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Fiyire 1
Texas Commercial Fisheries: 1978-1988

Tocal Landings and Ex-Vessel Value

Overview

The U.S. seafood production, utiliza-
tion and markethig sector are simultane-
ously America's oldest industry and one
of the most forward looking, innovative
industrial groups. ~ product han-
dling,new processing andpachqpng tech-
nology, and aggressive market develop-
ment activities have placed seafaads an a
more olual footing with other meats. In
fact, the last few years have demonstrated
unpre sstve growth In consumption of
various marine food products.

One way of evaluating diletenes in
product marlrets nationwide is through per
capita consumption information. per cap-
ita estimates sre a synthetic measurement
that computes the amount of acertain item
each persan consumes in a year. It is
calculated by first standardizing the an-
nual customer base to include all civilian
residents and then dividing the total, an-
nual use of the product � seafoods in this

»Per capita consumption infoimatiaa and
national landings dsra wem obunned born Hol-
i!day, M.C. and B.K. O'Brunron. 1989. Rhher-
iesof the United States. 198LCnrreut Fisher-
ies Suuistics No. 8800, U.SLY., NOAA,
NMFA, Washington, D.C. 116 pp.

» Time series dani for Texas seafood hmd-
ings and value were obtained from reiephone
interviews with Texas Parks and Wildlife De-
partment personnel and fram: Quast, W.D.,
T.S. Seniey and KR. Osburn. 1987. Tressds in
Texas Cosnnserelni Texas lr!sheries Lead
!ngs, 1977-1987. Management Drun series No.
!49. Texas Parks and WiMlifs Deprutment.
Cease Pisheries Branch, ~ Tex. 57 pp.

'nreN~ Marim Fisheries Service Lab-
oratory in Ga!velon is responsible for coHen-
ing detailed information related to shriny land-
ings and value. These data are mco~
into the Texas Parks and WiMlife pnblicstiorL

case � by the civilian.residentpapulation
for that year. Per capita consumption of aH
seafoods inrmased fram 13.4 pounds ta
15.0 pounds betnasen 1978 and 1988, a 12
percent iruxuase  Table I!.» Per capita
seafood aresumfrtian has avenged 13.7
pounds during the last 11 years.

During 1988, Texas producers hmded
96.5 million pounds of seafood products
with adacltside value of $181.4m!H!on.»»
Total seafood piaductian in Texas has
averaged 97.9 mHiou pounds valued at
mare than $1803 million in the last 11
years. Tatal landings have ranged fram
81A miU!on pounds in1979to 1 16mlhan
in 1986. Cumulative, dockside value has
~ fromabout$148 mtrllion in1978 to
slightly mare than $246 millirltjn 1986
 Figure 1!. The record year far Texas sea-
food landings was 1986. when 116millian
pounds of marine food products were
produced with acombined ex-vessel value
of $246.5 milan!
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The Texas seafood complex is big
business. This sector is comprised of
numerous shore-based facilities that pro-
vide accessary services to the fleet; a large
processing and distribution infrastructure,
snd,obviously, the harvesting component.
Much of this industry is located along the
1,000 miles of Texas' coastaL margin from
Btownsvifle to Sabine Lake. Other com-
ponents of the Texas seafood industry,
however, are lacatedin majormarket areas,
and usc large amounts of labor in process-
ing and distribution. The harvesting com-
ponent alone employs 15,000 people, and
there are about 7400 vessels licensed to
flsh in Texas  as of 1987!. The fleet is
about evenly split between the 3,000 Gulf
truwlcrs and the 3,4N bay boats. On a
statewide basis, Texas scafaodptoduction
generates an annual economic impact of
approximately $650 mfllion.~

Figure 2

Texas Comrtercial Fisheries: 1978-1988
Shritnp Landings and Ex-Vessel Value

78 79 80 81 82 83 84 85 86 87 88

Year

Texa» i i~h'my!ieu»on»

Seafoam production is a seasonal proc-
ess. Shrimp harvest occurs from June
through October. This period is when thc
brown shrimp move out af estuaries and
bays and return to the Gulf to mature and
spawn. Oysters prinuuily are harvested
November through April, with peak har-
vests coinciding with the Christmas holi-
day season. Bay systems are catefuHy
monitonxl by thc Texas Department of
Health for water quality and by the Texas
Parks and Wildlife Departtncnt for oyster
size and density. The decision to open ar
close a particular water bady is based on
careful monitoring by these two agencies.
Blue crabs are harvested throughout the
year with peak production occuring from
May to November. Since they burrow into
the bay substrate in January and February.
there is little harvesting of tlmn at this
time. The menhaden flshety is seasonal,
with harvest occurrin fram May through
October. This fishery is inactive from De-
cember to April.

