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FOREWORD

This technical conference was organized by the Washington Sea Grant Mar-
ine Adviscry Program. |+ was presented in conjunction with the 1978
Seafood Processors Workshop sponsored by the Northwest Research Labora-
tory of the National Food Processors Assoclation., The purpcse was to
provide up-to-date information on seafood handling, refrigeration, and
marketing to the owners and operators of seafood processing plants and
tishing vessels in the Pacific Northwest,

The conference opened with a look at present day seafood marketing con-
cepts and then a g impse at what we might expect n the future. Talks
on product gquality, seafood handling systems, and details of fishing
vesse! refrigeration techniques followed. The final speaksr examlned
some of the opportunities created for the United States fishing industry
by enactment of the 200-mife fishery zone.

This conference brought together some of the leading Industrial and
scientific tatents of the Pacific Northwest who shared relatively new
and unpublished information. These proceedings summarize the thoughts
of the speakers as well as guestions from participants.

It 1s our hope thal the spoensership of this conference and the publica-
tion of its proceedings will help the fishing industry Yo adopt systems
and methods which will result in improved quality of landed seafoods.
Attainment of that goal would mean greater consumer acceptance of sea-
foods as well as increased profits to the fishermen, processors and the
seafood brokers.

John B, Peters
September (978
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Seafood Markets—
Today and Tomorrow

Gene Ruthford
Icicle Seafoods, Inc,
Seattle, WA 9819%

The subject | have been asked to discuss is "Today and Tomorrow in
Sales." However, rather than conflne myself to today and ftomorrow, |
believe | should ¢o back one step and Include yesterday. To me, seafood
sales mean complete communication among the flsherman, the processor and
the customer, with the szles department as the catalyst or the interme-
diary who effects a sale from the producer and delivers the product to
the customer.

I would like to share with you an experience that | had whlle attending

a seminar In Honolulu a couple of years ago. The main speaker was Dr.
Eugene Jennings, who [s head of the marketing service of Mlchigan State
University. Hls seminar had to do wlth communication. For three days

he had a capacity asudience--standing room only., f you have ever atten-
ded a conventijon In Honolulu, you know that the beaches generally attract
more people than do the meetings. But not this time. One reason is that
Dr. Jennings is a great speaker and alsoc a great man, but he alse speaks
with the authorlty of experience. He said you must remember thres things
in communicating:

' Know your audience
v Know your subject
« Speak fto the issues at hand

If we go back to the [950's, Just after the war, we find that seafood

was just starting fo find [+s niche in the marketplace. During the war,
it was difficult to get meat because of raticening, sc fish became an

item that people sought. Fish required ne points and and had no price
ceilings. The poputarity of seafood socared. Most food chalns, flsh mar-
kets, and meat markets found that they could handle fish every day and
make a profit. Thls was the first resurgence of active seafocod marketing.



In those markets of yesteryear, every aspect tended to keep the price of
seafood low, Seafood had o be cheaper than meat, it had to be cheaper
than poultry, and 1t had to be avallable in sufficient guantity to allow
chaln steres to run spectals. Thera was no brand identiflcation of any
consequence, and packing methods were not sophisticated, Whole fish
were put in a bex and shipped out by car or truck. Very |ittle seafood
was packed inte retall packages, and what was dld not move too well be-
cause few stores had cold storage facilitlies or freezer cases, There
was |it+le seafood promotion of any kind. As we progressed through the
fifties, someone came up with the brilliant [dea of breaded fish sticks.
This product caught the public's fancy, and immediately there was a big
surge in sales and then In the production of all klnds of seafeods.

Hzlibut and salmon were plentiful and cheap. Fish sticks went into
school lunch programs and then into retal! packaging. Portions then
became an Item for instltutional fesding. These events marked the start
of real merchand sing of seafood.

Today, we still have not overcoma the idea that seafood prices must be
low, yet we are finding that we can se!l seafood a+t higher prices than
meat and cartainly much higher than poultry. Over the past 10 years,
some seafood prices have increased 250%, whersas some competitive foods
have only increased about 50%, Even so, the per capits consumption of
fish eaten in this country has increased nearly 20%.

A few years ago, Tt was difficult to sell fish in foreign markets, Japan
was the largest ang the most aggressive fishing nation In the world. Her
ships sailed all the seas of the world, and they produced and exported

to the Unlted States. European countries did the same thing. But, in
Tthe past few years, over-production has caught up with these people.
Japan has been cezreless about conservatlon; so have the Eurcpean nations.
In Europe, increzses in population and In seafcod consumptlon have final-
Iy caught up witt production. Most of the North Sea has been closed tem-
porarily fo fishing, With the advent of the 200-mile !imit, Japan has
become an importing natlon rather than an exporting natlon. To her sor=-
row, Japan has found that without conservaticn she has no on-shore
fisheries of any consequence,

| don't know whether Japan can rehabilitiate her fisheries, but | think
she wil| do her btest to do so. In the meantime, the Unlted States has
an opportunity tc become the world's domlnant fish-preducing and market-
Ing country. With the advent of the 200-mile limit, | think that, over
time, we will be able to produce all the allowable catch avallable in
this fishing conservatlon zone and subsequently will be able o pay cur
flshermen good prices and then sell their products at a profit, We also
will be able to promote these products and guarantee their continulty in
the marketplace,

If ) have learned one thing in my years of marketing seafood, it is that
you do not sell a customer one order at a time., You sell him a program.
You sell him on the fact that you have a series of different products
avallable that can be alternated. Then you agk him how much salmon,
balibut eor pollock he wants, How many fillets, how much crab in the
shell or crab meat doss he need? What does he need for the next |2
months?  You would be surprised at his resporse. He may say: "l need
a millfon pounds of this or half a million pounds of that or a hundred
thousand pounds of this." At the initial contact, you do not even have
te name prices, you just have to say that you will be at a competitive
price level equal to the quality that you supply. The following year,

P



it is easy to say to this customer, "[ hope you have been satisflied, and
| hope that you like what we have done for you."

