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ne kid said, “Couldn’t you
~out? [t's gross.” But mos
sands of West Coast s¢
: tasted Alaska pink salni.
. their school cafeterias this:
Wthem'th‘e thumbs-up. “Best lunc
wrote a boy on his evaluation form. Az
“I normally don't like satmon. Please
more salmon.” -
The taste-test was the latest step
made from minced Alaska pink saltie
convinced the Federal Way, Washinp
their September menu. And the U
program, is now considering Ala:

wouldn't allow minced-fish prod
uct judges at USDA liked them, Bk
dents themselves,

“Even kids who said they di
Greenberg, who coordinated A
from first through twelfth gr

Greenberg started with a §
Bernardino. Abott 25 studerits
various sauces (barbecue, cafs
ture, color and desirability,

The second step was a
nuggets, preparation ins
served to the amount the
lunch: in this case, T-s

“We were very encou
trick to getting kids to
we found they really lik

Doug Van

The nuggets were tiiade at Trid
formed into shapes that are rolled iii ane
spices and, to some batches, some nattiral colormgfoistve t

Trident has been producing pink salmon nuggets for about two . ¥
buyers — a few already have gone to schools — aud the company infroduced s Beo

There are at least two other producers geared up to make breaded salmon nuggets sho

By Krys Holmes
ign by Richard Drake
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Building beﬂeri products?

bright pink salmon right off the
line, who has held that wild delicacy on -
the back of the tongue and savored the

twin tastes of saltwater and tepacity, will

tell you that 13¢/Ib. is not just a starva-

 tion-wage grounds price. It's a travesty.

: a nyone who's ever tasted an ocean-  ganizations, is about to complete a cycle :
‘ ' of experiments with pink salmon blocks

made of fillets, mince, and a laminated -
combination of 85% fillets and 15% mince.

‘Last summer, we arranged for production
- of about 6,000 Ibs. of various kinds of

blocks — some included anti-oxidant ad-

_weapon here is imagination — in this

case, it’s the producers™ability to come up

. with pink salmon products that consum-

ers want to eat. The 1.3 million cases of
48+all cans now if inventory hint that so
far our mlagmahons haven't Worked any

miracles.

Several producers have developed
some non-traditional products from pink
salmon: nuggets, portion-controlled pat-
ties and chowder, for example. All of
these products begin with the same inter-
mediate form: pink salmon blocks.

 Fillet and mince blocks

Salvaging pink - - - : diti\_res, some didn’t __
-prices will I;eq;_nre ~ We learned that skinless, boneless " and ﬂlgughgfl}%
scoping out a few e . € year e gu
e markets solid  JTozen Al.aska pink salmon blocks do expzﬂs at thg Fish-
'eﬁo]}lgh %; uSt_%nk hold up in cold storage, and work ers; Indlést‘iél Tech-
shelf-stable pinks ‘ ' nd : nology Center
throughout the - well when 7’ep7focossed into value- (FITC) in Kodiak
vear. Aswith most  added products like nuggets and . haverun quality.
battles, the best " tests as those hlocks

sit out the year in cold storage:

. In a second leg of the experiment, we
froze headed/gutted pinks, let them sit
on cold storage for six months, and in

. February slacked them out for reprocess-
“ing into mince, fillet and combination

blocks, also using variations on the anti-
oxidant theme. The two anti-oxidants
were Duralo, provided by Kalsec, and L-
900 from Specialty Foods. .
Results are mixed, but interesting.
First, we learned that skinless, boneless

frozen Alaska pink salmon blocks dohold |
~up in cold storage, and work well when '

reprocessed into value-added products
like nuggets and portions. Abeut twenty

the LOMSTAR

SALMON BLOCKS:

Creating a year-round supply
One way to create a year-round supply
of pink salmon blocks is to freeze whole
fish (headed/gutted) for reprocessing
later in the vear. The FITC lab analyzed. -
the quality of pink blocks manufactured
in February from H&G fish frozen last

summer, and compared it to the quality of

pink blocks manufactured last summer
and held six months in frozen storage.
[nitial tests show the quality is about
the same, with some variations: The
blocks made from fish soaked in Duralox.
before storage showed far lower rancidity
than the other blocks, and the glaze was
strong and fully intact. Duralox, a natural
anti-oxidant, imparted an unexpected fla-
VOt of rosemanr to the product which

some users might find unacceptable. The
texture of the blocks with L-900 was
firmer and more desirable than either the
Duralox or the control product.