Texas Sent !iicl Vi"otlUct»

Shrhup
TraditionaHy, shrimp is the most valu-

able fishery in the nation and historically
Texas is a tnajor contributor in both ton-
nage and value, Typically, Louisiana and
Texas produce the tnajority of shrimp.
Louisiana generaHy produces mare ton-
nage than Texas, but Texas is unsurpassed
in landed value. Texas shrimp production

has accounted for about 40 pm' af thc
total U.S. catch in the past tcn years. With
all eight Gulf and South Atlantic states
participate in the harvesting of shrimp, it
is astauttding that one state can make such
a significant contribution to total, domes-
tic ptoduchon.

In Texas, shrimp pmltuctian typify
accounts for mote than 90 percent of total

~Regional and Statcwuk Econonnc lnt-
pacts of Sport Fislung,other Recreational Ac-
tivities, and Connncrcial Fishing Associated
with Mqje Bays and Estnarics of the Twas
G~Cowt Rr~alhe S.aaaary pnrpared Jbr
tltc Texas Water ikvclopntcnt Board by Texas
AkN Ueivcrsity Dcpartntcnts of Recreation
and Panb and Agrictdtnral Fctrntontics, An-
gnst l987. Texas Agrictdtnral &pcnntcnt
Station. College Station, Tcr.

harvest value. In 1986, Texas shrimpets
set a new prodttction record by harvesting
more than 93.5 miHian pounds valued at
more than $229.1 miHian. In the last 11
years. the Texas shriny catch has aver-
aged $168.9milhon. camparcd to the total
seafood value of approximately $1&0.5
million.'Shrimp production has raaged
from 6& miHian pounds in 1979 to 97
million pounth in 1986, Total ex-vessel
value of the Texas shrimp fishety has
fluctuattxl between a low af $140 miflian
in 1980 to a record high of $229 million in
19&6  Figure 2!. In terms ofhistaric, aver-
age catch, the Golf of Mexico genctutcs
about 65 tniHion pounds whfle Texas bay
systems produce about 17.4 miflion
pounds. In ex-vessel doHars, about $150
miHian is ptoduced in the Gulf of Mexico



Figure 3
Monthly Average Wholesale Prices for Headless Gulf Brown Shrimp
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while production from Texas bays ac-
counts for $19 million.

The domestic market for shrimp is
large and growing. Total annual shrimp
consumption bas increased from 548.2
nNlion pounds in 1985 to 667 million
pounds in 1988 � a 22percent increase in
just three years. Since 1976, shrimp has
accounted for an increasing proportion of
total per capita consumption, and today 16
percent of total per capita seafood con-
sumption is attributable to shrimp  Table
2!. On a per capita basis, total seafood
consumption has in~ about 12 per-
cent between 1978 and 1988 while shrimp
consumption has tncllAsed 60 percent.
This tremendous growth in the United
States has been achieved with minimal
directed consumer advertising or ~
tion, suggesting that shrimp is truly Amer-
ica's favorite seafood product

Historically, Texas shrimp producers
have competed with other countries since
the U.S. currently imports between 68
percent and 75 percent of the shrimp con-
sumed. Shrimp farming, which accounts
for about 24 percent of world shrimp pro-
duction, has imposed additional down-
ward pressure on the price of medium-
sized shrimp, tbe size customarily pro-
duced through aquaculture. While whole-
sale prices for larger shrimp  such as 16-
20! have trended up since 1982, trends for
medIium-sizedshrimpate lower since 1982
 Figure 3!.

Figure 4
Texas Cornrnerciai Fisheries: 1978 � 1988

Oyster Landings and Ex-Vessel Value
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Oysters
The eastern oyster is a popular species

and is found in most Texas bays. Oysters
are harvested primarily by dredges. Oys-
ters are phgued by many natural preda-
tors, diseases and parasites, and in some
areas they may become unsafe for human
consumption as a result of pollution. Oyster
production, therefore, is subject to wide
fluctuations. For example. oyster pmduc-
tion has fluctuated between a low of

889,000 pounds in 1979 to a record crop of
7.9 million pounds in 1983. In 1988, 2.3
mNion pounds of oyster meats were pro-
duced in the Texas bay ~mplex.

The Texas oyster fishery ranks a dis-
tance second to shrimp in value. In the last
11 years, the average dockside value of the
state's oyster fishery has been approxi-
mately $5.9 million. On a dockside basis,
this fishery has contributed as little as $1
million to Texas' total seafood value, and
as much as $11.3 miHion  Figure 4!,

Texas became a more important sup-
ply source for oysters nationwide in the
mid-1980s  Table 3!. Declining harvests
from "traditional" East Coast estuaries
were responsible inpart, andcurrentinfor-
mation indicates that reduced oyster pro-
duction on the East Coast is still a source

of conceln.

