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PRESS RELEASE - 1979 FISHING DEMONSTRATION PROGRAM

There is still time to bid for participation in the
Alaska Fisheries Deﬁelopment Foundation sponsored demonstration
fishing program involving three vessels — two trawlers and one
longline.

Séra Hemphill, Executive Director, said that while the
Foundation was anxious to "get fishing”, the demonstrated
interest on the part of the vessel owners dictated extending
the October 31 deadline for show of interest thirty days to
November 30. Applicants will then have until January 8 to
finalize their bids pursuant to detailed bid specifications
which will be sent upon request once such specifications have
been approved by N.M.F.S5. and the Foundation's Board of Directors.

It is expected that the participating vessels will commit
to fish for the demonstration project for the majority of a 12
month period commencing as soon as possible after the contract
is signed, which will be approximately February 1. It is
recognized that most vessels will need to mdke their halibut,
crab and/or shrimp seasons. As incentive for participation in
the project, the vessels will fish with guaranteed incomes per
"fighing day" except when engaged in one of the high-valued
figheries.

Vessel Specifications:

1. "Typical"™ Trawler. 78 - 100 foot class shrimp/crab

trawler — steel hulled and capable of operating safely

to the shelf edge most of the year. Minimum 500 hp



main engine and equipped with Kort nozzle to insure
maximum towing power. Adequate deck gpace for new
heavy equipment and storage capacity of 160,000 lbs,
minimum.

2. Large Trawler. 100 - 200 foot class, all weather
capability, fully rigged for off-shore stern trawling,
both pelagic and demersal, with iced, RSW or frozen
storage capacity for 400,000 lbs. of f£ish. It is
expected that this vessel will have the appropriate
complimentary electronics package and minimum 1200 hp
main engine.

3. Longline. 65 - 100 foot class, all weather capability,
rigged or ready to be rigged with an automated longline
system. Vessel should have a substantial work deck and
125,000 lbs. storage capacity.

Skippers and crews on all vessels should be familiar with

Gulf fishing and trawling or longlining where appropriate. In
the selection process, substantial consideration will be given

to applicants who have already made commitments to the groundfish
fishery.

Anyone with a vessel in one of the categories briefly
described above who is interested in participating in the
harvesting demonstration project should contact the Foundation
for further details:

Alaska Fisheries Development Foundation
814 West Second Avenue
Anchorage, Alaska 99501

907-276-7315



PRESS RELEASE - 1980 FUNDING EXTENSION

On September 28, 1979, Alaska Fisheries Development
Foundation solicited proposals for research and development
projects which addressed the needs of the Alaska fishing
industry in the domestic commercial development of under-
utilized fisheries off Alaska. The deadline for submission
of such proposals to be considered for inclusion in the
Foundation's bid for 1980 Saltonstall-Kennedy funding was
October 31, 1979.

This deadline is extended to thirty days from the
publication in the Federal Register by N.M.F.S. of the
guidelines for submission of proposals for 1980 Saltonstall-
Kennedy funding,v It is anticipated that the guidelines will
be published on the 15th of November, thus calling for final
submission of proposals to the Foundation by 5 p.m., Fiiday,
December 14, 1979. Any proposals submitted to the Foundation
which are not accepted for inclusion in its proposal will be
submitted in a timely manner to N.M.F.S. for consideration
for direct funding.

Please direct any inquiries to:

Alaska Fisheries Development Foundation
814 West Second Avenue
Anchorage, Alaska 99501

907-276-7315



Alaska Fisheries
Development Foundation, Inc.

814 West Second Avenue
Anchorage, Alaska 99501
(007) 276-7315

Contact telephone:

(907) 276-7315
PRESS RELEASE -

FOR IMMEDIATE RELEASE

On Friday, September 28th, the Alaska Fisheries Development
Foundation, Inc. (formerly Alaska Fisheries Development Corporation)
and the National Marine Fisheries Services signed a cooperative
agreement in the amount of $1,350,000 to fund the Foundation's
groundfish demonstration plan off the coast of Alaska. Funds are
provided under the Sailtonstall/Kennedy Act which dedicates funding
to promote research and development of the domestic fishing industry.
‘This grant was the largest competitive award this year from the
Saltonstall-Kennedy Fund.

Pursuant to the award the Foundation is soliciting bids
from vessel owners who are interested in participating in the
Demonstration harvesting project. Three vessels are needed: a
100 to 200-foot trawler fully equipped for bottomfishing; a shrimp
trawler of the type typical to the Kodiak shrimp fishery; and a
longliner either equipped with or interested in being equipped with
automated longline gear. In addition, the Foundation 1s inviting
bids from Alaska shore-based or floating processing facilities who

are interested in purchasing and processing the fish.

Looking ahead to future funding the Foundation is also
soliciting proposals from those interested in developing the Alaska
fishing industry. While all proposals will be considered, the
Foundation is specially looking for proposals which address harvesting,
processing, quality control and marketing of underutilized species.

A1l such proposals must be submitted to the Foundation office by
close of business (5:00 p.m.) Wednesday October 31, 1979 in order
to be considered in the 1980 funding request.

(next page)



Page Two

Vessel bids for participation in the demonstration project
must be submitted to the Foundation offices by close of business
(5:00 p.m.) on Wednesday, October 31, 1979. For more particulars
contact Alaska Fisheries Development Foundation, Inc. at 814 West
Second Avenue, Anchorage, Alaska 99501 or call (907) 276-7315.
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MAJOR ACCOMPLISHMENTS, 1981 — 1983 — ALASKA FISHERIES DEVELOPMENT FOUNDATION
TFOR TRANSMITTAL TO PETE GRANGER (WCFDF) AND PUBLICATION IN THE
FEDERAL REGISTER RECORD OF THE MARCH 1983 SENATE COMMERCE COMMITTEE HEARING

The repewable resources of the Fishery Conservation Zone off Alaska represent
over 90 percent of the entire potential for U.S. fisheries development by
displacement of foreign effort. In accordance with the unique situation and
needs of Alaska's seéfood industry, the projects undertaken by the Alasgka
Fisheries Development Foundation havé concentrated on obtaining the technology,
information and exXperience necessary to compete effectively in the

foreign-dominated groundfish industry.

AFDF's most significant accomplishment has been the development of a mew
methodology for stimulating growth of the seafood industry. This new approach
is embodied in the "Pollock Incdustry Development Program" begun recently with a

pilot project.

The key to the new approach is that it relies on the profit motive of the
private sector, forging new business relationships between the U.S. food industry
and Alaska's seafood industry that will result in development of new markets and

new products.

The new methodology for fisheries development, exemplified by the brochure
f{;accompanying this statement, has provoked such a positive response from so many
sectors of private industry that the Foundation comsiders it a major
achievement. As a corollary to the integrated nature of the new program, the
Foundation's membership and industry participation network has diversified to
include food companies, financial dinstitutions, and suppliers of goods and

services.

