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State of Alaska
OFFICE OF THE GOVERNOP

Juneau

March .11, 1982

The Honorable Bettye Fahrenkc.mp
Senator

Alaska State Legislature

Pouch V

Juneau, AK 99811

Dear Senator Fahrenkamp:

The recent embargoes and recalls of Alaska canned salmon in
both foreign and domestic mar. = s are expected to cause
substantial economic loss to many Alaskan seafood processors.
The high cost of the recall and an anticipated lowering in
consumer demand and retail price, coupled with this summer®s
predicted record salmon runs, leave some seafood processors
facing economic disaster. This will ripple through our
fishermen, cannery workers, small businessmen, and Alaska
communities, which are all dependent upon a healthy seafood
processing industry for their survival.

Several weeks ago, |1 appointed a working group of repre—
sentatives of my Cabinet, the seafood processing industry,
fishermen and cannery workers, and the Alaska Seafood
Marketing Institute. I am pleased to provide a copy of the
working group®s report and recommendations for action to
offset any adverse effect of this incident. Of particular
importance are actions which can be taken immediately by the
Alaska Legislature:

Improved standards for operation and inspection of
seafood processors to help preclude recurrence of an
incident of this type. The Department of Environmental
Conservation 1is developing proposals for improvements

in its seafood sanitation provisions. This will require
new legislation.

A substantial new marketing effort is needed to reverse
the loss of consumer confidence in Alaska canned salmon.
The Alaska Seafood Marketing Institute is developing a
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Bettye Fahrenkamp

proposal for an international effort to convince markets
and consumers that Alaska canned salmon is a healthful;,

safe source of high quality protein. The Institute
will have a detailed proposal to present to me next
week.

Research is needed to determine potential points and
sources of contamination of canned salmon, to determine
means cf detecting can integrity failure, and plan
processing changes that may be needed to help prevent
can damage. Funding for the Department of Environ-—
mental Conservation to conduct this research would be
appropriate. A detailed proposal will be forthcoming.

Amendments to the existing fishpack loan programs are
needed so that the financial requirements of this
summer®s harvest are met, and the costs of the recall":
and embargoes can be borne by Alaskan processors. Many
of these changes were 1in the original Senate Bill 140
introduced last year, which was substantially modified
by the Legislature before it was finally passed. [
also propose to convert this program from a direct loan
to a loan guarantee program, to allow leveraging of

additional funds from the priva*e financial market. In
addition, the repayment term needs to be extended from
the existing one-year limitation. The Department of

Law is working on these amendments, and they will be
available shortly.

The working group is available to meet with the appropriate

legislative committees to discuss these proposals in detail.
| urge the Legislature to take rapid action to avert serious
problems with the upcoming salmon season.

cc: The Honorable Jalnm
The Honorable Joe
The Honorable Richard W. Halford

Enclosure



MEMORANDUM State of Alaska

to: The Honorable Jay S. Hammond dsate: March 10, 1982
Gov 2rnor

FILE NO:

TELEPHONE NO:

from: Ernst W. Mu subject; Report of Working
Commissioner Group on the Canned
Department of Environmental Salmon Botulism
Conservation Incident

Attached is a report of findings and recommendations of the canned
salmon botulism incident working group you formed several weeks
ago. The report discusses most of the options the State could
reasonably consider in its efforts to help the seafood product
industry in general, and the canned salmon industry in

particular, through a period of substantial economic loss.

At this point in ti ne, the extent of that loss cannot be predicted
with any degree of certainty. However, based on the experience of
similar botulism contamination of canned seafood in the past, we can
expect a precipitous drop in retail sales, a lack of confidence in
the product by both consumer and retail marketer, and a concomitant
reduction in retail price. IT this is coupled by substantial costs
of product recall and inspection work, the economic impact on a
processing firm mc.y be disastrous.

Becciuse of the nature of the working group, the statements and
recommendations in this report are not to be understood as repre—
senting the position of any one member, or, necessarily, even a
consensus. They are my general synthesis of the discussion points
the group felt would be most valuable 1in assisting the Alaska
Seafood Products Industry recover from the economic consequences
of this incident. I would certainly expect that many of the
members of the group would have additional suggestions of their
own, or the organizations they represent.