Blue Crab

Blue crab is the second largest shell-
fish industry in Texas on the basis of
volume, but third when value is consid-
ered. The Texas blue crab industry has
produced anaverageof 8.4miRionpounds
of crab meat in the last ll years. The'
annual ex-vessel value of this delicacy
averaged $2.9 million between 1978 and
1988. About 11 million pounds of crabs
were produced in 1988 with an ex-vessel
value of nearly $4.2 million  Figure 5!.

Finfish

Finfish production, including black
drum, flounder, sheepshead, snapper and
other valuable species landed by Texas
commercial fishermen. amounted toabout
3,8 million pounds in 1988 with an ex-
vessel value of $4.5 million. Sixtywight
percentof the finfish landed in Texas were
hatvested from the Gulf of Mexico using
various configutations of longline gear.
lite 11-year average annual harvest was
about 3A million pounds with an average
value of $2.8 million  Figure 6!. The
computed dockside value per pound for
the finfish catch has been increasing since

Figure 5
Texas Conunercial Fisheries: 1978-1988

Blue Crab Landings and Ex-Vessel Value
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Figure 6

Texas Commercial Fisheries: 1978-1988
Finfish Landings and Ex-Vessel Value
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Table 4

Importaiice of Water Body Determhml by Peroent of Average Total Landings: 1978-1988
 in miNans of pounds!

Shrimp Oysters Crab
Pounds Percent Posada Percent Pounds Percent

Flnfish Total

Pounds Percent Put ttida Perosnt

.0 .3

.4 5.2

1.9 23.0

1.0 11.&

2.7 31.6

2.1 24.9

.2 2.2

.1 1.0

1,1 31.0

.0 .1

.5 15.3

,1 2,7

.1 2.3

.2 6.0

.4 11.7

1.0 30.9

65.1 78.9 .0 .0

.1 .1 .0 .0

5.3 6.5 2.4 68.0

5.0 6.0 .3 7.7

1.$2.2 .7 19.6

3.2 3.9 .2 4.7

1.9 2.2 .0 .0

.1 .2 .0 .0

66.2 67,6

.5 .5

10.2 10.4

6,3 6.5

5.3 5.4

5.7 5.8

2,4 2.5

1.3 1.3

Gulf of Mexico

Sabine Lake

Galveston Bay System
Matagazda Bay System
San Antonio Bay System
Aran:ias Bay System
Corpus Christi Bay System
Laguna ~ Bay System

82.6 3.5 8.4 3.4 97,9

Table 5
Importitnce of Water Body Detertnhted by Perceat of Average Ex-Veaaal Valse: 197$-1988

 ia millions of dollars!

Shrimp Oysters Crab
Pounds Percent Puttniht Percettt Ptntada Perceat

Fhtlsh Total

Psttsids Percettt Pattnds Percent

.0 .3

.2 5.4

.7 24.7

.3 103

.8 29.3

.7 23.2

.1 2.2

.1 4.4

1.3 47.2

.0 .1

.3 8.9

.0 1.6

.1 1.9

.1 5.3

.2 7.9

.8 27.2

150.9 $3.6

.2 .1

11.0 6.1

6.7 3.7

3.7 2.1

4.6 XS

2.3 1.3

1.0 .5

.0 .0

.0 .0

4.1 70.4

.4 7.4

1.0 17.3

.3 4.9

.0 .0

.0 .1

149.6 88.6

.0

5.9 3.5

5.9 3.5

1.8 1.1

3.5 2.0

2.0 1.2

.1 .0

Gulf of Mexico

Sabine Lake

Galvestaa Bay System
Matagarda Bay System
San Antonio Bay System
Araiuuis Bay System
Carpus Christi Bay System
Lagum Madre Bay System

2.8 18055.9 2.9Total value by carmnadity 168.9

1984. In 1986, tbe ex-vessel price per
pound for Texas finfish passed thc $1 per
pound mark for thc first time in history,
and in 1988 the computed ex-vessel price
per pound was $1. 17. This primarily was
due to production of Gulf species such as
ied snapper, gn>upcr and tuna.

