sit on shore-scratching our
“heads over 148 million salmon headed our way, which we' .
can fish, and we do want, but we don t know whatto do
‘with them alk ; '
. - - In April, the North Pacific F1shery Management Councﬂ
: ,Voted to encourage National Marine Fisheries Serviceto
consider establishing a moratorium for entry into all =

: ground:ﬁsh fisheries — with an éye toward a'comprehen- . -

sive IFQ program. This is the strongest statement the
* Council has ever made in support of IFQs.

It's clear why some fishermen and processors in Alaska’
oppose any limited entry system. ‘The Gulf of Alaskaisa
food web, not a shopping center. Fishermen want to be -

-able fo take their boats out fishing, sell what they bring -
back, and give their kids an ‘opportunity to do the same
thing when their day comes. :

I'm not going to settle any argmnents for or agamst o
IFQs here. But something I read recently caught my eye;,

_and I outline it hére because it suggests the possibility that .
- the fishing industry can approach its problems wrought by

‘overcapitalization, gear conflicts, bycatch and resource-
- depletion with some creativity. I read that in Iceland, the -
" International Salmon Quota Committee has purchased the

entire Faroese salmoxn IFQ of 550 fons/year. The $2.1 mil: N

Ton price tag will be paid by the Norwegians and Ieelan-
ders.over a period of three: years — and the Norweglans :
and Icelanders are not going to use a pound of the [FQ.

They purchased the right to.fish those salmon for the pur— B
L compeuhon in the dark. We need at least, to have a clear
" view of shiore. . ‘
* From the fish’s pomt ofwew the water isa blg bubbled B
- lense through which he sees an expanded view of the
shoreline around him, in a 360° circle. As we make dedi-
stons about our future, about how we will relate toeach
.other and to. the ocean from which-we suck our hvmg we

pose of not fishing them, to help increase the Atlantic |

" salmon runs into Icelandic and Norweglan rivers. :

‘ This is an example of the free market giving rise.to - -

. creative solutions that benefit both sides of the fable. If -
~Alaska had IFQ systems for every one of its fisheries, m-

cluding salmon, the sportfishing interests could buy up a-

certain amount of the commercial-catch IFQs and not fish

- them, effectively adding that mueh more salmon fo the run

- ‘market system, and some mieasure of control over the1r

that hits their shores R S o
' A closer look at the askmg pnce for those 550 tons of
salmon reveals that the Faroese sold their salmon fishing -

. Trights for about $1.73/1b. Basically, they were selling off -

future profits from the fishery, not the ex: vessel value, and -

' presumably the $2.1 million will be turned into some ves- .
sel buy-back program that will benefit the 26 fishing vessel

owhers, and their crew, who will no longer be fishing high

seas Atlantic salmon. This meve benefits Ycelarid and Nor- -
" way enough that they"re willing to split the costthem- .

selves. Imagine comiing up with a program to.decrease

put a lot of people out of business. Looks l]ke the Icelan- ‘
ders came up with a better way.

I'm not here to re-hash the IFQ vs. the freefor all de- -

. bate. I simply bring this example forward te illustrate that o
B Hennmgsen Foods, Enc

- {eepro Gmup
' -lsnard Lyraz |

a sensible fishery managemient system could allow our-
fishermen flexibility, an opporturity to operate in the free

own destiny.

The 24-hour May . ha]ibut openmg killed three people in"
" the Western Gulf of Alaska. We like fo think our Olympic

system of fishery management gives fishermen freedom
and flexibility o make their own decisions about what

' jthey catch. But I dor’'t believe it-does. I don’t believe that,
given a ¢hoice; most people would have been out in rough -
- water working 24 hours stralght, trying to load their entire

season’s worth of halibut into their boat at once. leen

* - flexibility and a hand in‘a portion of the free market, given

- anTFQ that holds value on the market and that represents

afisherman’s vested.interest in the fishery resource, I .
think the owners of Alagka’s noble longlmers and stalwart

trawlers could create for themselves a more senszbl_e fu-

“ture than any possible under the current system.