“One of the important things we're

. proving is that you have to do something
to maintain the quahty of the product dur-

ing frozen storage,” said AFDF’s Chris
Mitchell. “We're also investigating
whether there’s a future for natural anti- -
oxidants in this application — and it ap-
pears that there is. Nothing like Duralox
has been tﬂed on Alaska salmon before.”

For ih_formo‘rioh:
Chuck Crapo, FITC: {907) 4861500

Tom Jones, Kalsec [616] 382:3060
Peler Fox, Specialty Foods, [206] 5849270

Flllet blocks: -
“Unfreated fillet block - -
1900 fillet block
Duralox fille’r black

Fillet blocks available for testing

_ Interested in pink salmon fillet, mince or combmatmn blocks? We have a ]Jm1ted
supply for distribution to interested users. To order your satuples of any of the fol-
lovmlg blocks, call Demse Linnell at AFDF, (907) 276-7315 or fax (907) 271- 3450

Frome mince blocks
Untreated mince block
1-900 mince block

Duralox miince block

' wggu.s of the valmeained world

Frozen pink salmon blocks probably

won't win the batfle for the salmon indus-

try, but they sure are jogging processors’
imaginations, and that’s a big help.

AFDF, along with a group of seafood or- '

| Nuggets pass the test

: Who’r nex’r?

The Federal Way, Washlngton, school
district has agreed to ptirchase 4500 por--

producers design the niggets to be af-

fordable to schools. That imeans they use

mince that is a byproduct. of their higher-
value skinless, boneless fillet produetion,
and by turning that mince into nuggets
they increase the overall value of the fish.
Some school districts ¢an afford topay-

~ alittle more for their lunches than others -
- can, said USDA’s Hayden. Most schools-

don’t want to pay more than 35¢ to 40¢
per serving (which equals $1.30 to $1 49

companies across the country have tested

-and worked with AFDF’s pink salmon

blocks, and their comments range from
“We can’t use this” to “Where can we buy
some?” and also mclude ‘Why don't you
experunent with...,

continved from page 1

tions of Alaska salmon nuggets for their

‘September menu. Mary Asplund, the

school district’s buyer said the price
probably is too high to keep the product

~ on-the menu long-term, but she’s excited
- about introdueing if to schoolkids.

‘Thls is a very high-quality product,”

per pound for value- Asplund said. “T'm
added nuggets FOB Etghty percent of the kids liked the ~ concerned that we
the school), but ) develop kids™. -
some schools can - TPHES ets enough to_ w@”f them ‘tastes for seafood,
only pay 25¢ to 30¢ o the meni. and this is a prod-
(80.93 to S1.15/1b). R uct that enables us
“Affordability de- todoit Fyou

pends on what else is bemg served and
how much the entire menu costs,” she

. said.

Van Devanter said these- prices aren’t

* an obstacle for producers. “We designed _

this product to be affordable to schools,”
he said. “That's-why we wanted to make
the nuggets out of mince, whichisa
byproduct of our traditional production.
The price point is at least close to what
most schools can afford.

' could get it mto Skippers, or do a national

ad campaign, then these nuggets would
have no trouble competmg in the school
Tunch program.”

“We hit one unexpected problem,
Greenberg said. “Kids have heard about
all the disappearance of wild salmon on

the West Coast. They were concerned that '
- they were eating an endangered species.

We need to educate them somehow that
wild Alaska salmon is in plentiful supply.”