Where the seafood industry is concerned, the two words most important in
the English languaje are communication and conservation. We are blessed
with a natural fishery resource which, if taken care of, will replenish
itself for thousands of years. If we can prevent or control the dams

and pollution, we are unlikely to lack natural fisheries resources. The
present eneray ¢risis Ts the result of |Imited quantlties of fossil
fueis, Once these resources are mined or pumped, there is no way to
replenish them. Tre only resource comparable to our fisharias is our
foerests. We in fisheries should emulate those in the forest industry.

In the past 10-15 years, that industry has, with conservation and com-
munication, develosed a forestry program of perpetual replenishment. We,
too, have a natural rescurce that will replenish itself if wa are care-
ful and farm it co~rectly. Scientists have demonstrated that fisherles
flourish with Intalligent farming, Intelligent harvesting, and adequate
escapament of spawners without overescapement, Today, there are many
other factors in our faver. Recently, you have heard on radio, seen on
t+alevision, and read in newspapers and magazines about how healthful
seatood te. Concu-rently, many doctors and dleticlans are warning
against excess consumption of meat, sugar, salt, dairy products and satu-~
rated fats. Moreover, they are recommending sating many seafoods because
their fats are a cholesterol depressant. Not al! doctors agree with this
cholesterol theory, but a lot do.

However, ! take my hat off fo those companles who are successful ly mar-
keting products that the medical profession and the media are cpposing.
What competitive advertising has done for the dairy industry is remark-
able! | think these advertising campaigns are an example for the sea-
foed Tndustry to follow,

There are no secrets in the seafood business--no one company has an
advantage over ancther. We pay approximateiy the same price to the
fishermen. There is no formula that says, "do [+ one way and you wilt
be successful or do It another and you will fall."™ [t is just a matter
of communication bstween your fisherman, your employees and your custo-
mers. Treat the fishermen right=-pay them the prices to which +they are
entitled; be fair with them; help them with thelr gear, new ideas and
new techniques; and help them secure loans needed for modern equipment.
Cet production moving!

Fortunately, | wori< for a company that is small encugh to ha able to
react Instantly. RIght now, we are part of the developing Alaskan bot-
tomfish industry. For over a year, we have been working hard to develop
markets, and finally we are about to succeed. We have filieting equip-
ment in operatlion, and we are putting up a product t+hat is moving into
the marketplace where it is being well received. We are packing po!llock
tillets, trested preoperty with antioxidant +o prevent deterioration dur-
ing shipment and in The marketpiace, Furthermore, these fillets are
processed so that they won't drip on a steam table after being batter
fried or breaded or prepared in a variety of ways. They simply don't go
{imp, and they are Just as tasty served in a restaurant as when cooked
at home.

A certaln well-known restaurant chain has more than 300 locatlions and |s
locating three new ones in Seattle, As a result of that single restau-
rant chaln, consumption of seafood will run something like 10 milfion



pounds In [978. Last year, this chain feztured a special=--an "all=you-
can-eat" special, Sure,they ran into some problems. They ordered crab,
figuring on a 20~ounce serving, which they thought would be average.

But the "average" serving turned out to be 32 cunces. They raised the
price, but still people kept buying. It was a great traffic builder for
them, As you know, snow crab production has increased +his year to 150
million pounds., The annual sales could be a blllion pounds if we had

the processing equipment and the boate fo handle this poundage, The cus-
tomers are here and the fish is here. We simply must learn to communi-
cate with one another In order to get the job done,

Now ! would Ilke to talk about temorrow and where we go from here.
There are 218 million people {n +his country, and the population s
increasing by about 4% per year. Within the next |0 years, the U.S.
population will have Increased by 50%, which means that in 1988 there

will be 109 mll)lon more paople In this country, Teday tbe annual per
caplita consumption of seafced is |3 pounds. If we multiply the projected
population of 109 millten by 13, that means approximataly | 1/2 blllion

pounds more seafcod Is going to be needed in 10 years than Is needed
today. Additlonally, we have a duty to the developing nations of the
world. Statisticians tell us that by the year 2000 the present world
population Is going to double. Where Ts the protein needed *o feed +his
population going to come from?

We could take a lesson from the Japanese. Their annual per capita con-
sumption s close to 100 peunds. They eat and enjoy seafoods that we do
not even consider. For instance, we do not accept herrlng as a food
flsh, even though it Is one of the finest food fishes in al! the world.
Instead we export our herring catch to Japan and Eurcpe, There is a
limit to what we can do. But we must develop the under-ut!(ized species
that ars available to us.

Ancther example is hake. As you know, the government built two hake
processing plants. But one littie detall was overlocoked--a ready supply
of these flsh. No one had talked to the flshermen bafore the plants werc
built. The only talking was done In Congress where hours wers spent dis-
cussing the protein to be made from the hake. But the fishermen--one of
the most impertant links of the marketing chain--were forgotten.

Fortunately my company has a president who is smart encugh o realize
the value of communication with fisharmen. We have ordered more aguip-
mant, we have contracted with more boats, and we are working closely with
the fishermen. Moreover, we are training people to run processing ves-
sels. One vesse! on the drawing board today will be able to do every-
thing, This $4 mlition vessal will have filleting machines for both

hake and pollock. It will have freezers and a complete fish oil and

meal plant, It will be blg enough to stay at cea for exterded periods
and moblle enough to go anywhere. It is belng built not sc much to
replace our shore plant but to augment it, because that ptant cannot
accommodate the growth the seafoed industry is going to experience within
the next 10 years.

