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2007 Shellfish Expo:  All dues paying members are invited to attend the festivities on Monday, April 16 at 5:00 pm at the Carteret Community College Culinary Center.  

Note from the President: I wish I had a crystal ball that could look into the future and tell me where my business is headed.   In case you didn’t know it, my business is aquaculture.

Well, there is a “sort of” crystal ball, but it’s clouded by statistics and complicated by people.  This crystal ball doesn’t give definitive answers.  It points in a direction.  That’s to say nothing about what it takes to grow a fish.

Here is how the people in the know are seeing things.

According to a preliminary analysis by a NOAA study commission, US aquaculture production could triple to 1 million metric tons by the year 2025.  This analysis was contained in the final draft of a 10-year plan to improve federal aquaculture regulations put out by the National Oceanic and Atmospheric Administration on November 14, 2006.

Not to be outdone, a US Department of Commerce task force thinks the figures are low.  In their latest report on the subject, “Sustainable Marine Aquaculture: Fulfilling the Promise; Managing the Risks,” the Department predicts a five-fold increase in aquaculture production by the year 2025 to $5 billion annually.  According to this task force, not only is consumption of seafood rising but they think meeting the demand will depend largely on aquaculture.

So just what is behind these seemingly outlandish claims?  For one thing a 2005 bill to expedite offshore aquaculture that has languished in the back rooms of Congress, is ready to reappear, and it will come with plenty of dollars for the development of aquaculture.  The idea is to promote offshore aquaculture, but I believe the program will be much broader and include and benefit any and all farm raised fish and shellfish, and that would include shellfish mariculture.  

There is another vision in the crystal ball:  people are into saving the earth.  The organizations that back that idea promote things green and clean like trees and forests and air and water.  What they promote for fisheries is the idea of sustainability.

 Friend of the Sea launched the U.S. version of its sustainable seafood certification and promotion program at last month's International Boston Seafood Show. Users can receive information about a fishery's environmental status via cell phone by typing in a species' common or market name. Educated customers shopping at Whole Foods, Wild Oats and other natural-foods stores have long been super-conscious about sustainability.  And the Monterey Aquarium has long touted its “Seafood Watch of Sustainable Seafood Choices” to planet-saving conscientious consumers.  The list of organizations and groups goes on and on.  In other words, savvy people want sustainable seafood, and they will go to the trouble of checking the various lists to avoid the rest.  

Regardless of the argument, the source, or the viewpoint, fisheries scientists, economists, and food experts agree – for the most part, the world has reached levels of maximum sustainable levels of harvests from the oceans.

From 40 million metric tons of ocean catches in 1960, the ocean fishery grew to 85 million metric tons in 1988, and it has hovered between 85 and 90 million metric tons since.  According to the United Nation’s Food and Agriculture Organization (FAO) in their 2005 State of World fisheries and Aquaculture only three percent of marine stocks are under-exploited while 21 percent are moderately exploited and 52 percent are fully exploited.  The remaining 24 percent are over exploited.  By the way, the decline of wild clams and oysters is attributed primarily to pollution and disease, not exploitation.

The National Fisheries Institute looks at the situation from a positive viewpoint.  They say 80 percent of U.S. fisheries are sustainably managed.  And more than 98 percent of the top 10 seafood species that Americans eat come from sources that fisheries scientists report as fully sustainable.  Nevertheless, even they agree that for the domestic wild-capture industry to thrive, aquaculture must be a growing part of the equation.  

“Wild fisheries alone cannot meet consumer demand for seafood,” said John Connelly, president of the National Fisheries Institute . . . . “Farmed seafood takes pressure off the world’s fisheries,” he added.  “Aquaculture meets the gap between what wild stocks can provide sustainably and the growing demand for seafood.”

Currently more than 70 percent of the seafood Americans enjoy is imported, and at least 40 percent of those imports are farmed, according to the NFI.