. Duralox combination block

Duralox 85% fillet/15% trim’ "mince b]ock
Covi-Ox injected fillet block -
~ Duralox injected fillet block

HACCP-prod uced .Sedfood'
OK'd for school lunches -

“The House Education and Labor Com- .
mittee in May approved the Child Nu-
trition Act, which will allow some new
items onto the schoel lunch program

_ including Alaska salmon nuggets. Cur-

-~ renfly, schools can only buy seafood |
products from plants that hire on-site
inspectors. Under the new Act, schools
can buy product from any “plant partici:
pating in the HACCP program —an in-
plant quality control system that will be

| required in all seafood plants by next
year. The HACCP program will open
the door for many seafood products,
including nuggets, info the school lunch
program. '

Free salmon market info!

You can call {907} 248-8030 from

any fax machine and receive all kinds
of free informaiion on markets, prices,
inventories, market influences and is-
sues that affect movement of all spe-
" cies of Alaska salmon. The Salmon
Market Information Service is run by

Dr. Gunnar Knapp of the University of

~ Alaska, and is paid for by the new

salmon marketing tax that ﬁshermen
assessed themselves last year.

The faxon-demand service sends

prices; frends and commentary right to ‘

your fax machine. There are a number

of different categories of information, -

divided up by species. It's only set up
through July, fo see if fishermen will

really use it. Simple instructions greet -

every. caller, .and you can even have

faxes sentto another number. Try it! It's
easy, and useful too.

Also, the SMIS publishes four dlﬁer-

-ent newsletters of interest fo salmon

 fishermen, processors and marketers.

“To get on their mailing list, write to -

Salmon Market Information’ Service;,
University of Alaska Ancharage, 3211
Providence Dr.,
99508,
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Anchorage, AK -

Combingtion blocks: . *Other variations: |
- %M%—E’ﬁﬁe 113 h..\.—f I\"}f‘l‘hv\g%wd ‘l‘rﬁ'ﬁ Ill-i:::m—lTUi\./\al" . ==
Untreated combination block Untreated 85% fillet/15% trim mince bl‘ock
900 combination block Duralox trim mince block
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Arrowtooth su Fimi

takes another shot

The long struggle to make surinii
from arrowtooth flounder will get an-
other boost this fall, when an AFDF

resource and a hungry market.

“We already know that
arrowtooth, flounder, with the additon
of an enzyme inhibitor to maintain tex-
ture, makes a high-quality surimi,”

- said Chris Mitchell, AFDF execuative
director. “But our last effort raised -
some big questions, and with this last

portion of the project we hope to answer them.”

Arrgwtooth surimi produced at All Alaskan Seafoods in Kodiak and processed by
Sea Blends of Seattle last fall met all the quality standards, and performed well in sea-
food analogues when mixed with pollock surimi at levels no higher than 10% or 20%.

“However, when we added 30% arrowtooth surimi to the blend, strange things
started happening,” Mitchell said. “The fibers broke more frequently, and the product
had an unusuaf odor — not bad, but strange. So we want to figure out, are these prob-
lems caused by the enzyme inhibitor? By the percentage of inhibitor used? By the

treshness of fish at processing time?”

Potato starch is the additive that helps the arrowtooth flesh maintain its texture at
high temperatures. Elapsed time out of the water before processing rmight be a factor
in the experiment, because arrowtooth was harvested as a bycatch to the flatfish fish-
ery last fall. Surimi production couldn’t begin untll the arrow”coom supply at All Alas-

kan had reached a certain volume.

“Whiting surfmi producers went through some of the same questlons and prob-
lems,” Mitchell said. “We know arrowtooth does make good surimi. We just have to

iron out a few of these details.”

Arrowtooth flounder is the second most abundart species in the Gulf of Alaska
(236,240 metric tons of allowable biological catch) and normally is caught in huge
numbers, sometimes up to 50% of the catch, by fishermen targeting other flatfish.