Although | expect to be hare In the naxt 10 years, | don't expect to be
around much longer. | do wish, however, that | had another 20 or 30

years because | know the young people who are coming up in this industry
and what a chal lenge the industry is for them. What a fulure they have!



| cannot talk about marketing without talking about production. Hope-
fully, our vesse! will be in the fishery in time for the next pol lock
season in May or Jure. A 100-foot vessael with enough power so that [+
can trawl mid-water |lke Russlan and Japanese vessels, yet small and
mobTie enough so that [t can run to our shore plant. Thls vessel could
g out every day, and If we can get the help and the machinery, we could
process all the pollock we know are avallable.

We have only scratched the surface. We have one order for 4 million
pounds of fillets that we cannct fil} because we do not have enough boats
to fish. You may have seen ads in the newspapers requesting boats to go
to Alaska. This is part of a move that Ts coming. | hope that this
Industry will staad on 1ts hind legs and say, "Yes, we can handle it--

if our government will give us the opportunity and timel"

We do not need foreign help. We need people on our fishery management
councils who have had the experience in meeting a payrol!, who have met
tax deadlines, who have action management experience In the resource and
net theoretical krowledge only, We need people who have been through

the mill--people who know what our problems are. Who will not succumb to
those who are trying o take this industry away from the people to whcm
it belongs—-the fishermen and the processors.

Our's Is a small company, but we have our whole stake put into capital
equipment. You know what bank thinks about capital Improvements! You
Talk brick and mortar to a banker, and he wants to look out the window.
But if you talk about buyling fish and turning your capltal over three or
four *imes a year, you can have all the money you wont. We do not have
any trouble getting money to buy fish because we cen sell it: we can
turn it back into cash at a profit. But when |+ comes to boerrowling for
capltal Tmprovements, it is a slow process.

This year we are stepping out with two other companies to experiment in
the processing and holding of frozen salmon, We plan to put up an expe-
rimental pack of sbout 5 milllon pounds of salmon In a vacuum-sealed,
¢ryovac bag. We are (0 years behind the poultry Industry. Have you
seen a turkey lately that has not been in cryovac? Meat is also packed
In cryovac, Why? Because the product keseps better. Wi+h +he old water=
glazling method that started In 1900, there is always a chance of an
incorrect glaze a- lowance. Without adequate protection in the freezer,
fish dehydrate, turn rancid and discolor., After ¢ months of storage,
your customers may complain fhat your salmon is not the same quality of
salmon they previcusly had recelved. Our method of packing salmen in a
pouch and vacuumizing means that in 3 years the quality will be as good
as the day the product s packaged. Absolutely no dehydration, dis-
coloraticn, or oxidation. We plan to sell thls packaged product all
over the world and see how customers like it. |t i¢ an expensive pro-
cess, but in the long run Tt should build demand for @ quality product.

Prices of seafood have shut us out of certain markets. Many chain
stores do not handie halibut or salmon anymere. But now a soup company
comes along with five rows of frozen soups for the frozen sales case
and they say, "We are going to spend $2Z million in promoting this pro-
duct," What does the manager of the supermarket do? He says, "Take
your salmon steaks and get them out of here. They are not moving fast
enough, and they zre spciling on us."



The most severe test of a frozen fish and package system is the retail
case. Everyday the Temperature is like a yo-yo--zero to 32, 32 to zero.
No seafood can stand those temperature fluctuatlions, and the result is
that nobody buys the product. The product s not sellling because nobody
tokes care of it. We lcst salmon sales ta chain stores 10 years agoe
because of This problem,

This year we lost hallbut sales because the price was too high. Why?

It takes about [0 years for a halibut fo grow info a marketable size and
come Into the fishery. Ten years ago we caught 75 million pounds of
hallbut. This yezr we are limited to 20 miltllon pounds because we did
not think of cne word-—conservation, We tried to connect this with our
North Pacific Halibut Commission, but thelr hands were tied. There were
thousands of foreign vessels up and down cur coasT taklng the brood
stock of our halitut, The peopte left in the hallbut business are not
the chain stores; they are the institutlonal food people who recognize
that in any diet there must be variety of seafoods. They recognize that
both halibut and zalmon need to remaln available, and thay alsc recog-
nlze +hat king crab, snow crab, dungeness crab all have a place tn ocur
marketing.

In Washington, D.C., over the Natlonal Archives Bullding, is inscrlbed,
"The past belongs to prologue." Someone asked Wi!l Rogers what that
tnscription meant. He replied, "I think it means that you ain't seen
nothing vet.”™ t think he was right,

Q. You mentioned that the hake plants failed because of a lack of com-
munication with fishermen. Would you please camment on that

A. | do not know about the techmical end. All | know is that there
were two hake plants--cne In Neah Bay and one in Aberdeen. Thay
both falled; the reasons why | do not know. But | know that now
we recognize the fact that hake is an adible species 1f handled
correctly.

One of the features of the new vessel that | spoke about is that
there will be aboard a machine that can fillet, quick freeze and
package flsh Immediately after they are caught.

Fishermen reallize thet if they want to take ovar the fisherias
within the 20C-miie zone they must medernize. Actlon by Congress
to make avallable low=intersst money--4% to 5% repayable over 20
yvears-—-for building new boats Is not too far away. Boats are on
the drawing bcard and will be in the water next year.

