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What is the Alaska Seafood
Marketing Institute?

As Alaska’s official seafood marketing arm, ASMI maximizes
the economic value of the Alaska seafood resource by:

buildingand protecting the Alaska Seafood brand
developingand creating markets for Alaska
seafood products

working directly with the seafood industry to
maximize efforts

ASMI is directed by a Governor-appointed Board of
Directors: five processors, two commercial harvesters; and 9
board-appointed Speciesand Operational Committees.

FY24 ASMI Revenues & Spend Plan

General Fund Match,

Industry Assessment $5,000,000

(SDPR), $16,097,300

Federal Funding,
$7,231,700
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The Alaska Seafood Industry —
A Pillar of Alaska’s Economy
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* Directly employs 48,800 workers annually, who
earn $1.8 billionin labor income

o

e 17,000 Alaskans from more than 140 6,000 12,991 147 20,700
.. . . Resident-owned Resident Shore-based Shoreside
communities employed In SeafOOd mdUStry Fishing Vessels Fishermen Processing Facilities Processing Workers
< R
* $6.0 billion total economicimpact to AK @ r @ @ ~——
 $15 billion nationally > <He <
$2.02 bilion  5.82 villion $5.16 bilion 2.30 bilion
* 140shore-based processors in 40+ communities Harvest Value Poundsof 1 Wholesale Value Pounds of

. . Seafood Harvested Seafood Produced
* Largest manufacturing sector in Alaska

e $161 millionin annual state, municipal, and Alaska annually harvest 607% of

federal taxes, fees, and assessments paid by all U.S. wild seafood
Alaska seafood industry A,
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Market Research Drives Decisions

IMPACT OF “ALASKA” LABELLING & ALASKA
SEAFOOD LOGO ON LIKELIHOOD TO
BUY ALASKA SEAFOOD

A Lot More Likely

Somewhat More Likely
Unaffected

Less Likely

Seeing "Alaska" Seeing Alaska Seafood logo
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ALASKA SEAFOOD
IS THE #1 MENUED
ANIMAL PROTEIN
BRAND

by penetration

SEAFOOD from ALASKA
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54% of consumers surveyed

are eating more seafood
compared to two years ago
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40%

About the same

6%

Less




Global Market Diversification

Volume Vs. Value Circle Size = Relative Volume
o RAM NON-ASMI PROGRAM AREAS

About 60-70% by value of Alaska
seafood production exported
annually to 100 countries

U.S. has largest market share
with more than 30% by value

Norway

. $3m
4 South Korea apan

S . China/South Korea largest

4 trading partners primarily for

transshipping and reprocessing

Taiwan .

3 !’ﬁ S17m

Japan/Europe largest direct
foreign markets

\ _.United Arab .
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MENTAIKO FISH BURGER
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MENTAIK
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Indulge in the flavors of Japan!
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FILET-O-FISH
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FY22/23 Domestic Promotions:
« 35,000 retail and e-commerce stores
« 18,000+ foodservice establishments

Cook up a change for the better with

amazonPrime
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Retail Promotions

SALE B B
July 19-25 S . A
Sustainable Wild Caught

Sockeye Salmon Fillets AT = ! F S

MARKET

with Prime SUSTAINABLE
U
AQ WILD-CAUGHT
RED

Sustainable Wild
Caught Fresh Sockeye
Salmon Fillet

Enjoy peak-season sockeye
salmon from Alaska. Known | -
for its deep i

ition
.. Yyourgrill. This is
the season to
get it fresh!

GO WILD WITH d
ALASKA SOCKEYE P
SALMON

oy

1 minute ad on Spotify focused on

Alaska Sockeye!




Omnichannel Promotions

Quick & Easy Video Costco Connection Business Centers In-Warehouse
Sockeye Tumi Bowl Magazine Ad Email Catalog

Kirklond Signature Wild Aloske
Sockeye Solmon 3 s ltem 229177
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KIRNLAND

SOC kH l S \l \l()\

"'” ‘Q
e Sockeye Char-Grilled Alaska

Nid Caught Alask: ) Sa'm°";bm' Sockeye Salmon Rice Bowl
\\“\&\ESA‘\I()I l o 3 cupn cooked rice, bept warm 850 12 cups mined Greens

S e vigello seeds or Block
sename soods

¥2 TRep eatro-vigin olive ol

Solt and peppes 10 050

4 1 cancko ol clvides

4 (410 5 oz sach] Wild Aloska
Sockoye

In-Warehouse + Online

Kirkland Signature Wild
Alaskan Sockeye Salmon
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ommunications & PR

CATCH OF THE EARTH DAY

ALASKA
A LESSON IN SUSTAINABLE SEAFOOD FROM
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Alaska’s wild seafood and the people who harvest,
are a saurce of pride

for a”Alaskans.