The Model White Fish Processing Facility project being conducted by the Alaska
Foundation with sub-contractor Trident Seafoods Corporation, was initiated in
January 1982. The $1.7 million im federal S-E funds invested in the project
will carry through June 1984. This ome facility has not only generated a
fremendous wealth of technical and economic information for use in business

planning, but also has added, since June 1982, 11 million pounds of Pacific cod
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to the 1982 domestic catech, 18 million pounds to the landings of first quarter

1983, and over 6 million pounds of wet salted split cod to U.S. seafood exports.

Since shore-based processing capacity is the most obvious missing link in the
development of Alaska's underutiiized fisheries, this plant represents a true
pioneering effort. The experiences gained by Trident Seafoods at their remote
Akutan Isiand facility are made accessible via the Foundation's employment of an
on—site observer and its compilation, analyvsis and communication of information

for its seafood industry constituents.

Another pioneering venture in Alaska's seafood industry is represented by the
groundfish catcher-processor "arctic Trawler". The Alaska Foundation, with
sub-contractor Trans-Pacific International Industries (owner of MArctic
Trawler") has been engaged for a year in & project to identify economically
viable uses for portions of Pacific cod and pollock that are normally discarded
by such a space~limited processing operatiom. With assistance from private
firms and the National Marine Fisheries Service, several new product concepts
have been produced and tested, with production input factors monitored and
analvzed. The results of this research will allow greater utilization of the
entire fish, which is essential to profitability in processing such low-value
species, and are expected to lead to commercial introduction of at least ome nhew

product in domestic markets.

T4ike some other regions of the U.S., Alaska has the problem " of

r over-capitalization, oT underutilized capacity, in some sectors of its fishing

fleet. Severe problems of this nature are being experienced by the crab fleet,
so a Foundation project was aimed at examining the economics of adapting a
crabber to longline and process Pacific cod. This experimental venture was mnot
an economic success for the vessel owners put did generate significant technical

and ecomemic data to guide similar enterprises.
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Press Release
|0~ €0
"ACTUALITY"

Fourteen local and Seattle—-based processors and retailers
have denated over a thousand‘pounds of fresh frozen Alaska
seafood to 13 non-profit community service groups, both here
and throughout the State. The donatibns were arranged for by
Alaska Fisheries Development Foundatipn and are being distributed
this week to the four Alaska Pioneer Homes, Chugach View Senior
Citizens Center, Chugiak Center for Senior Citizens, Beans
Cafe, Hope Cottage, Womens Resource Center, Heritage House,
galvation Army, Older Persons Action Group, and Seward Skill
Center.

The Foundation hbpes that the contributions will serve
two purposes: first, to emphasize the month of October as
Fish and Seafood Month, and secondly, to serve as a springboard
for workshops targeting on increasing the consumption of Alaskan
seafood within State institutions.

The workshops will focus on three areés: (1) new products
avéilable from local sources; (2} to explain the nutritional
and dietary benefits of seafood; and (3) to show different ways
to prepare and serve seafood to increase its desirability to
the consuming public. The goal is to double the consumption

of Alaskan seafood within the next year.



Funded by the seafood industry and fishery product import tariffs, AFDF is
midway through a $1.6 million effort to set up the nation's first permanent
surimi processing plant in Alaska, and assist the U.S. food industry in
developing new surimi-based products,

Since the project began in early 1983, nearly 30 new surimi-based products
have been developed by the nation's lafgest food companies, and more than a
dozen are available on grocery shelves. '

Surimi 4s a washed, stabilized protein paste principally pade from Alaskan
pollock, which is used to make high—protein food products like fabricated

seafoods, diet dinners, and extra—-protein meats.

CONTACT: Chris Mitchell
Executive Director, AFDF -

(967) 276-7315



Alaska Fisheries

Development Foundation, Inc.
805 West Third Avenue
Anchorage, Alaska 99501
{907) 276-7315

Telex: 26595/AHG

July 12, 1984
FOR IMMEDIATE RELEASE

AFDF ENDS CONTRACT WITH U.S. SURIMI PRODUCER
NEW ALASKAN PROCESSOR TC BE CHOSEN

(ANCHORAGE, AK) —- Alaska Fisheries Development Foundation (AFDF) is
closing down its commercial surimi productibn line at the Royal Alaskan/Pan
Alaska Fisheries plant in Dutch Harber, and will seek another Alasskan processor
to make surimi for the American market.

AFDF contracted with Royal Alaskan/Pan Alaska earlier this yvear to produce
the first commercially-made surimi in the U.S.. Pam Alaska's parent company,
Castle & Coocke, is halting its worldwide seafood operations and plans to shut
down and seli the Dutch Harbor processing plant. AFDYF seeks to establish a
permanent supplier of surimi to the U.$. food market, and so will move its
machinery to another plant.

The move will mean about a month's delay for the AFDF surimi project, which
was interrupted during the summer months while the pollock were in post—spawn
stages.

Phase I of the two-part surimi project was well undexway before the
shutdown, and more than 10,000 pounds of surimi was produced on a small batch
line. In preparation for Phase II, AFDF has purchased a complete full-scale
surimi production line, testing machinery, and quality control techmology. .

Using the experience gained from the early months of the project, AFDF
plans to move its equipment, set up the production line, and begin full-scale
commercial production by October 1.

AFDF will issue a request for proposals to Alaskan processcrs next week,
and will select z new site in August. The processor chosen will receive a full
line of surimi processing equipment valued at $520,000, and $4530,000 in payment
for surimi produced.

The AFDF surimi project is part of an effort by the commercial fishing
industry to develop a year-round domestic market for the enormous Alaskan

pollock resource, which is now almost entirely harvested and marketed by foreign

interests.



Funded by the seafood industry and fishery product import tariffs, AFDF is
midway through a $1.6 million effort to set up the nation's first permanent
surimi processing plant in Alaska, and assist the U.S. food industry in
developing new surimi-based products.

Since the project began in early 1983, nearly 30 new surimi-based products
have been developed by the nation's 1afgest food companies, and more than a
dozen are available on grocery shelves.

Surimi is a washed, stabilized protein“paste principally made from Alaskan
pollock, which is used to make high-protein food products like fabricated

seafoods, diet dinmers, and extra-protein meats.

CONTACT: Chris Mitchell
Executive Director, AFDF
{907) 276-7315



Translation from the Suisan-Keizai Shimbun February 29, 1984

ALASKA FISHERIES DEVELCPMENT FOUNDATION FUNDS PRODUCTION CF POLLOCK SURIMI.

ANNUAL PRODUCTION TO BE 600 TONS. EXPORTS TO JAPAN PLANNED.