What’s fueling this fish-mania is a long and steady increase in worldwide consumption.  In the Maldives, for example, per capita seafood consumption is 413 pounds.  In Iceland it’s 102 pounds, in Japan 145 pounds, Hong Kong 128 pounds, Netherlands 110 pounds, and in Spain 97 Pounds.  Though US per capita consumption is relatively modest, it has shown significant growth. .  In 1960, US seafood consumption was at 10.3 pounds per capita.  By 2004 that figure had grown to 16.6 pounds per capita, and there is plenty of room for growth.  Consumption of aquaculture products in the United States increases each year by approximately 10%. If this trend continues, annual consumption of aquaculture products by Americans will approximate 30 pounds by the year 2020. Total seafood consumption would rise to 40 pounds per capita per year - a sizable increase.

While consumption of aquaculture produced seafood in the U.S. is growing approximately 10% per year, total meat protein has been growing at a much slower 0.36%. 

A shift has occurred away from red-meat (beef, pork, veal and mutton) to broilers, turkey, and seafood. A major factor in the growth of seafood is the consumer perception of healthiness in comparison to red meat. The importance of seafood in human health is becoming increasingly more evident.

With this expansion, consumer prices for aquaculture grown seafood will probably fall to the point where some aquaculture species compete head-to-head with poultry, beef, and pork to capture a large share of meat protein markets.  Others like oysters and clams will become a more desired specialty item and my guess is that they will command premium prices.

Modern aquaculture is a new industry, with large-scale production emerging since 1980. World aquaculture is growing at 9% per year.  Aquaculture's share of our seafood diet has grown from around 10% in 1990 to approximately 40% today. 

That narrows the crystal ball gaze down to this: People have to want fish bad enough so that growers can and will produce the amount they want.  The growers will produce if it is profitable to do so.

I believe my business is headed in the right direction.  I also believe that if you are in the process of getting involved in aquaculture or are involved in it and are wary or how far you want to expand, these figures should shed light on your dilemma and steer you in the direction you need to be. 

I believe that industrious, highly motivated fish and shellfish farmers, facing a growing demand for product will find their way to produce more product at a lower cost to the consumer. 

The future of aquaculture is bright. -- Jim
2007 Shellfish Expo:  All dues paying members are invited to attend the festivities on Monday, April 16 at 5:00 pm at the Carteret Community College Culinary Center.  Come and join the festivities. There is no cost to members.  Meet fellow growers; rub elbows with some of our best customers.  Highlight of the evening will be a chef's competition along with an evening of wine and shellfish tasting.  Reservations are desired (252) 331-4773.
Seafood Consumption Down:  Seafood consumption in 2005 likely dropped to about 16.2 pounds per capita, down from 16.4 pounds in 2004, according to preliminary research unveiled Tuesday by Howard Johnson, a seafood economist and president of H.M. Johnson & Associates of Jacksonville, Ore. Johnson said the 2005 Top 10 seafood-consumption list is: Shrimp, canned tuna, salmon, Alaska pollock, catfish, tilapia, crab, cod, clams and flatfish.  Seafood Business 01/31/07
Oysters Lead Blue Revolution:  Oysters have the potential to be the "soy bean of the sea" should wild fisheries collapse, according to a growth-gene study announced Monday by two University of Southern California biologists. 

      Senior author Dennis Hedgecock and other researchers linked the growth rate in oysters to approximately 350 genes and discovered which genes were responsible for "hybrid vigor," or the ability of crossbred offspring to outgrow both parents. Many plants have hybrid vigor; but most animals do not express the trait to the extent that oysters do, therefore making the bivalve a strong candidate for aquaculture. 
        The authors described oysters' potential to feed the masses as a "Blue Revolution." The agricultural crop that best exemplifies the trait is corn, the proliferation of which in the 1920s was dubbed the "Green Revolution."  Seafood Business 01/31/07


Oyster Olympics Changes Name:  For 16 years the annual banner at Anthony's HomePort at      Shilshole Bay, Washington proclaimed "Oyster Olympics" over the entrance to the fundraising event that promotes healthy oysters and clean Puget Sound waters. Last year, stern letters from the United States Olympic Committee started arriving, warning the local cause to cease and desist. Citing trademark infringement, the U.S. Olympic Committee threatened legal action if the annual fundraiser, hosted by Anthony's restaurant on the last Tuesday of March, didn't remove the word "Olympics" from its moniker. 