The most important and immediate action that can happen now would
be for the Legislature to take up measures to provide additional
funds to the Alaska Seafood Marketing Institute, and to provide
new funding flexibility for the fishpack loan program. There are
currently pending several bills that could be used to handle both
these 1issues. Other matters probably require introduction of new
bills, or new funding. In particular, new legislation would be
needed to expand the State®s participation in plant operation
control,, to relax requirements for raw fish tax, to provide

new avenues of financial assistance to the industry to help pay
the costs of the recall, or to help finance corrective measures.

Of course, the group®s primary mission was to address the short—

term ramifications of this issue. The State should, however, also
look at its long-range Tfishery management policies to determine

02-00LA(Rev. 10/79)



The Honorable Jay S. Hammond 2 March 10, 1982

if changes can be made that would preclude recurrence of this type
of incident. A great many Alaskans are dependent upon the seafood
products industry for their life-style and livelihood. Any sub-—
stantial adverse impact on the economics of the fish processing
industry may cause loss of income to more than 50,000 Alaskans.

It is certainly in the State®s overall best interests that further
incidents of disease caused by contaminated fish products be
prevented from both the public health and economic standpoints.

Members of the working group and 1 would be pleased to discuss
this report with you at your convenience.

Enclosure



RECOMMENDATIONS ON MEASURES THE STATE MIGHT ADOPT
TO MITIGATE IMPACTS OF THE ALASKA CANNED SALMON EMERGENCY

Prepared By
Governorls Working Group
on the Canned Salmon Emergency
March 8, 1982

The Alaska fishing industry faces substantial costs and loss of
revenues as a result of the recent death in Belgium of a man who
contracted botulism upon consuming salmon from a 7-3/4 o0z can pro—
cessed in the Ketchikan NEFCo-Fidalgo plant in July 1980. Because
the can was found to have apparently been contaminated by intro—
duction of botulina spores through a hole which was caused by the
processing equipment in Ketchikan, that plant®s entire 1980 and
1981 7-3/4 oz packs were recalled in the United States and many
other countries. Additionally, all Alaska canned salmon in
several European countries, was embargoed. At present, the

industry is temporarily withdrawing all 7-3/4 oz cans which were
processed through the same type of canning equipment and which

ere not also examined for defects by electronic means. These
cans will be subsequently tested and those without defects returned
to the market. Depending upon the results of this testing, there
may be further recalls of individual processing plants production.

Regardless of the eventual outcome of the present situation, the
Alaska salmon canning industry will suffer significant financial
loss from two sources— (a) the direct cost of compliance with the
recall, the temporary withdrawal and examination of cans and
bringing their production runs into compliance, and (b) lost
revenues from the likely lowering of consumer demand for canned

salmon and a subsequent retail price drop. Traditionally, this
time of year 1is one in which the industry has the positive cash
flow needed to finance the summer®s pack. This flow is now

reversed for many processors because they must pay for the return
of the suspect cans, their examination, and ultimate return to
the market place.

Governor Hammond established an informal working group to address
potential impacts of this situation on the Alaska seafood industry
and the State in general, and also to formulate and examine
strategies to assist the industry in overcomincj the potential loss.
The working group members are:

Commissioner Ernie Mueller, Chairman

Commissioner Ron Skoog

Commissioner Charles Webber

Roger Painter, Executive Director, United Fishermen of Alaska

Eric Eckholm, Executive Director, Alaska Seafood
Marketing Institute



Rick Lauber, Representative, Pacific Seafood Processors
Association

Mike Whitehead, Special Assistant to Governor Hammond
Larry Cotter, Business Manager, International Longshoreman®s
& Warehousemen®s Union