“Right now, fishermen get nothing for the arrowtooth they catch,” Mitchell said. “If
we send people out to catch arrowtooth, their halibut bycatch would be too high. But 1f
there’s a market for arrowtooth surimi, then fishermen could get paid for the
arrowtooth they do catch. It could make a huge difference ”

Production will probably begin in October, during the next flatfish harvest.

% project resumes to remove some of the
_ last obstacles between this ubiquitous

team of Bering Sea boats is gear-

ing up to drop a series of trawl
nets in the water to test square-mesh and
diamond-mesh cod ends for their ability
to release small pollock. t's phase two of
an AFDF project to help trawlers de-
crease waste of under-sized pollock that
are too small for mechanical filleting.

This summer's goal: to identify two mesh -

sizes or orientations that are most effec-
tive in allowing small pollock to escape.
Last year, project leaders generated
some selectivity curves for 5-inch dia-
mond and 5-inch square mesh cod ends
that tell us what percentage of fish of -
varying sizes (20 cm., 30 cm., etc.) escape

. through each kind of cod end. However,

last year's experiments were suspended
because there weren't enough small pol-
lock around to reproduce actual fishing
conditions in the past few years.

This year, the four trawlers will hit the
grounds just before the pellock B season

- begins, and will concentrate on those fill-

ing in some of the blanks left after last
year's test fishery was suspended.

Documenting survival

After this summer's tests have nar-
rowed down the optimal cod end configu-
rations to two, we'll begin phase three. In
early 1995, we hope to monitor the sur-
vival of small pollock that escape from
those two cod ends. The escaping pollock
will be collected within a cod end cover
and guided into a rigid-framed cage. An
underwater video camera will monitor
what happens to fish in the cage, and will
give us some idea of their health and
well-being after a period of time.

The overall goal of the project: to help

fishermen do what they can to contribute
to the long-term health of the pollock
stocks. Resulting data also will contribute
to deliberations now going on at the
North Pacific Fishery Management Coun-
cil, where one industry group has pro-
posed a new regulation specifying what
kind of cod ends pollock trawlers may -
use — another effort to limit pressure on
the young yearclasses of the pollock
population, to decrease waste, and to help
enstire healthier stocks in the fufure.

The boats participating in this project
will fish under a special research permit,
and American Seafoods also will contrib-
ute some of their poliock from the Com-
munity Development Quota system to the
project.

Dr. Ellen Pikitch of the University of -

. Washington, and Chris Bublitz of the

Fishery Industrial Technology Center are
also lending much expertise to this study.
For more information, call project man-
ager Paula Cullenberg at AFDF.

For more information on these or any

AFDF projects, call us at (907) 276-7315
or send us a fax at (907) 271-3450.

5ﬂ%ﬂ¢¢ fé&goééﬂ% Pmk salmon caviar gets a boost

A fren is orlyy e ey 5
way of making another egg, said Samuel
Butler, and if the same can be said for
salmon, then the world of salmon caviar
has a lot to look forward to.

A small Anchorage company is work-
ing on-a new way to manufacture salmon
caviar from skeins of roe using an en-
zyme found in the viscera of crab, a mate-
rial usually discarded by crab processors.
The enzyme, called Digestase, comes
from a crab’s hepatopancreas. A few ®
vears ago some Russian developers found
that the enzyme neatly digests the col-
lagen of the skeins, or sacs, that surround
salimon eggs, but leaves the eggs intact.
Those Russians since emigrated to An-
chorage, where they met Jack M¢Mahon
of Great Northern Sea Products, and to-
gether they formed the Alaska-Russia
Salmon Caviar Company.