So Anthony's held a naming contest. Of the 680 entries, seven submitted the winning name, “Oyster Games.” Among the winners, Jo An Downs of Kirkland, Wash., won the drawing for an oyster lover's getaway to Bellingham, Wash., including an oyster-bed tour and dinner at Anthony's. All seven winners will receive tickets to the March 27 event.

"We received a number of good names," says Lane Hoff, Anthony's director of marketing. "Some we loved but were too risqué. Others were a little too clever, and some that we liked wouldn't have gotten past the lawyers."  Seattle Post-Intelligencer, 02/02/07 

Taylor Acquires Fanny Bay Oysters: Taylor Shellfish Farms late last week acquired a majority interest in Fanny Bay Oysters Ltd. of Union Bay, British Columbia. The purchase will allow Taylor, of Shelton, Wash., to increase its annual oyster production by 20 percent, to more than 50 million oysters. "We were really looking for more sources of shellfish," says Bill Taylor, the company's president. "Fanny Bay produces excellent oysters and clams, and [the company] has a good trade name."
The deal includes Fanny Bay's 20,000-square-foot processing facility on Vancouver Island and the rights to about 250 acres of oyster beds in Baynes Sound. Taylor Shellfish Farms is a fourth generation family-owned company with nearly 500 employees farming shellfish on 9500 acres of owned and leased tideland in Puget Sound and Willapa Bay in Washington State, British Columbia and Mexico. FIS  02/12/07

Shellfish Expo, April 16, 2007, Culinary Center, Carteret Community College, Morehead City.  Members Attend Free.

Louisiana Oystermen in Line for Grants: The Louisiana Recovery Authority approved $20 million in federal community development block grants for Louisiana's seafood industry.  If approved by the state legislature, and by the U.S. Department of Housing and Urban Development, the grants would be distributed in April or May. However, Louisiana Gov. Kathleen Blanco in December gave initial approval for $100 million in small business grants and $38 million in zero-interest loans that are available to all businesses affected by the hurricanes. Those funds could be available sooner. Seafood Business 01/22/07
Seawatch Clams Headed for Europe: Sea Watch, of Easton, Md., said its clam products will enter the European market. Food Search will import and market a range of Sea Watch's clam products to foodservice and manufacturing buyers, including clam chowder, breaded clam strips, breaded Super Surfers, chopped clams, whole ocean clams and clam cutlets. Products will be available to retail customers in the future. 
     Sea Watch has more than 30 years experience in the U.S. and operates 34 offshore fishing vessels from ports in New Jersey, Massachusetts and New York. Processing facilities are in Massachusetts, Delaware, Maryland and Virginia. Food Search has more than 20 years experience introducing products to the European market. For more information, visit www.food-search.co.uk. Seafood Business 02/22/07

Oyster Company Hires Illegals:  The president of Hillman Shrimp & Oyster Co. and two employees pleaded guilty to recruiting and hiring illegal aliens to work at the company's processing facilities in Dickinson and Port Lavaca, Texas.  Each faces a maximum of six months in jail and a $3,000 fine, according to the U.S. Attorney's Houston office. The company faces a maximum of five years of probation and a $500,000 fine.
     Two other employees are also charged in the case. One is due to stand trial in April. Another remains a fugitive, and a warrant is outstanding for his arrest.
     Between October 2002 and June 2004, the company hired 12 illegal aliens using H-2B visas, which are issued to seasonal, non-skilled workers. The company directed the aliens to use fake social security numbers, assume false identities and lie on visa applications. Seafood Business 01/22/07
Canada Puts-up Big $$ for Aquaculture:  Canada’s Economic Development will award a total of $981,082 in non-repayable funding for four research and development projects in the fisheries and aquaculture industry. Shared among four organizations, these funds will help create more than 20 jobs and generate some $3 million in overall investments.
The Cégep de la Gaspésie et des Îles will receive $448,500 in funding to set up a team of specialists charged with developing, adjusting and transforming fishing activities to help bring the industry to the forefront of technology. 

The Société de Développement de L'industrie Maricole Inc. will receive $169,350 to retain the services of a mechanical engineer specialized in shellfish culture techniques, equipment and processes. With an already well-established track record, this expert will continue to guide enterprises in the sector through the various stages of projects aimed at better integrating new technologies into their operations and enhancing their productivity. 