Cut the utriculus oz a fish and hell learn to mamtam

- his equilibrium in the water using vision alone. | believe -
- the North Pacific seafood industry is.out of balance — -

tipped one way by.overcapitalization, another by a techno-
logical backwsardness that resulis in appallmg waste in our

* fisheries. We need to rely on, our vision, on eur ability to

see beyond this season’s pink run, or next motith’s P&L
staterhent. Right now the whole mdustnr is like one'of
those overloaded hafibut skiffs racing through a giant fish

need to have a v1s10n at least as broad as the ﬁsh have :
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Surnrn Inade frorn beef'
: hard to get | the ned out i

Umversrty of lllmo1s researchers .
- have made surimi from ground beef

* which, they say, makes a stronger gel,
- ismore temperature stable and can be -
“ . frozen without cryoprotectants. They -
* . didn’t try making finished products,

" but researcher Jan Novakofski said he - _
- _ers 10.4% and catcher/ processors 5. 2% x

e :Mrcrob1al hazards of seafood

‘bet beef surimi would make a better .
_crab leg than ﬁsh surimi. An interest *
ing niote: in working with beef surimi,

the research team noted.seme myosin -

- degradation due to erlzyrhe actlvity

.+ 'during cooking; as'is alse seen in ar-
: rowtooth ﬂounder S '

_ Real surimi: ground beef
'_ofthe seafood case.

- On the other hand Supermarket
News recently called surimi the

. three main reasons consumers love:
surimi-based products: attractive pric-

rng, versatility of the product, dnd con-
. vemience. One food chain alone moves ™
more than 7, 000 lbs. aweek of surimi -
- products

" Volume IX No. 1 Spring 1997 -~

-Ch_art;ing t_he‘ coutse of _ii'sheri'eS' d_e\_relopme'nt today. - e

g Development F oundatlon, Inic. .

- Alaska Fisheries @

3707 Brooklyn Ave NE Seattle WA

- ground beef of the seafood case; crfrng . 98195.

e N U f.;u-—#__s—.—_ BT —

“What we lack, really, isn’t science ~
‘but poetry that reveals what the heart .~

‘ Dutch Harborlargest Us port

Dutch Harbor Alaska was the larg-

o estU S. fishing portln 1990infish
" landings (fotal: 509.9 miillien Ibs.) The *
port of Dutch Harbor sees an average
- of 139 vessels per day, 96 of them fish-
.. ing vessels. Crabbers make up 52.1% of
* their fishing traffic; local trawlers:
- 20.8%; factory’ n'awlers 11:5%, longlin-

consumpnon

‘ Yon d better learn about them be
fore your customers do. For a statt,

. read anarticle with that title in the De
. cember 1990 isstte of Food Technol-*

. ogy, written by John Listom-of the Uni- -

. versity of Washington, Institute for -

Food Science and Technology; HF-10,

Another good Food Tech read is

“Carbohydrates as Cryoprotectants for
. Meafs.and Surimi,” written by, sunml

guru Dr. Tyre Lanier and GrantA.".

“MacDonald, both of the Food Sc1ence s
. Dept., North Carolina, State Un.tversrty,'
, .Rale1gh N C 27695 Then' arncle ap— '

R

‘-,Donut Hole runnmg dry'f‘ o

. countries may be contributing to.de- -
- -plefion of the Donut Hole resource.

o Western Alaska should fnite
o save Benng Sea '

- peared in Food Technology in March
1991 | ,

Po]lock catches were 80 lowr in the

_provides 100 tons/day to the Japanese

. fleet. Buit daily catches averaged only -
15 toris last winter, and by mid-Decem- -
_ ber most of the boats had returned to’

port. According to the Minato-Shin- -

‘_bun Japanese fishing companies are -

* concerned that vessels from-other -

. The Fisheries Agency of Jz aparn encour-
- aged rapid formulation of an inferna-
- ttonal resource management regrrne