It must be understood that at this point in time, the exact con—

sequences of this incident cannot be predicted. The number of
actual recalls, the number of cans involved, and the cost to the
industry will not be known for several months. To some extent,

there will Dbe a cause and effect relationship between these
factors. The inter® of the industry in preparing for the 1982
salmon harvest will not be able to be determined with any degree

of accuracy until early May at the earliest. An individual firm"s
reaction will be dependent upon its own management decisions,
economic situation, and how directly it is affected. However, as

a practical matter, we can assume that the loss to the industry
will be great, and that the loss will be translated into a loss
to fishermen, cannery workers, communities, small businesses and
the many, many others whose life-style and livelihood depend, at
least in part, on Alaska®s seafood industry. Thus, any strategy
which is developed by the State must attack the situation in a
direct and expeditious manner, and also provide means, over the
lorg term, to prevent recurrence of this incident.

After review of the material available to it, the working group
has made the following observations and recommendations:

MARKETING

I. The State is conducting a comprehensive analysis of the
1982 Alaska se .food market. This project will be able to estimate
the market impacts of the canned salmon incident, and the
contractor for this ongoing project has been requested to redirect
the study where necessary:

< Lead agency: Commerce and Economic Development

< Additional funds needed: done

< Preliminary report: April 1

< Final report: May 15

0 Further work needed: None

Il1. Detailed analysis of the market implications will be
needed, and detailed market demand st:cistics and price informa—
tion will Dbe essential for at least the next two years. The

Alaska Seafood Marketing Institute is negotiating a contract to
provide these services:



0 Lead agency: ASMI
! < Additional funds needed: $100,000 (estimate)
1 Contract negotiated: March 30

0 Reports prepared: To be determined
0 Further work needed: Secure appropriation
! I11. A substantial effort inadvertising and marketing will

be required to reverse any erosion in sales of canned salmon and
other fisheries products that will result fromreduced consumer

confidence. ASMI 1is developing a detailed proposal based on the
] work of the Tuna Institute after a tuna-related botulism incidert
occurred 1in the early 1960s. No funding exists for such a project,
however, HB 453, now in the House Rules Committee would, if amended,
J be able to provide funding to the Alaska Seafood Marketing Institute

for this special project.

0 Lead agency: ASMI

0 Additional funds needed: To be determined

0 Proposal available: March 15

0 Further work needed: Legislature needs to amend and
pass House Bill 453

IV. Opportunity exists for possible large volume institu-
tio* a.l purchase of canned salmon by the U. S. Government for use
in Defense Department, Bureau of Prisons, and other institutional

| feeding programs. The State may be able to encourage these pur—
chases through the Alaska Congressional Delegation.

0 Lead agency: ASMI
0 Status: Ongoing

V. The European nation embargo on Alaska canned salmon and
action by other nations must be removed before the industry can

become viable. Now that the U. S. Food and Drug Administration
| has made its final position known, foreign nations should be
encouraged to adopt it, rather than a more harsh alternative. The

Alaska Congressional Delegation, the U. S. Department of Commerce,
and the otc".tc Department all need to be contacted by the State.

< Lead agency: Governor®s Office

< Further work to be done: Contact Congressional Delegation
and U. S. Government agencies

0 Time: As seen as po.ssi.blo



FINANCING
I. The State®"s current fish pack loan program could help
assist the industry in meeting its financial needs for the 1982
harvest. Additionally, the program does hold a substantial
amount in notes from the 1931 pack to processors who will suffer
economic loss as a result of this incident. Funds 1in t-he fish

pack loan fund will lapse at the end of June 1982, and no funds
will be available for the 1982 pack unless the Legislature takes

actic” In addition, eligibility requirements for these loans
mus\. a amended by the Legislature so that loans can be extended
to ai* those 1in need. Extending payment period of these loans

beyond the current one year statutory limit is extremely important
to improving the ability of this program to offer real help to the
industry. More funds would be available if the current appropria—
tion were restructured into a loan guarantee program which would
leverage additional funds through the private financial market.

HB 669, currently in he House Finance Committee, could be amended
and passed to meet these needs. Specific statutory language will
be available from the Pacific Seafood Proc.j.vsors Association late
in the week of March 8.

0 Lead agency: Commerce and Economic Development and PSPA

0 Industry position available: March 10

< Further work needed: Amend and pass HB 669.