Process, prepare and serve jt
seafood industry support business

Leading sustainability practices and a thriving
sectors and £oMmunities across the state,
From families com

munities and busine sses,
toour uniquely Alaskan w,

ay of life - seafood sustains Alaska.

IS
FOOD FROM ALASKA
eVLItDSg\\UGHT & SUSTAINABLE
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SEAFOODSUSTAINSALASKA.COM




Earned Media

staurant

HOSPITALITY

At Rosalie Italian Soul in Houston, chef Chris Cosentino makes this
variation on his family recipe, for which they typically used chicken thighs.
He selected Alaska sable for its sustainability as well as its high fat content,
“which adds a depth of flavor and makes it a little more forgiving in the
cooking process,” he said. “Alaska sablefish season opens in March, which
makes this a perfect dish to add into rotation for the spring menu.”

FLAYOR

the menu

delish

If you can, opt for wild-caught salmon as opposed to

farm-raised—it contains fewer toxins and isn't usually
grain-fed. Salmon is chock full of omega-3 fatty acids,
which, among other things, can keep your skin healthy

and glowing and even give your mood a positive boost.

Of the salmon species, Wild Alaska sockeye salmon has
the most vitamin D, according to Lydon, who said that

just 6 ounces has more than the daily dose.

EatingWell

& “-A.

[How to Defrost Iish the Right
Way. According to a Seafood
Expert

Also, why you may prefer cooking fish from frozen

rather than defrosting it.

FoodSlded

Ghef Ghris Cosentino discusses why Alaskan
seafood deserves to be on the plate, interview ,
Y

Sablefish aka Black Cod ya h°° ! Iife

'Top Chef' Melissa King shares how to cure fish at home:
'fascinating and quite easy'

martha stewart

Martha Cooks
T — &
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Whole Roasted
Alaska Salmon
with Fennel
and Lemon

Thai-Style

Whole Stuffed
Alaska Salmon
with Sesame
Snap Peas



O\ Destinations & Excursions Wed, Sep 21 9:24pm

Cruise Line @

. Holland America Line’ i
Partnerships SRRt LaNb

: 5
Port Profiles "‘,L‘Arhnn

Book Shore Excursions

Supporting the Great Land
Staying Safe Ashore
Future Cruises

Shopping Ashore

Cooking with Ethan Stowell: Salmon Chop Salad Cooking with Ethan Stowell: Fonnel Encrusted Halibut
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#medallionclass #princesscruises #oceantreks

Ocean Treks Conservation Connections - Sustainable Alaskan Seafood | Princess Cruises ﬁgl‘ n
@ Princess Cruises @ @ o 150D (5 o) (Sfeeh & A‘ da\ping

84.6K subscribers




Online
Resources

About ASMI Fishermen Resources Technical Resources Quality: From Deck to Dish Market Information

Economic Impact Global Food Security

¥ Publications ¥ Meetings & Events ¥ Announcements

The Alaska Seafood Marketing Institute aims to make Alaska
seafood the #1 seafood of choice for consumers worldwide.
Sustainability, quality, and nutrition and health research are our
driving pillars. And our global marketing efforts ensure consumer

worldwide Ask for Alaska!

Learn More About ASMI

Industry Tools
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ASMI Media Alaska Seafood”
Library Marketplace
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Alaska Seafood U Materials

Market Fishermen Market Your
Information Resources Catch
Find Out More Find Out More Find Out More

Research

Research Library Whitepapers Resource Library

The ASMiI research library provides ASMI Technical provides thorough Resources like species fact sheets
links to pertinent articles relating to research in the form of whitepapers and nutrition information are

the seafood industry. for seafood industry needs. available in the resource library.
[ view Artictes [ viewau [4 view Technical Resources

Nutrition Resources

Find out detailed information about the nutrient

content of each of Alaska seafood species.

Learn More

Quality Handling
Resources

Quality handling of Alaska seafood remains
important from deck to dish. Review these
resources created by the ASMI technical

program,

Learn More

Sustainability
Resources

In Alaska, seafood is responsibly managed

utilizing a world-leading science-based approach




Pillars of Alaska’s Economy

Wild, Natural & Sustainable”

* $5.6 billion in economic impact * $6 billion in economic impact
* 43,000 direct industry jobs * 48,000 direct industry jobs
* $1.4 billionin laborincome  $1.8billionin laborincome

* $157 million in revenuesthat benefit state, $161 million in state, municipal, and

public entities, and political subdivisions federal taxes, fees, and assessments
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