Royal Alaskan Seafood Co., a fish processor, based at Dutch Harbor, Alaska, has
been granted the_sum of $550,000 by the Alaska Fisheries Development Foundation
(AFDF) for the development of polloek surimi production. Apnual production of
600 tons 1s scheduled to begin in March (1984) with assistance from Japanese
surimi technicians and with equipment supplied by a Japanese surimi machinery
manufacturer. According to the wigshes of AFDF, this surimi will be distributed
to Alaskan fish processors as the raw ingredient for crab-like kamaboko. They

further expect to eventually export surimi to Japan.

Dutch Harbor, was once known as a major crab port, but in recent years, the
catch of crab has decreased significantly resulting in suffering for Alaska’s
crab processors. To remedy this, production of crab-like kamaboko utilizing

surimi was suggested.

The Upited States govermment has long been nurturing the goal to reserve all
fish within America's 200 mile zone for American harvesters and processors.” In
order to achieve this goal, the U.S. federal government assists the industry in
new venture activities through a mnumber of fishery-related grant programs.
Saltonstall-Kennedy funding (AFDT's source of funds) comes from the 1% fishery

import duties ($8 million anmually nationwide).
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AFDF announced that Royal Alaskan Seafood Co. had been awarded $550,000;
$450,000 to adapt a surimi processing plant and $100,000 for employing Japanese
technicians for making high quality surimi. With these funds, Royal Alaskan is
now ready to enter surimi productiom. They have two contracts with two trawling
vessels; the Storm Petrel and Lone Star for the catching of fresh pollock.
These vessels have previously participated in Japanese-American joint ventures

and have been involved in providing pollock to Japanese motherships.

The surimi processing plant, which after a study of Japanese equipment, has been
strictly designed for Royal Alaskan, will have the capability of processing
11,800 pounds of fresh pollock per hour into 2,600 pounds of surimi. The plamn
is to distribute the surimi made at the above plant, among fish and food
companies (approximately 100) which are participating with AFDF in the
development of the pollock project. The aim is to export 10% of the 600 toms of
production to Japan. There already have been many inquiries by Japanese fish
processing companies regarding the importation of finished product. If Royal
Alaskan succeeds in surimi production, AFDF plans in the future to increase the

number of the surimi processing companies.

PROCESSING PLANT IMPORTED FROM BIBUN

AFDF has given much support to the Royal Alaskan surimi producing plant. They
have even been involved in the selection of the equipment and the layout of the
plant 211 on their own. For this, AFDF established a project team. In
November/December of last year, they sent an expert to Japan. This person

observed an Abashiri surimi producing plant and has seen the present production



of surimi first hand, At that time, Japanese industry perscnnel who came in
contact with this American expert all said that they were indeed very impressed

by his thorough knowledge of surimi preduction.,

Tn selecting the equipment, AFDF has asked Ryan Engineering Co. for their
assistance in providing the equipment. For heading and gutting the fish, Toyo
equipment was chosen. Bibun bleaching tanks and debomner, were selected; and
for the dehydrator, Tokoku was chosen. All of the equipment was ordered
separately thus AFDF has not followed the standard one package deal. Aside from

the above equipment AFDF, on their own, had other equipment designed. Imn the

future, AFDF hopes to be able to build all this equipment in the U.S. Aside -

from this American surimi producing plant, the rumor is that the Canadians have
shown much interest and they have even ordered some equipment. In any event, we
should keep an eye on their future moves. "They certainly show a strong
interest in producing surimi at sea.” These are the observations by the
Japanese industry and they {Japan) are now forced tec see the comsequence cf this

project in the future.

There has been some interest among Japanese kamaboko processors to import surimi
produced by Royal Alaskan, but land surimi producers have already taken some

measures, including stating that they would absolutely oppose such importation.

JAPANESE INDUSTRY WATCHES THE UNITY OF GOVERNMENT AND CIVILIAN (PUBLIC) IN U.S.

Surimi production by Royal Alaskan has stirred tremendous Interest among

Japanese fisheries agency, the fishing industry and trading companies. This

project is not simply carried out by an individual company but is being assisted



by a government agency called AFDF. Thus the U.S. has taken the first step

toward the making of the surimi.

According to officials of Japan's Ministry of Fisheries, the U.S. has been
pushing many new projects funded by grant programs. The Ministry says, ''it will
take time to find out whether this surimi project will succeed, but in any case,
the Ministry suspects that the U,S5. will stress surimi's use in processed frozen
foods. The Ministry alsc adds that after surimi production on land, it is
possible that the U.S. will consider producing surimi at sea. The Ministry
hopes this will not create any friction with Japsnese interests as far as the
900 mile zome is concerned. The Ministry further understands that there is a
plan to export the gurimi to Japan. In any event, the Ministry will decide what

to do according to the actioms in the U.S. from now on."

on the other hand, Japanese industry questions whether the U.S. can succeed in
producing high quality surimi. Even if this project does not succeed, Royal
Alaskan's risk is small since their project 1is funded by AFDF. Japanese
industry further questions the economic viability of Royal Alaskan's surimi

production if it were undertaken without AFDF's assistance.
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February 5, 1985

ATASKAN FISH PROCESSCR MAKES TOP QUALITY SURIMI

OPENS UP $3 BILLICN NEW INDUSTRY

KODIAK, AK -- An Alaskan fish processor has broken the barrier into a $3 billion
a year industry by making top-guality surimi on American shores for the first
time in history.

Alaska Pacific Seafoods (APS) of Kodiak is making the surimi--a deboned,
refined fish paste made from Alaska pollock--under a contract with Alaska
Fisheries Development Foundation (AFDF). AFDF is a private non-profit
development firm chartered to help the U.S. seafood industry regain control of
sea resources now primarily hervested by foreign interests.

The AFDF/APS surimi plant is the First full-scale surimi production line
in Alaska, and the first pollock surimi line ever built in America.

pefore now, all commercial-scale surimi production had been done by Japanese
companies using Alaska pollock acguired through directed fishing allocations and
joint ventures with U.S. fighermen.

The AFDF/APS line began turning out high-guality surimi after only
seven days of initial production.

Chris Mitchell, AFDF executive director, said, "The fact that [APS was]
able to accomplish high quality production within such a short time is indicative
of the potential of U.S. successes in this industry.

vWe had brand new equipment, plant workers inexperienced with surimi, some
untried technology and three years worth of discouraging advice from Japanese
experts, and APS was able to equal the top Japanese gurimi technology in a
very short period of time."

Japanese advisors have long held that top-quality surimi production on
shore was impossible; Japanese companies produce only lower—-quality surimi on
shore, and rely on factory trawlers to produce their highest quality product.

The AFDF/APS surimi line combines proven Japanese aquiprent with some
sophisticaked quality control technology from the U.S. food industry. AFDF
production manager Chris Riley, who oversaw production startup, said he believes
10w that we've at least equalled the best Japanese product, we will go on
to improve their technology.”