READ OUR

"--.f;-FINE PRIN T

e ,mternational waters of the Donut Hole .. -

. -last winter most of the Japanese boats
went home. The fishery, which peaks

" between Octeber and March, normaliy

: New pubhcatlons from AFDF

Please send payment inUs$ W‘lth your

‘order. Fora complete Tist.of AFDF pubhca—

tions, call Shitley Marinelli at AFDF

Modlfymg Crab Pots to Harvest Cod- _
. by David Carlile, Tom Dmnocenzo and
- Leslie Watson, ADFG. Crab pot modifica-
. tions that aid 'cod harvests and decrease -
' halibut bycatch. A concise report with B
- illustrations and graphs (See story, Page .
- L) 87 (312 foreign)

. ,'Hydrolyzer Demonstratlon Pro;ect ‘
Final Report - Narrative of AFDF’s

hydrolyzer project, including experimental

L production at North Pacific Processors and

at Ketehikan Seafoods 310 15 forelgn)

o Makmg Proﬂts out of Seafood Wastes -

Benng Sea costal con]nlumtles

_shotld work together to protect the

. bering Sea ecosysters, aocordmg to
. Larry Merculieff, city manager of St.

- Paul: Merculieff called on- Benng Sea .
communities in April encouraging resi-

. -dents to “use our knowledge to redi-’

- reecthow everything we depend on i

being managed by overspecialized sci-

- entific systems.” Merculieff hopes to”

- forni a coalition of Bering Sea commu- -  surimi. (See sfory, Page L) §7 (§12 foreign) -

nities to:share mformatron on seals,
sea hons bnds and marlne ]er o

Proceedmgs from the April 1990 Interna--

* tional Byproducts Coriference, Anchorage, -

Alaska, sponsored by AFDF. Proceedings

- .. published by Alaska Sea Grant. SlO ($20
-.‘.lforeign) : ‘
B ‘Commercial Uullzauon of Arrowtooth
- Flounder - by Dr. Diana Wasson, NMES.
' Resulfs from the year- long study of . -
' arrowtooth ﬁounder surirni, it§ productlon :

analys1s and comparison with: pollock

1 .gress’ intent.”

| Reﬂaggmg ]udgement may cut boats ﬁ'om 'factory ﬂeet

Between 15. and 35 factory slnps now operatmg in the U S EEZ rmght lose the1r ﬁshmg perrrnts it :

L A federal dlstrlct court rulmg that‘nghtened some. loopholes i the 1987 Antl Reﬂaggmg Act has sent -l
| some two dozen factory trawler vessels scuttlmg for eover. Jw:lge John Garrett Penn’s Aprll 39 deci-~ |
~ ] sion struck dowr.the’ Coast Guard’s rnterpretatlon of the:Act that had allowed: ﬁshmg vessels rebmlt L
- n forergn sh1pyards before J uly 1987 to be reﬂagged as 1. S ShlpS even lf ownershn:) transferred to
o foreign harids. Penn s dec1510n stated,; “Ith clear Congress never lntended to permit the grandfatherr B
. clauses o attach to the vessels themselves because it would permit the transfer of the grandfathered B
| vessels to non-crhzen—controlled OWDETS. Perrmthng such a reSlﬂt effectively s obhterates the primary B
1 purpose of the AnnuRelaggmg Act, c1rcumvents the plaln meamng of the statute, and thwarts Con- S

s req

: ':' _ E the decision stands. The Anti- Reﬂaggmg Act was des1gned to restnct forelgn OW'llel‘Shlp of U.S, fish-. 1
L | -ing and processing vessels, to make sure: it's the ﬁshery — not the fleet - that became “American- - |
o | '-‘1zed” during the 1980s and to encoarage husmess for U. S. sh1pyards durlng the N orth Pacrﬁc S bot—
' tomﬁsh boom. T s , . R
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