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CHAIR PAUL SEATON convened the neeting of the House Speci al
Committee on Fisheries at 8:32 a.m Present at the call to
order were Representatives Seaton, Hei nze, Sanuel s, and
Qutt enberg. Representative WIlson arrived as the neeting was in
progress.

SUMVARY OF | NFORVATI ON

RAY Rl UTTA, Executive Director, Al aska Seafood Marketing
Institute (ASM,) introduced ASM staff, Naresh Shrestha and
Laura Fl em ng. M. Rutta began his presentation by providing
background information, informng the comrittee that ASM is a
cooperative partnership between the seafood industry and state

government. ASM is Alaska's official seafood marketing agency,
and al so conducts seafood quality education. Appr oxi mately 80
people from the commercial seafood industry, including a 25-

menber, governor-appoi nted board of directors, are involved with
guiding ASM's efforts, whose mssion is to increase worldw de
consunption of Alaska seafood and to pronote the quality and
superiority of Al aska seafood products. M. Rutta said that
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the seafood industry is the |argest private-sector enployer in
the state, and the second largest state revenue contributor,
next to the petrol eum industry. M. Ruitta highlighted sone of
the trends currently pervading the Al aska seafood industry, such
as strong prices for Alaska cod and crab, and low prices for
Al aska sal non. He said Alaska's pollock fishery is the |argest
in the world, bringing in about $800 mllion at the docks, and
that if Al aska were a country, it would rank anong the top five
seaf ood- produci ng nations in the world.

MR. RIUTTA described ASM's different progranms, including
pronotion, public relations, market devel opnent, and a techni cal
program that provides expertise on regulatory and scientific
i ssues and also conducts trainings on how to maintain seafood
quality from point of harvest to the plate. He said ASM works
with chefs, wholesale seafood businesses, hotels, restaurant
chains, retail stores, and whol e-foods stores to pronote Al askan
seaf ood and reci pes. He nentioned that about 60 percent of the
seafood sold in the US. is sold through food service in
restaurants rather than in grocery stores, and that Al askan
products are carried by famliar names such as Hilton Hotels,
Long John Silver's, Sizzler, and Hyatt Hotels. To further
differentiate Al askan products, ASM works wth witers and
journalists to pronote not only seafood but also the industry as
a whole, including individual fishernen and their lifestyle.
M. Rutta explained the funding trends of ASM, noting that
they have suffered funding losses in conjunction wth the

decline of the Al aska sal non industry. He nentioned that ASM
receives federal grants through the U S Depar t ment of
Agriculture for overseas marketing prograns. He referred to

ASM's web site, www. al askaseafood.org, for further information.

CHRIS MDOWELL, Editor, Salnmon Market Information Service
(SM'S), gave a PowerPoint presentation outlining current trends
and market conditions in the Al aska sal non industry. He stated
that the decline in value of the industry is due to two factors:
the decreased harvests of the high-value sockeye species, and
the declining price due to increasing conpetition from gl obal
farmed sal non inports. The harvest conposition of the sal non
industry is also causing revenue decline as the industry has
increased its harvest of |owvalue salnon species and decreased
its harvest of high-value species. M. MDowel |l explained that
although today's salnon revenues are extrenely |ow, t he
exceptionally profitable years of the '80s and '90s were
extraordinarily high. He also stated that the growi ng donmestic
market is focused on fresh and frozen fillets, nobstly provided
by the salnon farmng industry, but that Alaska salnon could
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al so benefit fromthis growing market if the industry focused on
increasing the overall quality of the product and inproving
transportation to donmestic markets. M. MDowell also nentioned
the inportance of the canned sal non market, and the increasingly
di verse export destinations of Al aska sal non.

ANNOUNCEMENTS

There were no announcenents.
COW TTEE ACTI ON

The conmmittee took no action.
ADJ OQURNMENT

There being no further business before the commttee, the House
Special Conmmttee on Fisheries neeting was adjourned at 9:54
a.m

NOTE: The neeting was recorded and handwitten |log notes were
t aken. A copy of the tape(s) and |log notes may be obtained by
contacting the House Records Ofice at State Capitol, Room 3,
Juneau, Alaska 99801 (rmailing address), (907) 465-2214, and
after adjournment of the second session of the Twenty-Third
Al aska State Legislature this information may be obtained by
contacting the Legislative Reference Library at (907) 465-3808.
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