Alaska Pacific Seafoods will produce an initial pack of 860,000 pounds
of surimi for the AFDF project. The ‘surimi will be sold to U.S. food companies
now miaking surimi-based products and seafood analogues. Some will be distributed
free to companies just beginning product development work, in order to help
iower the costs of expensive research on new applications for surimi.

"We intend to provide for +he U.S. food industry a reliable, low-cost
supply of surimi that is not subject to import tariffs or currency fluctuations,
and is made on American shores using American technology,™ Mitchell said. "The
more suriml we import from Japan, the more we contribute to the trade deficit,
and the more control of our own jmportant protein resources we relinguish to
foreign interests.”

Of the 2.6 billion pounds of Alaska pollock harvested anhually, about 70
percent—-or 431.2 million pounds—-is used by Japanese companies to make surimi.
Latest Figures show Japat .exported more than 32,000 metric tons of surimi and
surimi-pbased products to the U.S5. in 1984.
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Most of the Alaska pollock in the northern Pacific ocean lies within the
U.S. 200-mile limit. Full wtilization of that resource would mean that the U.S.
seafood industry would benefit from revenues now earned by Japanese fishing
and processing companies.

"Industry experts from both sides concur that the potential value of the !
surimi industry in America would be in excess of $6 billion a year if the resource
were tapped by Americans instead of by foreign companies," Mitchell said.

The surimi production line in ¥odiak is under close scrutiny by about 200 .
U.S. food companies, some of whom are now ready to apply American-made surimi to
their products. AmMONg the 50 largest food firms in the U.S., at least twenty
are pursuing surimi as a food base. RBecause of the competitiveness within the
industry, many of those companies &o not want to be identified, and some work
through agents or intermediaries in order to keep +heir intentions private.

Alaskan seafood processors who say they will-beinext in the surimi business
are also watching the line closely. One western Alaska processor who asked not to
be identified has indicated they plan to be in full-scale surimi production by
the end of 1985.

Krys Holmes 276-7315
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SQURIMI AND THE _USDA:
A REGULATORY UPDATE

The use of surimi in meat protein systems presents a tremendous opportunity
to the food industry today. The Alaska Fisheries Development Foundation (AFDF)
45 leading the effort to open the regulatory environment to the opportunities
presented by the industry's newest protein.

This newsbrief will keep you informed monthly of the progress AFDF is
making toward USDA allowance of surimi in processed meats.

Tn July, 1986, AFDF started a task force to investigate regulatory issues
which now prohibit the use of Alaska pollock surimi in poultry, beef and pork
products. The group hopes to obtain USDA approval for at least one poultry, beef
or pork product using surimi, and to open the door for future industry efforts
in this area. The AFDF/USDA task force imcludes: Patricia Manning, former
research scientist at Armour Foods, now studying surimi as part of her Ph.D.
program at the University of Arizoma; parbara Batson, & Seattle marketing
consultant; John Morrisom, president and COO of Noble Marketing Group, Inc.; and
Michael Broili, AFDF mwarketing director. )

SURIMI OFFERS BROAD OPPORTUNITIES TO POULTRY
AND RED MEAT INDUSTRIES IN VALUE-ADDED APPLICATIONS

Alaska pollock surimi is an intermediate, marine-derived protein. Color-
less, odorless and peutral in taste, gurimi can assume the flavor, texture and
form of nearly any manufacturer’s specifications. Surimi forms gels which are
twice as cohesive and four times stronmger than other protein gels, and are
nearly 100Z funcrional. Like pork, poultry and beef, Alaska pollock surimi
offers today's health-conscious consumer & premium source of protein.

Biochemical research reveals that surimi has an amino acid pattern which is
equal to-—and in some cases superior to——that of established high-quality
proteins. Surimi is ome of nature's most digestible proteins.

USDA RECEPTIVE TO SURTMI/MEAT MIXES
BUT CITES MICROBIOLOGICAL AND CHEMICAL CONCERNS

The Food Safety and Inspection Service (FSIS) is receptive O gurimi/red
meat and surimi/poultry mixes, and is aware of the economic advantages 2 surimi-
meat system would present Lo the fish, red meat and poultry industries. However,
FSIS says its main concerns are safety related. ¥ish introduces a new set of
potential organism and chemical problems which are not currently addressed in
USDA imspected products. If used in a product which does not contain curing
agents (salts and nitrites), the growth of type E botulinum and vibrios are
potential problem areas. If used in a product which does contain curing agents,
then the potemtial formation of nitrosamine is a concern. Dr. John Spinelli,
Director of Utilization Research at National Marine Fisheries Service (NMFS)
Seattie lab, has documented the levels of trimethylamine (TMA--a precursor to
nitrosamine) in Alaska pollock surimi. Spinelli says that, due to the nature of

508 West Second Avenue, Suite 172, Anchorage, Alaska 99501 (907) 2767315 Telex 26595 AFDF/AHG



the surimi process, it's unlikely that nitrosamine would form even in the
presence of nitrites.

ANOTHER CONCERN AT FSIS: Surimi plants do mot have USDA-Tecognized inspest <.

tion programs. _ e

THE AFDF/USDA TASK FORCE APPROACH:

1. Present to USDA prototypes of nugget—type products in the chicken, beef and
pork categories for review, feedback and suggestions,

Three nugget-type products—-beef, chicken and pork--will be developed
using surimi as a component. Neggets and accompanying label requests will be
taken to FSIS for review in late October. The team will conduct an educational
seminar at USDA on Alaska pollock surimi, and present the nuggets and Iabel
requests for agency review. The Products do not have curing agents, so the
Presentation will address the microbiological concerns by outlining the micro-
biological profile of surimi from harvest to frozen surimi, and describing a
proposed quality control (Iine sawple and testing) and inspection protocol for

2, Initiate the production of a surimi/hot dog product to address nitrosamine
concerns.

Agricultural Research Service (ARS), the laboratory/technical arm of FSIs,
is developing an official methodology for detecting nitrosamine in hot dog-type
products. Since surimi hot dogs are still novel, there currently is no testing
protocol, But ARS officials agree that the wash stages in surimi Processing may
eliminate any nitrosamine dangers by washing out precursors to nitrosamine
(trimethylamine and dimethylamine). This hypothesis is yet undocumented; results
will not be available until the ARS methodology is developed.

3. Develop quality control protocol for USDA-approved surimi.

The AFDF task force has launched a cooperative effort to develop a
USDA~-approved quality control imspection program and QC guidelines for the
suriml industry which would be as economic and painless as possible for the
industry. The Canadian mandatory inspection program and the NMFS voluntary
inspection program are being used as references.

Development of a voluntary QC inspection program will require comments and
guidelines from surimi producers and meat processors interested in using surimi,
Anyone interested in participating in this portion of the project should contact
AFDF,

The results of the AFDF/USDA dialogue on surimi in
meats will affect the future of the meat and surimi
industries. If you are interested in participating in
this process or want more information, please contact
the Alaska Fisheries Development Foundation, Inc.