In the meantlime, although our shore plants are golng gung-ho, we
still need prcduct, we need boats, we need people, and, yes, we
nesd more machinery. We did not anticipate that we would need so
much. We must double the number of fillet machines we have. This
wlll take time, and we will not have them Installed until August.

More machinery requires more help. 1In a small city of 2,500 people
| 1ke Petersburg, how do you find 50 more pecple to work an extra



shift? We are bullding new !iving quarters because we must bring in
pecple from the lower 48 states.

Do you think halibut will ever be marketed in this bag system you
talked about?

Yes, it will. As a matter of fact, we have some cryovac bags and a
packaging machine tn Petersburg and are preparing a test shipment
of halibut gcing fo Europe., Because the halibut is so large, it
will have fo bs cut up, and we wl!| have to be careful about +he
bones, the fins and so on. Halibut does not present any problems
in marketing right now but may in the future If there is a big
increase in the quota.

The curreat snow crab yield is 150 miliion pounds, bur you mentioned
that we have a potential yield of 1 billion pounds. Wouldn't that
tend to deplete the resource?

A report of research, carried out by the University of Afaska, on
the catching and marketing of snow crab shows that there are two
species of snow crab, the opllio and the bard!. That resource
could support & billion-pound market today i+ we wanted to harvest
and market the smallier opilic ¢rab.



Satistfying the Customer

John Gerentis
Johany's Seafoods
Tacoma, WA 98402

About 2 years ago, we incorporated and bullt a new plant. We spent a

let of money to enphasize the retalt market itself, as well as the whole-
sale department. Now, we are not processors per se. We are what most
people in the industry would consider purveyers. We take your product
and distribute 1T to restaurants, institutions, supermarkets and, of
course, to the housewife who drops in to pick up good, frash seafood for
dirner that night.

Recently, John Pevers cornered me {n our office ong day and convinced me
to come up here and *alk about the problems we have at our end of the
industry distribution chain. He asked me to speak on pleasing customers.
| didn't believe that | could stand here for half an hour and talk about
pleasing a customer because [t really is quite simple. |f you cffer a
wide selection of good quality seafoods to your customers, provide good
service, charge a fair price that enables a fair profit, you shouldn'+
have many problems.

Now the rub is the word quality, and | mean consistent!y good quality.

| am speaking specifically of fresh, locally marketed seafoods. |f geod
quality is not avallable to me at all times, | cannot provide it to our
customers at all times. | think In most instances of frozen products,

such as snow crab, king crab, dungeness crab, shrimp meat, and gulf
shrimp, there has been a dramatic improvement in quality over the last
10 or 12 years. On the other hand, *here needs to be Immedlate and con-
siderable improvement in quality control of fresh seafoocds. | am speak-
ing from my peint of view as the end hand{er of the preduct that you
pecple provide,

In the meat industry, beef Is bought snd sold according to the quality
grade of each particular animal: canner, utility, good, choice and
prime. Unfortunately, it seems nearly all seafood products are bought,
processed and selc as #1 regardless of thelr true quality.



| can give you a few examples that | have experienced firsthand. Last
summer, during the QOregon/Washington coastal shrimp season, we bought
savaral thousand pounds from several dlfferent packers. All was top
quality, and we had no problems whatsoever throughout the seasen. As
the end of the season approached, we purchased large quantities of
shrimp and put It in cold storage in order to have the product available
throughout the closed season. As winter came, we started drawlng from
our inventory, Then, one day, one of the retail saleswoman came back and
sald, "lohn, there 1s something wrong with that shrimp meat." Earller
we had purchased a hundred cases from one packer, and thls was the flrst
case that we had withdrawn to use. | went out to the retall counter and
locked at the shrimp. It was terrible! I+ was a very poor quality pack,
from a packer that we had previously had no trouble with whatsoever. As
we got further a ong with cur Investigation of thls particular pack, we
noticed that In each case there would be cans of perfectly good quality,
but other cans would be bad, We then discovered that on the bottoms of
the bad cans there was a little tiny blue mark, obvicusly made by a feit-
tip pen. Thaw those cans out, and the shrimp in them was not good. In
the cans without the mark, the product was fine, To me, that indicated
an cbvious and purposeful situation where this packer knew he was put=-
ting out a #Z-quality product, He had mixed [+ with #1 and passed T+ on
to us and others, with the hope that he would get by. Thils is what | am
talking about., Poor quality is one thing that affects us., We don't
need that type o® product, and we shouldn't allow it to happen. Need-
less to say, this product was returned. But had we passed that on to
our customers, wae would not have done the industry a bit of good.

Another example: This Time of year we find fresh fillets are a little
tough to come by because of bad weather. This past year 1t seems we
have had more than our share of storms and wind. One Friday atternoon,
we got a call from a processor, offering us some true cod and rock fish
fillets that we needed. My partner, whe took the phone call, speclfi-
cally asked [f the quallty was gocd. He was assured that 11+ was, so
late Friday we sent a truck and a driver from Tacoma to Seattle to plck
up the fillets, bring them back, unload them, ice them properiy, and run
them Into cur ceocler. Saturday morning, one of the saleswomen from the
retat| market grabbed a 25-pound sack, ran Tt out to the counter, came
back and sald, "lohn, there is somethlng wrong with those fi!lets; they
don't lcok gocd." | want out and found they were terrible! We put bet-
ter fish than that in cur garbage can! As a consequence, on Monday
another truck with ancther driver carried those filtets back to Seattle.
The precessor gave us credlt and apologized. But the incident didn't do
us any good, and it didn't do the Industry any good.