Salmon roe isn’t new. It usually is pro-
duced in two forms: either in the skeins
(sujiko) or in caviar form without skeins

(ikarra). Tkdra is a higher-value product
than sujiko, but pink salmon caviar is

- rarely produced this way because the .

eggs are small and delicate, and difficult
to remove manually from the skeins with-
out doing damage to the eggs. (@

McMahon maintains that Digestase
can reduce the manual labor reguired in
producing pink salmon ikura, and cuts
production costs. Also, he says, recovery
rates using the enzyme range from 85%
to 90%, compared to 70% - 75% recoveries
from manual skein removal. -

“We're hoping te produce about a hun-

_ dred tons of fkura from pink salmon this
summer,” McMahon said. “How much

we actually produce will be anybody’s
guess. But we know the productis ac-
ceptable — we've been experimenting

“That’'s where the techmque was devel—
oped, and they've used if for centuries,
long before the Japanese. Today, a great
amount of product goes to middle Euro-
pean ethmic groups living in the United
States. There are also white-tablecloth
restaurants that serve it, but central Euro-
peans consider ikurd a food item rather
than 4 delicacy.”

The roe content of a pink salmon in-
creases from about 3% in the early season

" to 8% or 9% just prior to spawning, he

said. Pink salmon eggs are smaller and
milder tasting than other Pac1ﬁc salmon
species.

“The company Wﬂl purchase skeins of
roe from salmon processors in Ketchikan
and Anchorage this summer. They'll drop
the skeins into an agitator with the

with it for six or seven years — and we al- .Digestase and then wash the eggs and

ready have established markets.” _
The company will sell its pink salmon
ikura to markets in the U.S., central Eu-
rope and Japan.
“Tkura is a Russian word,” “he said.

salt them to produce ikura. Washing re-

moves the enzyme, McMahon said, so
none of it remains in the caviar.

The company is applying for FDA ap-
proval and for a U.S. patent for the prod-

uct. In the meanume they will import
Digestase from Russia.

“I’s a pretty interesting materlal S
McMahon said. “Tt also has some medici-
nal properties, some of which I don’t
know much about. It's similar to-an en-
zyme developed in Norway from cod vis-
cera, which they use in a variety of appli-
cations including removing the skin from.
squid. I know ﬂley’ve had their patent out
for some time.”

Once a patent’s in hand he sald the
company would like to produce Digestase
in Alaska using byproducts from crab

. processors. But this summer, theyll fo-

cus on demonstrating to the market that
ikura made with Digestase can fetch a
handsome price, and that commercial-
scale processing is feasible in Alaska.
We'll keep you posted.

For information, call Jack McMahon at
(907) 522-4182.
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5K sdyé”No” |
to Alaska salmon

Bucking pleas from fishermen’s orga-
nizations, processors’ groups, Alaska’s
legislature and governor, and the state’s
team of congressmen, the National Ma-
rine Fisheries Service rejected AFDE’s
comprehensive salmon project for its

11994-95 Sdltonstall-Kennedy funding. The

Foundation’s project was to seek out new
markets for Alaska pink and chum

salmon, to guide processors in faking -
.new products to fit those markets, and to
smoothe out the rough spots for the har-

rowed salmon processors of the North
Pacific who hope to create a new future

out of 4 disastrous salmon market.

It's the first time AFDF has ever been,
rejected by the SK program, though .

-project budgets have been cut drastically

in recent years. According to NMFS,

- AFDF was turned down for several rea-
sons: The project was too ambitious and

its goals too unclear; it didn’t includé de-
veloping a' mechanical pinborne puller;
and reviewers thought the Alaska Sea- .
food Marketing Institute, not AFDF, .
should be doing product and market de-
velopment . . - :
Most of the Saltonstall-Kennedy indus-