'This‘AFDF/USDA newsbrief is published monthly Ly AFDF,
To get on the mailing list, call (907) 276-7315.
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{907) 276-7315
FOR IMMEDIATE RELEASE
June 2, 1986

SURIMI'S DEVELOPMENT LEADER RESIGNS

on August 15, 1986, Christopher K.. Mitchell will step down as
executive director of the dlaska Fisheries Development Foundation, Inc.
(aFDF). AFDF ig a private membership fisheries organization dedicated to
the development of Alaska's commercial fisheries. o

"Most ©f my objéctives have been accomplished in the four years since
joining AFDF," Mitchell said. "It's time for the foundation to seek new
energies, new directions. Surimi is successful now, and the foundation is
heading into a new phase of its development work in conjunction with
alaska's salmon industry. Tt's a good ﬁime to make changes.”

Mitchell, 43, was appointed executive director in May, 1982. Since
then, the foundation has taken a national lead in establishing a U.S.-based
surimi industry tapping the bountiful Alaska pollock resource. Since 1983,
AFDF has invested more than $4 million in this focused effort. including
creating the fixst commercial U.S. pollock surimi plant in Kodiak, Alaska.

The Foundation is accepting applications for a new executive director
until July 1, 1986. Applicants should have practical and private food
industry experience, and project management skills.

Interested and Qualified individuals should send resumes to AFDF,
Attention: Executive Search Committee, 508 West Second Ave., guite 212,
anchorage, alaska og501l. {907) 276=-7315.

AFDF is & private, non-profit corporation established to further
product development and market expansion for Alaska's marine resources.
The industry-supported foundation works closely with private companies
to appiy research and make changes in industrial and requlatory climates

that will benefit private industry.
- % -

508 West Second Avenue, Suite 212, Anchorage, Alaska 99501 (907) 2767315 Telex 26595 AFDF/AHRG

P T T T



Alaska Fisheries Development Foundation, Inc.

FOR IMMEDIATE RELEASE

September 4, 1986

CONTRACT: XKrys Holmes
(907) 276-7315

ATASKA FISHERTES DEVELOPMENT FOUNDATION RE-OPENS SEARCH FOR DIRECTOR

ANCHORAGE, AK -— The Alaska Fisheries Development Foundation, Inc. (AFDF)

'has extended the deadline for applications for executive director until

November 15, 1986.

AFDF, an industry development firm instrumental in developing the
.. surimi industry, is seeking an executive director with at least 10
years experience in the food industry.to iead the foundation. AFDF built
the first commercial pollock surimi production line in the U.S. in 1985,
and is now helping develop new marketls and new products for sarimi.

surimi is a near-white, high protein material with very high
binding ability and almost no flavor or odor. Surimi has been used in
a variety of products including imitation crab and shrimp, pasta products,
sausage, moisturizing cream, and as a binder in processed meats.

Chris Mitchell, who has been AFDF's executive director for more than
four years, said the board of directors Iirst closed the applications on
July 5, but decided to extend the deadline to give more people a chance to
submit resumes.

M. ‘

Mitchell plans to leave the foundation on September 15 to pursue
other interests. He will be temporarily replaced by Sharon Gwinn, former
program director at AFDF, who will serve as acting executive director until
a permanent director is installed. Gwinn currently is president of First
Alaska Surimi, and plans to return to run that company when the directorship
is filled.

-

Cordon Lowell, president of the board of directors of AFDF, said the
board's primary criterion for a new exeuctife director is an appreciation for
the need for seafood market and product development. "We're looking for
someone who can lead the foundatin's efforts to bring the Alaskan seafood
industry into the mainstream of the U.S. food industry," he said. vseafood
has always been in its own separate, 1imited niche. The primary opportunity
surimi has presented to the seafood industry is to expand seafddd’s market into
new food, cosmetic, and pharmaceutical uses--just to name a few.

nguccess in this area requires jeadership by a strong administrator who
has an industry-wide perspective,'who has a strong development background, and
who isn't afraid to take risks," Lowell said.

Those-interesﬁed in the aAnchorage-based directorship should write to

AFDF Executive Search Committee, 508 W. 2nd Ave, suite 212, Anchorage,
Alaska 99501.

508 West Second Avenue, Suite 212, Anchorage, Alaska 99501 (907) 2767315 Telex 26595 AFDF/AHG



FOR IMMEDIATE RELEASE
May 6, 1987

NEW PROJECT OFFERS FINANCTAL INCENTIVE
FOR NEW PRODUCTS USING FISH PROTEINS

Alaska Fisheries Dcveiopmen Fundation, Inc.

ANCHORAGE, AX - Alaska Fisheries Development Foundation (AFDF) has isgsued

a request for propesals for the design and test production of £ive value-added,
non—-analogue products using fish proteins. The five products will use either
surimi, poliock mince, salmon mince, surimi/salmon mince combinations, or
surimi/muscle mesat combinations as the primary ingredient.

AFDF will offer up to $25,000 and provide technical assistance for each
product or concept designed for the project. Successful applicants will provide
AFDF with product concept, production methods, and some formulation and economic
data for the item produced. Applicants may bid on ome or all of the five product
categories. Products need not be foods, but must be high—voluﬁe, value—-added
products demomstrating a unique application for fish proteins.

Mel Monsen, AFDF executive director, said the purpose of the research
project is to investigate new, marketable uses for Alaska's seafoods and fish
protein blends. "Our goal is to encourage the discoveiy of new applications for
surimi, pollock and salmon mince," Monsen said. "We hope to stimulate some
innovative uses of Alaska's fish proteims. I believe we can also create new
options for food emgineers who are looking for highly functional proteins,”

Alaska Fisheries Development Foundation is a noﬁ—profit.research and

'development firm exploring new production techniques and product forms for
Alaska's seafood resources.

Copies of ﬁhe RFP are available from AFDF, 508 West 2nd Ave., Suite 212,
Anchorage, AKX 99501, or by calling Loretta Lure at (907) 276-7315. Proposals
must be submitted to AFDF by July 1, 1987.

#

Contact: Loretta Lure, (907) 276-7315
508 West Second Avenue, Suite 212, Anchorage, Alaska 99501 . (907) 2767315 Telex 26595 AFDF/AHG  FAX (907) 278-2140



August 14, 1987

FOR IMMEDIATE RELEASE
Contact: Krys Holmes
(°67) 276-7315

] Alasks Fisheries Developen oundation, Inc.

Fisheries group sponsors creation
of five all-new fish-based foods from Alaska

ANCHCRAGE, AK -~ In the next year, five new foods will
emerge that use Alaskan seafood in ways never before applied in the
U.S. food industry. The five products are still so new their
formulations -- and even their complete descriptions -- are being
‘kept secret until the products are ready for market introduction.