The Center de Transfert et de Sélection des Salmonidés Inc. will receive a total of $264,232 in funding over four years toward the establishment of a Quebec-based center for research and development on genetic selection in freshwater fish. 

Lastly, the Université du Québec à Rimouski will receive a contribution of $99,000 over four years to conduct a research program on the development of clam culture. Canada Economic Development
02/15/07

VA Lays-Out Millions for Restoration:  The Virginia Marine Resources Commission approved $2.1 million for oyster restoration, banking on “remote setting” to restoring the Chesapeake Bay oyster. 
The funding approved Tuesday will help continue "spat-on-shell" oyster replenishment. 

Using this technique, about a dozen hatchery-raised or wild oyster larvae- spat- are attached to single shells, which are then placed in bay tributaries. In clusters, the spat-on-shell oysters are less susceptible to predatory cow-nosed rays. 

The private Chesapeake Bay Foundation worked on one remote setting experiment with an oyster-shucking house on the Northern Neck over the past year and a half. It yielded what some have called extraordinary results. The 2007 funding includes $540,000 to plant 28,000 bushels of "seeded" oysters for future harvest in the Rappahannock River and two Potomac River tributaries on the Northern Neck. 
The restoration plan also offers incentive money to hatcheries to not only produce larvae but build the infrastructure to meet increased demand for spat. AP 01/24/07 

Pitting Oysters in Winter Keeps them Cool:  To commercial oyster farmers on Cape Cod, winter poses many problems -- ice and cold can damage both oysters and equipment.
 
Jim O'Connell of the Wellfleet Shellfish Co. "pits" his oysters by moving them from the metal racks where they grow to an onshore pit or cellar to sit out the coldest months.
 
O'Connell usually pits his oysters in December. But because of this year's unseasonably warm weather, he waited until mid-January. Transferring his 250,000 oysters in mesh bags and plastic baskets to a cellar in his back yard takes several days, and a trio of teenage assistants.
 
Pitting "protects my investment of time and money and it protects the oysters I'm trying to make a living with," O'Connell said. "They go into a root cellar where they can live a long time."
 
Until "the first big tide of March," oysters consider the cool and humid conditions of O'Connell's cellar, with its plastic tarp entrance, concrete walls and dirt floor, perfect for hibernation.
 
"Oysters go dormant in the winter," he explained. "When the water gets below a certain temperature there's no algae in the water, there's no food. So, from the layman's point of view, they fatten up beforehand to get through the winter."  Boston Herald  01/24/07
 

New Orleans Boasts Biggest Oyster Po’Boy:  The Louisiana Seafood Promotion & Marketing Board, Louisiana Oyster Task Force, New Orleans Musical Legends and French Quarter restaurants built a 340-foot oyster po' boy spanning the length of Bourbon Street's 300 block.  The giant sandwich contained 5,200 fried oysters, 100 pounds of tomatoes, 60 pounds of lettuce and 206 loafs of bread, says Kris Baricev of the Estopinal Group, a New Orleans public-relations firm. The po' boy was valued at about $30,000, she added. Seafood Business 02/16/07

New Mega Clam Plant Opens in VA:  J.H. West Seafood Company of Townsend, Va., opened a new 10,000-square-foot clam grading and packing facility in Capeville, Virginia. in early January.  The facility is designed to handle more than 2 million clams per week, says John H. West, the company's president. The facility was rebuilt with a capital investment of more than $1 million, including new insulated panels, refrigeration, information systems, packaging equipment and security. The company also announced the opening of a new clam hatchery and algae production center on the Oyster, Va., waterfront. The retrofitted facility is designed to produce 200 million seed clams per year. Seafood Business 02/16/07
Dates to Remember: Mark your calendar for these important events:

· Shellfish Expo, April 16, 2007, Culinary Center, Carteret Community College, Morehead City

         MAY ALL YOUR CLAMS BE SOLD; MAY ALL YOUR OYSTERS BE BIG
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“Wild fisheries alone cannot meet consumer demand for seafood,” said John Connelly, president of the National Fisheries Institute. . . . “Farmed seafood takes pressure off the world’s fisheries,”
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