- try grants program funds went toward

laboratory and university research rather

than industry development projects. The

N o ;_.'-.—J.--.-CQ;-,ﬁ. e S -- = A e ) A 2 =2 e i Sass= Tt e AR
| R &\ The best thing about salmon fishing in Alaska
. § . § X HS‘ _ = The best thing about salmon fishing in‘Alaska.is eating, it hot off the grill. Members of AFDF and United ™
b &= . Fishermen of Alaska are hosting an invitatior-only fish fry in Anchorage September-10 fo introduce the An- /2%
‘ ';f: - - T 4/ choragearea legislators, polifical leaders ond key stafe administrafors fo the 1,225°‘commercial salmon -
B D - permit holders who live here. Mosi local polificians don't think of Anchorage as a fishing town, and meny
a N § = . aren’t aware of the fishing-relafed issues that concern their neighbors here in Alaska’s largest community. £ Sl
o S S A/ This is their chance {and, coincidentally, an”opportunity for-all candidates who survive August’s primary %
o g g % | slection) to mest their permitholding neighbors, to learn about the challenges shat face our industry, and
f‘-g ‘E (o¥o) S0 to talk about solutions for the future. .- I I )
P = S % ~ Gee, what's on the menu? Yukon and Southeast king salmon, Copper River, Cook Inlet and Bristol Bay
: gl S § ) “reds, Kodiak and Prince William Sound pink salmon, along with some of the newest salmon products now /@
B NI =2 - | on the market including spreads, chowder, nuggets and medallions, o '
k= = ‘ S = ~This is not & fund-raiser.:It's nof a family picnic. I's chance for the leaders and
% '§ Cen g . [8Y participants of our. comniunity fo meet-eye-to-eye-and falk seriously about how our
= | S | S g/ community can'make a commiiment to change the future of Alaska’s salmon industry.
'% N 8 ‘ C’) ‘ Interested? For information about the barbecue, call Chris Mitchell
< = - § _§  @={ at AFDF, (907)276-7315. ‘ : ‘
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shift toward research and management

~ priorities reduces federal aid to the strug-
. gling seafood industry to a mere $1.8 mil-

lion this year — only a fraction of the to-
tal $6.19 million Saltonstall-Kennedy pro- -
gram. The SK industry grants program

- was created te devote a percentage of rev-

enues from marine product imports te-
ward helping develop U.S. commercial
fisherfes. - . o
“The current direction of the SKpro-
gram goes against its original intent,” -
Mitchell said. “The U.S. is suffering tre-
mendous blows to its commerciat fisher- -
ies, anid while research into hagfish er
seaweed culttre is interesting, it's not
helping the nation’s $500 million-dollar in-

dustry survive. Here in Alaska, we have a

crisis in our salmon fisheries, the last

. wild Pacific satmon fisheries in the coun-

try. This is exactly the kind of problem

 that the SK.program was designed to- -

help solve.”

Tndustry groups and AFDF ,_members,- |
-with the help of Senator Ted Stevens,

now are scrambling to find funding for

‘the Foundation’s salmon industry devel-

opment project, which was crafted to in-
" volve ll sectors of the industry. “Well
. figure something out,” Mitchell said. “Un-
fortunately, the industry faces the Kind of .
_problems that individual processors can’t
fix on their own. There hias to be a con- -

certed effort involving all levels of the

 marketplace. It takes commitment to

change a whole industry. Private compa-
nies have made the commitment,-and -
have asked for a small percentage of gov-
ernment assistance, but they've received
Htfle help” -~ -

. Meanwhile, there’s an effort to list

- Alaska salmon at the topof next year’s
. SK priorities so ongoing projects won't

die on the vine.:

First herring surimi

~made inAlaska
Westward Seafoods int Unalaska pro- -

duced 750 tons of herring surind this
spring. The Associated Press reports that

it's the first commercial production of

herring surimi in the U.S. .
- The produet, made from Togiak her-

2N R
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ring, will be marketéd in Japan. For infor-

mation call Westward Seafoods at (307)
581-1660. _ C :

Pelle’r-‘roi-'sed salmon
production doubles

© " Actually, it more than doubled: farmed |
~ salmon production leapt from 22 million .
Tbs. (live weight) in 1992 to 26 million in .

1993. Meanwhile the U.S. imporied 118

million pounds of salmon in 1993, valued -

at $265 million. This was a 10% increase
in quantity and 5% increase in value over

* 1992, Most of that increase (14 million.

1bs.) was fresh Atlantic saimon. ‘
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