"If even one of these new preoduct concepts gets all the way
to commercial production, it will create an entirely new market for
Alaska's fishery resources," said Mel Monsen, executive director of
the Alaska Fisheries Development Foundation (AFDF). "Each of these
products uses Alaskan fish in an entirely new way, as a protein
base for non-seafood items. Getting our fish proteins into the
mainstream of the food industry would be a major coup for the
state's fishermen and processors,” he said.

The new foods are the winning entries in a New Prototype
Product Development Contest held by AFDF this summer. The
foundation will give between $15,808 and $25,088 to each winner.
The money must be applied toward completing formulations, market
tests or pilot production of their products. AFDF will draft
contracts with each winner in September. :

The purpose of the contest was to trigger development of
new uses for Alaskan surimi, salmon and pollock, and to invite food
engineers already testing these materials to participate in AFDF's
ongoing industry development work.

The five contest winners are:

Bay-loni, a luncheon meat using surimi as its primary
ingredient. This entry won the category for non-analogue surimi
products, and was targeted by AFDF's panel of evaluators as the
most likely for commercial success among all the contest entries.

" Bay-loni was submitted by CGcean Foods Hawaii.

A snack food made with salmon won the category for new
salmon products. This product probably will be manufactured
entirely in Alaska. It was submitted by Arctic Seas Development of
Anchorage.

Chili soup, created by a chef and a food scientist from
Oregon State University, won the category for new minced pollock
products.

A protein blend won the surimi/salmon combination category.
This product, intended for foodservice in schools and commissaries,
incorporates salmon into a vegetable blend and uses surimi as a
binder. It was alsc submitted by Oregon State University.

A restructured meat product using surimi as a protein
enhancer and binder in a red meat base won the surimi/meat
category. This concept, created by Dr. John Carpenter at the

508 West Second Avenue, Suite 212, Anchorage, Alaska 29501 {907} 276-7315 Telex 26595 AFDIF/AHG FAY (907) 278-2140



University of Georgia, is expected to help copen an entirely new
market for Alaskan surimi in muscle meat products.

Further information about the five products, their formulas
and how they will be marketed will be kept under wraps during the
development process.

"The food industry is very secretive about its new
ventures, particularly about products like these that are
completely new ideas," Monsen said. "We have promised to abide by
the industry's traditional rules of confidentiality until the
products are ready to be introduced tc the market.”

AFDF's contest is the latest step in an eight-year push to
widen the range of processing opportunities open to Alaskan seafood
producers, and thereby help the industry strengthen its
competitiveness on the world market.

Alaska Fisheries Development Foundation is an
industry-supported, non-profit organization funded by import
tarrifs on seafood products. Its funding comes through grants from
the Mational Marine Fisheries Service.



o August 14, 1987
Alaska Fisheries Development Foundation, Inc. FOR IMMEDIATE RFLEASE
Contact: Krys Holmes
(987) 276=-7315

Five food industry experts served on contest panel

A nutritionist, two food marketers, a scientist and a
specialist in introducing new products in the U.S. served as
evaluators for Alaska Fisheries Development Foundation's New
Prototype Product Contest.

The panel evaluated 36 contest entries according to five
criteria;

—— How well each product idea promised to broaden product
diversity for Alaskan seafood:

-~ 1its uniqueness and marketing potential;

-—- the volume of Alaskan fish products that would be used
in commercial production;

-~ and how well each entry demonstrated the basic
attributes and functionality of the raw materials.

The five evaluators were:

Dr. Joyce Nettleton —- author of the popular new book
Seafood and Health. Nettleton a nutrition consultant and lecturer
at the Frances Stern Nutrition Center at Tufts University in
Boston. The author and broadcaster has long been involved in
nutrition education programs in supermarkets, and is a recognized
seafood expert.

' Felix Germino —-- president of F. Germino and Associates in
Chicago, a management consulting firm in technical marketing and
new product identification and development. He is the former vice
president of human foods for the Quaker Oats Company, and currently
runs the annual Gorman Conference on New Products.

Robert McMath -- founder and chairman of Marketing
Intelligence Services Ltd. of Canandaigua, NY, is widely noted for
his expertise on new consumer product introductions and new product
trends. He writes for AdWeek, Food and Beverage Marketing, and
Progressive Grocer, and alsoc is a contributing writer for Time,
Kewsweek, and Business Week.

Dr. Donald Kramer —- noted seafood technology specialist
currently serving as chairman of the University of Alaska's Marine
Advisory Program. Kramer has done research in the U.S. and Japan,
and is frequently called upon to direct research, advise industry
projects, and contribute to conferences and publications. He has
been widely published for many years.

Paul Peyton -- director of the Office of Commercial
Fisheries Development, a division of the Alaska Department of
Commerce. Peyton is a chemist and a commercial fishermen, and has
spearheaded the state's pink salmon product and market development
efforts since 1984. :

508 West Second Avenue, Suite 212, Anchorage, Alaska 99501 (307) 276-7315 Telex 26595 AFDF/AHG  FAX (907) 278-2140
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FOR IMMEDIATE RELEASE
August 20, 1987
Contact: Krys Holmes
(907} 276-7315

Alaska Fisheries Development Foundation

seeks processor for flatfish production

ANCHORAGE, AK -- An Alaskan seafood processor will have a chance
to pioneer new opportunities in flatfish pProcessing in a project
sponsored by Alaska Fisheries Development Foundation (AFDF} .

AFDF issued a request for proposals on Aug. 10 seeking an Alaskan
pProcessor for a flatfish production contract that includes testing equipment,
experimenting with value-added products and entering those products in
the commercial food market.

The Alaskan bottomfish boom has brought an increase in flatfish
deliveries, which can make up 5 to 10 percent of a typical bottomfish
haul. AFDF's project will help processors increase profits from flatfish,
and will also benefit small boat harvesters who aren't participating in
the cod or pollock fisheries, but could profit from flatfish.

"We're looking for a processor who wants to be the First to test
technology that will make flatfish production more efficient and more
profitable, and to explore new product opportunities,” said Mel Monsen,
AFDF executiﬁe director.

Proposals must be received by AFDF by ‘Sept..21. AFDF will anncunce
the -successful bidder .on Sept. 30, and equipment will be installed in
October. Copies of the request for‘prop05als.are.aﬁailable‘from.AFDF in

Anchorage.

{MORE)



AFDF - Flatfish RFB -~ Pg. 2

The project calls for a 12-month production commitment in a plant
open to both AFDF and the seafood industry. The selected plant also
must arrange flatfish deliveries with Alaskan harvesters, and work with
food industry buyers to develop and market value—added flatfish products.

AFDF will provide financial assistance, a full line of fiatfish
processing equipment valued at $180,000, and equipment maintenanée for
three months.

The flatfish project is part of AFDF's long-term goal of developing
a year-round, multi-species seafood processing industry that will increase
profits to Alaskan processors and harvesters, and will create more
stability in the state's seafood industry.