Ancther example: Have you ever been in the supermarket and looked at

the oyster disptay in which the butcher lays jars down rather than stand-
ing them upright on the counter? There's water in the top of the jar
over the oysters. | have seen oysters packed so loosely they could do
+the breast stroke from one end of that |CG-ounce jar to the othar and
never touch each other. It Is that bad! Now, most packers put out a
very gooed oyster product, but still some are getting to the market That
shouid not be there.

Chalky or milky halibut, Are you familiar with that, any of you? You
must all be familiar with chalky and milky halibut. Let's go back in
the past--10 or 12 years. That was the day of the [(5¢-20¢-per-pound
hailbut. Those days are long gone and so are the supermarket ads of 19¢



red snapper, 29¢ sliver salmon, and so forth. Thank goodness! In those
days, the skipper and crew had a fough time making ends meet. 1 believe
they had a market price of [2¢ or 14¢ per pound., However, during the
last few years, any skipper who knows his business and is willing to get
out anc fish would make a very comfortable living at today's prices.
Fifteen years ago in the era of the 50,000-pound trips at 20¢-30¢ per
pound, there used 1o be a }1ftle asterisk on the pink sheet—-"Note:
4,000-5,000 pounds of #2 halibut at 4¢ a pound less." On today's market
of $1.30-%i.40-per-pound halibut (and probably a lot more this vear, how
in the world can we justify the |ittle asterisk with just 4¢ a pound less
for #2s? And where do the #2s generally end up, ladies and gentlemen?
Integrated and sold with the #!, as #1. Have you ever trled +o f1llet
or portion a graded, milky halibut? They are almost Impossible 4o do
anything with--you can't cut them, you can't fi1let them, and you
shouidn't market them.

| hope that | haven't glven you the impression that | condemn the entire
industry as cne that produces nothing but an inferior product, for that
is not my intenticn. We buy and sell a good many tons of product, and
there are actualiy very few problems. We have spent many thousands of
dollars with the packers of Oregon shrimp meat and a good many dollars
with The packer that | had the one problem with., My point is that the
one problem should have been prevented.

Now | realize that the tremendous world demand for limited rescurces
such as our fisherles makes for a very competitive scramble on the part
of processors and people in the Industry. WIith the present sellers'
market, 1t becomes difflcult for buyars o be as selactive as they
should. However, if the industry expects to maintain contral of its
business without undue or excessive governmental regulation and 1+ the
industry wants to Increase domestic consumption of Its product, we must
upgrade the guallty of that product. In order to do that, we must start
with the original handler of the product--the fisherman. |+ is a matter
of educating and making him aware of the problems that he may be a part
cof, yet knows nothing about.

There are people here who are much more knowledgeabie than | am about
chilling, freezing, maintaining quailty at sea and the technical aspects
of quality control. But | believe it is necessary fo educate the crews
to make them more aware of their responsibility to handle their product
In such a manner as to assure the very best guality seafood possible.
That education could mean shorter trips, better crew tralning, better
knowledge of dressing, handling and icling aboard the vessel. As Gene
Ruthford pointed oit, there are new fishing methods, new boats, new
methods for maintaining gquality at sea. Crews need to know about these
technologies so that when the product hits the dock It will be of good
qual ity.

The minute the vessel docks and unlcads, the responsibility of maintain-
ing quality transfars to the buyer. |f he accepts any product as #7, he
is doing the Industry a disservice. Mo matter how you process a #2 pro-
duct-—you can can it, you can kipper it, you can smoke it, you can fry
it, or you can bake it=~it will still come out #2. |f the industry wlll
not buy it, the flsherman soon will not offer It for sale. ladles and
gentlemen, when | refer to a #2 product, | am not talking about a fresh
calico or seml-bright chum, or any salmon that Is turning color because
it Is nearing fresh water. |f you catch a semi-bright chum salmon,



handle it properly, process it properiy you will have a good product.
| am talking about any species that 1s deteriorating due to neglectful
handling after it is caught.

| don't place all fthe blame on the fisherman, but he must be the starting
point of any effort to upgrade quality, After all, it is the action of
catehing the fish, bringing It out of the ocean, and laying It on the
deck of the ship that is the starting polnt of deterioration. His hand!-
ing and caring of the product affects the final quality of the end pro-
duct, He must always strive to do a better job, and 1f and when he does
then it is up to the processor. HNext, the processor should buy onty the
best quality and reject inferior products. Then he sheuld process in
such a manner that will assure's Johnny's Seafoods of receiving only the
best possible quality product. |If all thls happens, T would be a real
pleasure to sell. Ladies and gentlemen, fishermen and processors,

del iver to us--your customers--a product that is conslstently high in
quality and will assure satisfied customers. Dellver fo us a product not
of high quallty and you put the monkey on our backs. Although we are

+he end of the line, we are the people who distribute your products to
the restaurants, to the institutions. We are responsible for getting
that product to the housewife in good condition. And we can fulfill

that responsibllity only if we have your cooperatlion and good preduct tfo
work with,

| think we must all work t¢ solve our problems in the industry, rather
than atlow an cutside authority to step in and attempt to do It for us.

(. CGoing back to the difficulty in what is a good fillet and the sub-
jective use of “good." Could you describe the specifications that
you would like to see if the seller says "good"?