Menhaden

Thc menhaden industry is classified as
an industrial fishery since the processed
products are not used for direct human
consumption in the United Sums. Menha-
den are typically converted into fish meal
and oil. 'Ibc meal is high in piotcin and is
used in livestock and aquacultme feeds.
The extracted oil historically has been
exported io western Europe as sn ingredi-
ent in food manufacturing, but now is
highly sought in the U.S. as an additive in
aquacultuie feeds. This addition provides

cultured ptoducts with omega-3 fatty ac-
ids. a clxlpolBld coiisideied nutritionally
beneficial.

Schools of menhaden are located with
spotter planes, which thea direct the boat.
A large aet, called a purse seine, is then
used to sumaind the fish. Menhaden are
faund in dcasc schools, and it is uot un-
cominon to harvest as many as 200,000
fish with one setting of ihc aet.

Menhaden are harvested aff Texas,
but are landed commcrciaHy in Lauisiana
far processing. Production atf Texas in
1988 amounted to &0.5 mNian pounds
with a dockside value of $4.2 million. On
average, about 104.6 milhaa pouch of
menhaden have been ptoduced in the past
10 years, At thc cx-vessel level, this spe-
cies is valued at approximately $4A mil-
liaa pcr year.

Fish and SheHitsh Landings by
 'eographic Region

Seafood products are normally landed
at the port nearest the harvest site. To
explore ihc contribution of the Gulf of
Mexico and various bay syssems to total
production and dockside value of seafood
ia Texas, landings and ex-vessel value
data collected by the Texas Parks and
%'ildlife Departineat aad thc National
Marine Fisherim Service were averaged
for the 11-year period of 1978 though
1988  Tables 4 and 5!,

'IIicsc figuies indicated that produc-
tion from the Gulf of Mexico has averaged
68 percent of total landings and 84pcieeat
ofex-vessel value. The Gulfhas accounted

for the majarity of shrimp lam5ngs �9
percent! andex-vessel value $9perccat!.»
The essence of shrimp value in the madca-



'nte Gulf also is an important contri-
butor to finfish landings, accounting for
31 percent of landings in the period stud-
ied. The Laguna Madrc also contributed
3 1 percentof tolnl commercial finfishland-
ings, but the value of Gulf landings is
greater �7 percent to 27 percent! due to
production ofhigh-valued ~rs, grou-
pers and tuna destined for the fresh mar-
ket.

' .'«iiottl

Catch pcr unit effort data and historic
landings information suggest that tradi-
tional species of shrimp, blue crab and
oysters are being harvested at their inaxi-
mum sustainable levels. %here are. how-
ever, several species of fish and shellfish
that are showing promise in the worM
markctplacc but have yet to be fully util-
ized. Deepwater finfish such as shark,
tilefish. yellow edge grouper and wcnch-
inan snapper show potential far greater
utilization, as do megalops shriinp and
rock shrimp. Other resources such as but-

sTbe Gulf of Mexico snd ihe vast bay
complex comprises the penaeid shritnp habitat.
Shrimp spawn offshore and tbe larvae are
driven into the bay sysiems by winds and
currents. As the shrimp nuttuic, the contpletc
their liin cycle by returning to the Gulf, usually
in hite spring and summer. It is uut surprising
that prothction levels in the Gulf and in the bay
complex typicaHy move in the same direction
fiotn year to year  e.g., when bay productitnt is
high, Gulf producnan is ahro high!.
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place is size. so the differenc between
landings and value can be partiaHy ex-
plained by the size of shrimp harvested.
Since Gulf shrimp are typically larger than
bay shrimp, they command a greater ex-
vessel price. This is further illustrated by
noting that the annual average ex-vessel
value per pound of Gulf shrimp was $2.30
from 1978 through 1988 comptued with
SL11 for shrimp harvested in the bay
complex.

Galveston Bay is synonymous with
Texas' oyster production. From 1978
through 1988, 68 percent of the Texas
oyster harvest and 70 percent of the total
dockside value originated from Galveston
Bay. To thc south, San Antonio Bay pro-
duced about 20 percentof the total harvest,
and 17 percent of the total dockside value
for this fishery.

Blue crab production is inore diffused
throughout the Texas bay complex. Gal-
veston, San Antonio and Aransas Bays
collectively account for approximately 80
percent of crab production and 77 percent
of total ex-vessel value.

tcrfish, which are abundant in Gulf waters,
have little demand locally, but have histor-
ically been accepted in foteign markets.

Inshore fisheries alsomaybeenhanced
through clam and oyster aquaculttne, and
the st shell crab industry has yet to reach
its full potential.

Texas seafood businesses have the
capacity to grow through a cotnbination of
increased local processing  both primary
and secondary!, which will add value to
the seafood product line, and through the
use of alternative species to meet the ever-
incrcasing seafood dcnumds of a nutri-
tion~scious public,