Alaska Fisheries Development Foundation, Inc. is a non-profit
research and development firm directed by the seafood industry to
pioneer new seafood processing technology and product development. AFDF
is funded by the Natiomal Marine Fisheries Service by import tariffs

from foreign-produced seafoed products.
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FOR IMMEDIATE RELEASE
October 26, 1987
Contact: Krys Holmes
(907) 276-7315

Alaska Fisheries Development Fdation, Inc.

ALASKA FISHERIES DEVELOPMENT CHOOSES EAGLE FISHERIES

FOR FLATFISH INDUSTRY DEVELOPMENT PROJECT

ANCHORAGE, AK -- Alaska Fisheries Devalopmént Foundation, Ine. (AfDF)
cof Anchorage has chosen Eagle Fisheries of Kodiak as the site for a $250,000
flatfish demonstratlon project that will create new opportunities for Alaska's
fishermen and processors,

During the 12-month project, Eagle Fisheries will test new flatfish

processing equipment, experiment with producticn of value-added products, and _

‘ test-market,those pro&uctsfto'U.S buyers., - It will be the first cencentrated.i, o

effort in the Alaskarn seafood 1ndustry to develop new technologies, products and
markets for flatfish, which currently are harvested in Alaskas at levels
exceeding 378,000 metric toms per year, but could supply nearly one million
metric tons annually if targeted by fishermen.

"The Alaskan bottomfish boom has provided fishermen and processors
with a healthy supply of flatfish, which is a common by-catch of pollock and
cod," said Mel Monsen, executive director of AFDF. ﬁBut until now, flatfish
hasn't brought big profits to fishermen or précessors.n This project is aimed af

targeting new profit oppoftunities for fishermen and processors interested in

expanding their optioms."

308 West Second Avenue, Suite 212, Anéhomge, Alaska 99501  (907) 276-7315  Telex 26595 AFDF/AHG  FAX (907) 278-2140



Monsen said en active flatfish _4ndustry could also create Dew
opportunities for operators of small trawlers snd seiners whose vessel sizé
limits their participation 4n the burgeoning bottomfish in&ustrg. ’*ﬁiﬁty
percent of Kodisk's local fleet and 25 percent of the statewide fighing fleet
fits into this category," Hﬁnsgn said. "Most of these bo&ts are limited to the
summer fisheries, and stay tied to the dock all winter. A strong donmestic
flatfish industry could keep many of those boats working all year round.”

AFDF's flatfish project is also aimed at small to medimm~sized
shore-based processing plants that are not large enough to accept deliveries

from the huge bottomfish trawlers now operéting in the Bering Sea and the Guif

of Alaska, YOf the twelve processors in Kodiak alone, omly five cam accept 7

deliveries of over 400,000 pounds, _'which ig the size of haul the largest

bottomfish trawlers deliver,"” Monsen said.‘ "ﬁost of the 1arge vessels -are.'from

- Seattle or. other _.ths_ide: ports,. and don 't deliver to many of Alaska's smallerv

?xocessors. Our aim in the flatflsh p_roject is to help the small a:nd medium
shore-based plants profit from flatfish, and then they'll turn to the local

fleet for their supply.”

For the project, AFDF will provide Eagle Fisheries with 2 full line of

processing equipment valued at $180,000, along with about $70,000 worth of '

technical assistance and prﬁduction subsidies’.' Eagle will commit 1,800 square
feet of plant space and all line maintenance, wi}.l contract for fish deliveries,
a-nd will conduct a comprehensive test marketing plan fo: the value—added
flatfish proﬁucté produced during the project. '

Eagle ?isher‘ies s which opemed im March 198?, is one of the few Alaskan

shore—based plants dedicated entirely to processing bottomfish., Eagle has been

hand filleting fiatfish since 1ast June, and is sell:lng its product in the Ti s,

and Japan.

o
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"Working with Eagle gives AFDF several advantages in this project,”
Monsen said. "They are already dedicated to building 2 flatfish industry 1ip
Alaska, have worked with fishermen using different handling techniques, and they

have already made strides in developing new U.S. markets for flatfigh products,”

AFDF is a private, non-profit firm established by the seafood industry
to direct monies from import tariffs into Projects that will enhance domestic
seafood industries. AFDF was the primary architect of the U.S, surimi industry
and, through its five~year surimi Project, provided much of the early impetus
for development of the domestic bottomfish industry,

For more information on the project contact AFDF project manager Peter

Moore at (907) 27657315,,‘
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"~ Alaska Fisheries DeveloPmet Foudation, Inc.

FOR IMMEDIATE RELEASE

June 20, 1988
Contact: Krys Holmes
(907) 276-7315

SURIMI IS APPROVED FOR USE IN CURED MEATS

USDA CALLS SURIMI APPROVAL "PRECEDENT~SETTING"

ANCEORAGE, AR -- In a move federal officials called "precedent~setting,"
surini was approved in June by the U.S. Department of Agriculture (USDA) for use
in a cured meat blend. It is the first time a commercial product blending fish
proteins (surimi) and meat has beepn approved by the agenc&, which governs meat
industry regulations.

The approval was for "Spicy Bites,™ breaded pork nuggets with 157 surimi
produced by Alaska Fisheries Development Foundation (AFDF)} of Anchorage, Alaska.
USDA approval means the product can be commercially produced and sold in
interstate commerce.

AFDF submitted Spicy Bites to USDA as part of an ongoing project to
maximize the potential of surimi in the food industry and hélp Alaska benefit
more fully from its bottomfish resources. For the past two years, AFDF and the
National Marine Fisheries Service have pursued USDA approval of surimi to help
expand its markets. Historically,_surimi has only been used in crabmeat analogs
and Oriental ethnic foods.

Surimi is a washed, purified protein paste made from white fish, and is
high in functional proteins. Ninety percent of the surimi producea in the T.s.
comes from Alaska, where three shore plants and more than half a dozen factory
ships are expected to produce at least 40,000 tons of surimi in 19838,

Mel Monsen, executive director of AFDF, said that USDA approval of surimi

in meats has opened up a new arena of opportunity for Alaskan surimi producers.

508 West Second Avemue, Suite 212, Anchorage, Alaska 99501  (907) 276-7315  Telex 26595 AFDF/ATG  FAX (907) 2782140
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"Several years ago we targeted the meat processing industry as the market
that represented the greatest opportunity for surimi,” he said. "Surimi is an
extremely wvaluable, functionzl protein in processed meats. It makes a strong
emulsion, increases protein content, improves the texture of the product and
adds no fat. We've been working with some meat technologists who are - very
excited to see surimi come along as an alternative protein.”

Monsen said lack of USDA approval has been a stumbling block for expansion
of the surimi market.