A. Let me answer this way: Johnny's Seafoods has never told any seller
of seafoods that we are locklng for a #2 product. We are looking

for a #1 product! | have yet to see or have a processor or pro-
ducer of fillets say, "John, | have a thousand pounds of #| rock
and a couple hundred pounds of #2 rock." As far as we are con-

cernad, there shouldn't be any offerings of #2--they should all

be #1. A gocd, bright fillet cut from a fish that has not started
o deteriorate. A rock fish--a good, firm-quality proeduct. Now
when you fillet, anyone in the seafood business can look at I+ and
Jjudge by eye appeal alene, We don't have to run tests. Just eye
appeal will tell you whether a flllet is a goed, prime plece of
fish., | don'™ even have to use my sense of smel! to determine
whether a fillet is top guallty or Tntermediate quality or poor
quality. |t is just a matter of knowing what you are lcoking at.
A meat manager can do the same, and most customers can walk into

a meat market, look at the dark steoks, and tell whether they should
have been pulled cne or two days before. The same is True if you
force us to buy fillets that have the bloom off them. We distri-
bute to a meat market where they have twoe or three days in which
+o package the product and sell 1+ to the housewife who possibly
won't cook it until the next day. She expects and deserves a good
product, but under these circumstances she cannot.



There Is a lot of experience in your remarks. There's the quality
of grading and subjective opinions. How much quality do we have
left by the time you get the product?

if we have a good,top-quality fillet on a Monday, and If we handle
it properly, we can distribute that f1llet to the retall market on
Tuesday. The butcher can package it an Tuesday, and it would be
good through Friday if the housewlfe also took proper care of it.

{f a butcher llkes to handle seafoods, when that dellvery comes In
his back door he won't let it go directly in the cooler. Immodi-
etely he'll set 1t on the block and pack, wrap and display. The
butcher who Isaves it in the back cooler because he doesn't !ike
to handle flsh Is, first of al!, not going to sell much flsh.
Second, he Is going to put it in the corner and get to it last.

I'f we get good-quality fish on Monday and dellver i+ on Tuesday,
the butcher can wrap It on Tuesday, Even it we deliver on Wed-
nesday, the butcher can wrap the fish the same day. If he puts It
on the counter and takes good care of jt, the housewife will have
a good plece of fish for dlnner on Frlday.

How many complaints do you have, either as a receiver of fish or
from your customers, on parasites?

Very few todav as compared to |0 years age. A lot of that is due
To more care on the part of the processor at the fillet plant. A
lot is also the result of education of the public. Ten or fifteen
years ago, we dellvered to 35 city schools every Thursday. And
we would have 35 calls about the parasites. The efforte of local
health depariments and thelr presentatlions +o institutiona! cooks
have helped a lot.

Do you do any candling of wyour fillets?

We used to candle when we dellivered +o the schools, They have
slnce switched to buying more breadad fish items than fresh, and
we no longer candle.

Do you feel the retail customer knows quality and can differentiate
quality?

P think that a retal! customer who is not know|edgeab!e about
qual Ity will learn automatically the minute he or she takes a
bad piece of fish home and throws it in the frying pan.

Do you provide your customers with recipes for seafood?

We do provide recipes. We have probably 30 or 40 reclpes—-al
proved and tried, all good reclpes. We find that customers are
tickled to death to go through them and plck them up. We also
provide them to some of our markets where they can distribute
them and make them available to their customers.



Vessel Fish Hold Inspection

Richard K. Carson
Department of Fisheries and Qceans
Vancouver, BC V&(C 2A5

The last time | was in Seattle, | went down to a commercial wharf to
see some of the flshing boats and, as might be expected, | found them
very similar to toats in the Canadian fleet. General |y thevy are clean,
wali-kept and capable of landing gocd-qua!ity fish., Roat flsh=hold
malntenance 1s the particular aspect of the fishing industry fn which |
am involved.

The standards for fish-hold inspection are relatively s'mple and straight-
forward. They call for tish-hclding areas on beard commercial boats to
be malntalned in a manner which will give greater confidence in the

qual ity of the fish delivered for commercial sale.

Flsh-hold inspection ts one of the prerequisites for obtaining or renew-
ing @ license to fish commercially on the West Coast of Canada. If a
boat is newly entering the fishing fleet, the commercial fishing vessel
license is withheld until the fish-holding facllitles are approved. |f
a boat with an existing )lcense becomes due for reinspection, the owner
must obtain inspection approval for his boat in order to ensure that tha
license remains in good standing.

In the year In which an Inspection is required, a notice is sent to the
owners of boats due for inspection. The notices are usually mailed early
in the spring. The remainder of the calendar year is then allowed to
obtaln Inspectlion approval. Boats which are rot approved before the
following year ars not permitted |icense renewal uptil passed for inspec-
tion,

Included with the notice of reinspectlion Is a schedule showing times and
locatlons for fns>ection stations during the heavy season for Inspec-
tion. When requests for inspection are received, thay are ceordinated
with this scheduls to give the best coverage withlin a reasonable time.



Boats which are inspected and failed or those found in poor condition
while fishing ars given notice requiring reinspection in that year.
Fewer than 1% of the boats presented for inspection fail to pass. This
is a good Tndicatlon of the appreclation which Canadian fishermen have
galned about the requirements for inspection of the fish holds on their
boats.

In the last few years less than 10% of the boat owners notified of the
required inspection have falied to present their boats for approval dur-
ing the year In wkich they became due,

The principal concern of the fish-hold inspection is to assure that all
areas and surfaces with which fish come into contact, aboard commercial
fishing and transporting vessels, are constructed and maintained in good
condition so that the catch is protected from damage and contamlnation
and that these areas contribute to the preservation of fish quality.
Such areas and surfaces include fish holds, checkers, side lockers, flsh
boxes and decks where flsh are sorted and stored.

Following are the fish-hold inspection standards currently applied to
commercial fishing vessels.