"It has taken almost two years to answer the regulatory questioms," he
said. "Now we hope to see the industry educate meat and other food producers
about the functionality and economics of surimi. It will be up to them to make
sure the Alaskan surimi industry benefits.”

AFDF hired Manning, Batson & Associates of Seattle, Wash. to walk the
product through the approval process. Barbara Batson, 2z principal in the firnm,
said approval of surimi could have a significant impact om the growth of the
surimi industry outside seafood analogs.

"USDA approval of this label is symbolic," Batson said. "We hope this will
serve as a catalyst for other food industries tc begin serious exploration of
gurimi as a raw material for products outside the analog market.'

The approval was considered a major event by USDA personnel. Standards
branch chief Judy Quick of the Food Safety & Inspection Service in Washington,
D.C. said that the action was presented to the top administration of the USDA
because the approval was precedent—setting in nature. It is expected that the
approval will take some of the risk out of surimi product development that is
associated with any new protein material, and may result in more food and
non—-food products being approved in the future.

"Surimi product development doesn't have to stop with surimi-meat blends,"

Batson said. "There are other product comcepts to consider, from pharmaceuticals
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to confectionery applications. The future looks bright for surimi processors who
are committed to the commercialization of surimi as a raw material.”

Spicy Bites are breaded nuggets made with regular pork trimmings, water,
Alaska pollock surimi, sodium nitrites and spices. Nitrites were added to

prevent ocutgrowth of Clostridium botulinum type E.

Manning, Batson & Associates also submitted a sketch label and received
approval for another product they developed called "Southwest-style Golden
Morsels," a blend of beef and surimi with cheese, tomato paste, onions and
spices. Golden Morsels are also battered and breaded and deep~fat fried. The
product is low in fat, adequate for either commercial market or restricted diet
programs, and Is less expensive to manufacture thap similar all-meat products,
Batson said.

Any subsequent meat/surimi products would have to be submitted to USDA for
approval. However, the data AFDF and MBA compiled for approval of these two
products —- including intemsive microbiological studies, shelf life tests, Type
E botulipum studies and investigations into the interaction of meat and fish
proteins -~ will help pave the way for new products.

AFDF has sponsored development of other new surimi and meat blends,
including surimi-moosemeat sausage, & surimi-based imitation chicken meat,
surimi~based lunchmeat called "Bay-loni," and surimi-salmon jerky.

AFDF is a private, non-profit corporation funded by Saltonstall-Kennedy
monies, whose objective is to help develop Alaska’s undervalued fisheries. AFDF
was instrumental in starting up Alaska's first surimi plant at Alaska Pacific
Seafoods in Kodiak, and was the primary force behind Alaska's surimi industry
development. |
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FULLY COOKED
KEEP FROZEN UNTIL USE

USDA

=) SPICY BITES

A BREADED, CURED BLEND OF PORK AND SURIM!*
IPALERM PROPIONATE ADDED TO REVARD SPOILAGE OF BREADNG)

NETWEIGHT 1202 (3KG)

BACK PANEL

Ingredients:

Meat Pattie =--

Pork, surimi (Alaska Pollock
fish, sucrose, sorbitol, sodium
phosphate}, water, spice, sodium
phosphate, sodium erythorbate,
sodium nitrite.

Batter and Breading --

Water, bleached and bromated wheat
flour, cormn flour, modified food
starch, salt, whey, sugar, leavening,
yeast, partially hydrogenated
so¥bean oil with TBHQ, spice,
calcium propionate.

Heating Instructions:

Conventional oven --

Preheat oven to 350° F.

Place frozen Spicy Bites on

a8 cookie sheet and bake for
12 to 15 minutes. Turn over
half way through heating time.

Mjcrowave oven =--

Line microwave-safe Plate
with paper towels. Place a
single layer of frozen Spicy
Bites on towel. Heat uncovered
for 2 minutes.

Packed for Alaska Fisheries Development‘Foundation, Inc., aAnchorage, AXK




FOR IMMEDIATE RELEASE
August 31, 1988

Contact: Krys Holmes
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FATRGOERS TC GET FIRST TASTE OF ALASKA SALMON CHILT

PALMER, AK %- Visiters to the Alaska State Fair on Saturday, September

3 will get the first taste of a new commercial chili formulation that uses

Alaskan pink salmon. |
Alaska Fish%ries Development Foundation (AFDF) will give away samples
of Alaska Salmon Chili, a new product developed to enhance the valué of Alaskan
ink salmon. The chili was created by Chef Eric Benson of Warrentonm, Oregon

under an AFDF project to develop new uses for Alaska's seafoods within the

mainstream food markeﬁ.

"We're hopiég to get a lot of pecple to taste the chili and tell us
what they think," sai§ Loretta Lure, who oversaw the development of the chili
for AFDF. "This is thk first new salmon product AFDF has helped dévelop that is
going into commercial!production. It's great that we can introduce it at the

‘ .
Alaska state fair, instead of in some shopping center QOutside.™

The salmon chili will be given away as part of the Alaska Chili

Challenge, a chili reéipe cookoff spomsored by the fair and local businesses.

The salmon chili will not be a part of the comtest.

"We're just here for some added interest,"” Lure said. "Right now,

Alaska Sslmon Chili iq a curiosity. But it's a curiosity that is going to help

add wvalue to Alaska'si

bigger role in the food industry,”

seafood industry, and will eventually help Alaska play a

Alagka Salmo# Chili is made both with and without beans, using minced
pirk salmon instead o% ground beef. Aside from the salmon, the rest of the

formulation is "a standard chili recipe,” Lure said, "but the exact formulation
| .
is proprietary.” i

Alaska Salmo# Chili has caught the interest of Bellboy Crab Company of

Seaside, Oregon, which plans to produce the chili commercially for both the
\

foodservice and retail markets. Bellbey Crab Company owner Roy Sigurdson said,

"I think the chili is excellent, and we're pretty excited about introducing it.

It has a great flavor #nd texture, and no cholesterol. In addition, of course,

[ : .
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it has all the Omega-3 fatty acids that . are getting so much attention right
now. " ‘

Sigurdson said his company plans to sell one-gallon cans on the retail
market beginning next spring. "But I expect we'll be hitting the foodservice
market before that,” he said.

The salmon chili and several other seafood-based products were part of
a New Product Development Contest that AFDF sponsored a year ago to develop new
food products using Alaskan salmon, pollock and surimi. Among the winnimg
entries were a pollock chowder, a seafood bisque, a potato-based finger food and
a snack chip, all using Alaskan seafood. AFDF now is helping the creators of
each product further commercial development of their idea.

AFDF is a private, non-profit corporation based in Anchorage that is
active in developing new technologies and new products that will strengthen and
develop Alaska's fisheries. The foundation, funded primarily through federal
Saltonstall-Kennedy fisheries developnent funds, was instrumental in starting up
the Alaskan surimi industry, and is also sponsoring other fisheries development

projécts around . the state.
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