Fish Hold Standards——General

Fish-hoids and centact surfaces are inspected 1o determine compliance
with The requirements of Schedule C of the Fish Inspection Regulations.
Where these provicions are met in a minimal way, a vessel may be given a
l-year approval. However, where good construction and durable materials
are used, a vessal may be given either a Z- or 4-year approva! in accord-
ance with the following conditions:

One-year approvals .

These are granted to boats which are border!ine with respect to fish-
hald standards. |f compliance with at least one sectlon of the standards
is gquestionable, the Inspection Officer may still issue a pass for the
boat on the understanding that it be in better condition at the next
Inspection.

Two=year approvals.

These are given to boats with fish-holding facilities which meet but do
not exceed the stendards. Boats with holds constructed of painted wood,

coatad ferrccement or cement with an approved coating fall intoc this
category. Often +hese beoats are In good condition at the time of inspec-
tien, but ncrmal wear and tear throughout the flshlng season will cause

a marked deteriorztion,

Boats which have wooden, fish=contact surfaces must be smooth and coated
with a high-qual ity epoxy or ename! coating and overall appear to reguire
Fittle mid-season maintenance other than thorough washing after each

del ivery of fish.

Four-year approvals.

These are granted for vessels which exceed the minimal standards for
held inspection. All fish contact surfaces including holds, drum areas,



Figure |. A typical combination fishing vessel {n British Columbia,
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Figure 2, A good example of a properly designed and malntained fish
hold. Note aluminum pen boards, stanchlens and fiberglass lintng.



checkers, efc. must be Tn excellent condition and capablo of belng

easily malntained. Boats which recelve this type of pass may have fiber-
glass holds and aluminum pen boards and stanchions in good condition.
Examples of other acceptable materials are epoxy and polyurethane resins
and salt-water rosistant aluminum,

The first four regulations of Schedule C in the Fish Inspection Regula-
tions must be me~ to gain inspection approval. These are worded as
follows:

- Boats shall have facllltles for protecting fish from
the sun and weather and from bilge and cther contamina-
tion.

* Flsh holds, pen boards and shelf boards shal! be smooth
and nonporous, constructed to facilitate proper cleaning,
maintained In a condition satisfactory to the Minister
and, if wood, coated with a materlal approved by the Minls~
ter.

* Where fish 1s stored against bulkheads separating fish
holds from the engine room or other quarters, such bulk-
heads shall be watertight and well-insulated.

* Fish pens shall be shelved where necessary to prevent
crushing of fish.

These regulaticns as written are general! in nature and do not define the
speclfic requirements applicable to Indlvidual types of bhoats, The fol=-
lowing will 1ist the standards of construction and cperation necessary
to satisfy fish-told Tnspection regulrements.

Materials and Corstruction

All materials used in fish-holding areas must be acceptable and maln-
tained Tn a manner which will ensure that the quality of the fish s
preserved. Examples of materials which are not acceptable In fish
storage areas are unpalnted wood, clear resing, oils or varnishes applied
over bare wood, calvenized metals, etc, All new vessels entering the
fishing or packing fleet for the first time must exceed the minimal
requirements, e.g., painted wood !s not acceptable. Fiberglass, plas~
Ties, salt-water reslstant aluminum or other sasily cleanable and durable
materials only are acceptable.

Palnted wood surfaces.

Many existing fishing vessels in the fishing fleet have painted wood
fish hoids. These will continue to be acceptable to meet fish-hold
Inspection standards provided that extra maintenance including smoothing,
sealing and coating of all wood, fish-contact surfaces is carried out at
least once a year. Cracks and seams must be fified and caulked as com=
pietely as possitle. Rough surfaces In fish holds are often found in
older, large wooden vessels, making annual repalrs for these boats more
important. Good preparation of the hold, 'ncluding drying with a heater
aor afr blower, is essential. Boats with wooden fish holds which are
well maintalned qualify for a 2-year inspection approval.



Figure 3. Detail of fish hold illustrating pump sump and screening.
Note the easily maintalned and durable hold lining.

Figure 4. Wood surfaces are acceptable if properly constructed
and maintained.



Cement floors,

Cement floors in fish holds do not require coating but should be sealed
and made as smooth and watertight as possible. Cracks or crevices in
the cement should be filted to prevent contamination.

False flooring.

Often In fish holds, sidelockers, containers or on deck areas on which
fish are sorted or graded, a false floor or grating is desirable. These
are usually constructed of wood coated with 2 durable material and are
used *¢ protect surfaces underneath from damage from fish-handling tools
such as pughs or gaff hooks or to keep fish out of undesirable drainage
or tish slime. As an example, in some gilinetters the cockpit or working
area behind the drum is occeslonal ly dralned through scuppers located in
the side locker. Installlng a false floor in the side locker permi+ts
drainage and keeps fish from being contem!nated by the drain water. If
gratings are subject to heavy wear and tear from handling tools, they
should be replaced at least annually.

Ferrocement.

Ferrocement used in any part of a fish hold must be sealed and coated
with an approved materlal. This wil] help prevent rusting of the mesh
reinforcing in the tining.

Wooden pen boards and stanchions .

Pen boards and stanchions myst meet the same standards as hold linings.
Any wooden boards which are cracked, split or broken must be replaced.
Similariy, stanchions should not be too badly worn, and pen-board guldes
should be replaced as necessary.

Chackers and deck areas.

Deck areas which are fish-contact surfaces on boats must be clean and
well-coated with a durable, |ight~colored material. Coatings othar than
paint are encouraged in these heavy wear areas. Recommended coatings are
fiberglass, a durable deck surface coating or grating to cover the deck
made from non-skid rubber or similar materials.

Due to the nature of cperation of crab and prawn boats, a clear, free,
well-meintained deck area s necessary. A minimum size of about (00
square feet Is recommendad. Thls will aflow room to move and work the
gear, store traps and provide access to the fish-storage areas, elther
confainers on deck, or fish holds. The deck surfacing must be Ight
colored and sufficiently durable to withstand the continusus heavy wear
from traps and other gear.

Deck checkers on longline, seine or traw! vessels ara expectad to meet
tish Inspection requlrements. Pen boards, gratings or cther deck covers
must be coated with suitable materials as stated above. Unpainted wood
or dark surfaces are not acceptable,

Aluminum .

Satt-water resistant aluminum is a material recommendad for use In fish
holds, either as & hold Iinlng or for other construction in the hold such
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Flgure 5. An [llustration of a sealed and finished ferrocement hold
wlth covers removed from enclosed piping.
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Figure 6., Bulkheads must be Insuiated and sealed to reduce heat
ftransfer and prevent contaminants from reaching the fish.



Figure 7. All fish contact surfaces, fncluding deckheads, must be
coated or sealed so that they may be readily clesned and sanitized.

Figure 8. Aluminum herring skifts,
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as peh boards, stanchions, or gratings. |f used as a hold Ilnlng, the
aluminum shouid not be installed In thin sheets over wooden hold linings
since leaking and punctures are offen a problem. The linings should be
reasonably heavy metal and fully sealed and fastened in accordance wl+h
recommended practices.

Insulation and watertight bulkheads.

Any bulkheads separating fish holds from engine rooms or other quarters
are required by Section 3 of the Boat Inspection regulations to be water-
tight and well insulated. To meet this requirement, bulkheads must be
sufficiently watertight to prevent bllge or cily water from leaking Into
the fish held, elther through the bulkhead or over the sides of the shaft
log. For most boats not using refrigeration, insulation should be
applied to fish=hold bulkheads at a thickness between 3-4 inches.

For refrigerated vessels, the thickness of the Insulation will vary
accarding to the deslred holding temperatures, as shown in the table
below:

Holding Thickness of
Temperatures (°F} Insulation (inches)
Fish held on lce 44 to 32 3.0
3l te 25 3.5
RSW or freezer boats 24 to 14 4.0
I3 +o 3 4.5
2 to =8 5.0
=9 to =24 6.0

These thlcknesses are based on a "k" factar of 0.5 for styrofoam and are
glven for the walls of the hold lining. An additiona! I-inch thickness
of insulation for all| figures In the table should be added for +he bulk-
head between the fish hold and engine room. Flsh boxes or contalners
should be insulated also,

Deckheads.

There has been som2 concern expressed by fishermen that coating the deck-
head inside fish halds is not desirable, considering that the deck Is
then sealed on boty sides and subject to dry rot. There are coatings
available which will seal the wood but stIl] allow the passage of water
vapor. When the fish hold is fllled to capacity, the deckhead becomes

a fish-comtact surface and must be coated Ttsslf or sheeted with coated
plywood or similar material. This will allew a breathing space between
the deckhead and the false ceiling.

Herring skiffs.

The herring skiff is a simple gillinet vessel primarily designed for
herring fishing with !imited scope for use in other fisheries. Holds of
Tthese boats are reguired to have protection from gas storage, separate
tacilities fore and aft for fishermen (so that they do not stand in the
fish), a stiff brush for scrubbing, and some means for bailing {t out.
Either a self-bailer or mechanical equipment for this purpose must be
installed. These vessels are almost exclusively of aluminum construc-
tion. A few skiffs have been constructed of fiberglass over plywood,
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Figure 9, A well-designed fishing box. Note dralnage and
smooth, Tmpervious surfaces,

Figure 10. MNote clean, light-colored deck area under glilnet drum.
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but their flat design and size has resulted in structural problems for
this type of constructien. Consequently, fiberglass skiffs are not
encouraged and are |Imlted to a Z-year approval. Aluminum skiffs are
eligible for the extended 4~year pass.

Fish boxes and containars.

These are often used by smaller vessels engaged in fisherises such as cod,
crabk or prawn fishing. Usually they are installed In boats not designed
to have flsh holds. Acceptability of such containers depends on their
location on the deck of the boat, thelr size, and their construction.

New containers must be constfructed of durable materials such as fiber-
glass, non-toxic plastlics or salt-water resistant aluminum. The tining
of the box must be light colored and have no open cracks or seams. The
total fish=holding capacity of a commercial fishing boat should be at
least 60-80 cubic feet, and each containar should be no tess than 20
cuble feet.

Crab fishing vessels have been approved to hold the catch in large plas-
tic buckets of the same type as waste disposal contalners provided that
they are brand new at the tIme of Inspection and are made of virgln or
new {not recycled) plastic. Although these contalners are [ight, port-
able and generally acceptable for fish-hold inspection standards, the
plastic of which they are compesed Is fairly soft and easlly scratched.
These containers are not encouraged unless replaced regularly.

Containers must have rigid, tight-fitting lids and be equipped with
dralnage or false flooring., |If they are t¢ be portable, there should

be a frame or brace instalied on the boat to hold them In poslition while
fishing and to clearly identify that portion of the boat as a fish
storage area.

Except for crab and prawn vessels which are cpen-decked and for which
portable containers are usually desirable, fish boxes on boats are not
encouraged. Fixed or permanently mounted fish holds or containers arse
usually found on boats which are clearly commercial craft. Use of
pteasure craft for commercial fishing is often Impractical and, in some
casas, may detrimentally affect fish handfed in commerctial quantities.
Th