1. Present mechanisms exist to provide funds through State-

sponsored programs to assist the industry 1in meeting this crisis.
The 7\laska Renewable Resources Corporation, the Commercial
Fisheries and Agriculture Bank and the Alaska Industrial Develop—
ment Authority need to be contacted to determine programs and
resources available. The Department of Commerce and Economic
Development has scheduled a meeting for Tuesday, March 9, among
these programs.

< Lead agency: Commerce and Economic Development
< Date of Meeting: March 9

< Availability of recommendations: March 1P

Ii. The Legislature may want to consider special forms of
tax relief for those suffering loss as a resuit of this incident.
The most appropriate tax vehicle may well be t” Raw Fish Tax.
Consideration could bo male of foregiveness or deferral of part
or all of the 1981 Raw Fish Tax payments of those who suffer loss,
as well as suspension or deferral of the 1982 tax payments.
Industry representatives will likely make such a proposal to the
Legislature.

< Lead agency: Pacific Seafood Processors Association
< Proposal prepared: March 10
< Further action: Legislation submitted by appropriate

committee
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QUALITY ASSURANCE AND PRODUCT SAFETY

l. Research needs to be performed to determine the extent
of microbial contamination of cannery environs, possible points
of contamination of canned salmon, improved means of preventing
contamination, and means of rapidly and effectively detecting can
integrity failure. The Pacific Seafood Processors Association is
developing a detailed proposal in this area. If this program 1is
supported, funds should be appropriated to the Department of
Environmental Conservation, who would then contract with a
qualified scientific research establishment.

0 Lead agency: ADEC with PSDA
< Additional funds needed: $500,000 (estimate)
< Proposal available: March 8

6 Additional work needed: Seek legislative appropriation

I, The Alaska Seafood Marketing Institute has developed
a draft model Seafood Quality Assurance Program as part of its
mandated effort to improve quality control in the Seafood Pro-—
cessing Industry. This voluntary program will be undergoing wide
review in the next few months, and will be in place on a test
basis in the 1982 season. The plan would then be updated and made
final for the 1982 season. This program would eventually cover
all major Alaska seafood, not just canned salmon. ASMI is also

looking into means to encourage or enforce voluntarycompliance
with these guidelines.

< Lead agency; ASMI
< Draft available: Now
< Preliminary implementation: 1982 season

< Final implementation: 1983 season

. The State needs ro expand its current program of
surveillance over seafood processing in order to help ensure that
incidents such as this one do not occur in the future, and to help
assure the consumer that we have taken positive steps to increase
the safety of the product. As far as the canned salmon industry
goes, the currently developed Canned Salmon Control Plan system
could be used as a vehicle for strengthening State requirements.

If the State required that such pV n be prepared and approved
before each processor begins his annual operations, the State

could enforce use of the plan through its current inspection and
enforcement progranm.

<= Lead agency: ADEC
< Funds required: To be determined

0 Further work to be done: Draft and introduce new legislation



1982 SEASON

I. The imnact of the canned salmon/botulism incident will
likely be felt the greatest in the 1982 fishing season. At this
point, it is not possible to predict the impact on raw fish
prices, cannery operating schedules, product marketing and pricing,
and many other Tfactors. It is important to analyze, on-an ongoing
basis, the capacity for processing fresh, frozen and canned salmon,
the intent of the processing industry in using this capacity,
actual plant utilization, and any shift from canned salmon to
other forms. The Department of Fish and Game conducted an analysis
of plant capacity in December 1981, this is not expected to change
significantly.

Because of the competitive nature of some of this information, it

is not likely that t j State will be able to ascertain precisely
what the processing industry will do during the 1982 season.
Information available will probably be largely limited to monitoring
ongoing operations and noting any changes from past practices.

The ability of the State to respond to under-utilized fish pro-—

cessing capacity is limited. However, it may be possible to
encourage use of foreign fish processing vessels, or air freighting
raw fish to other processing areas. The most effective way to

keep abreast of this evolving aspect is to rely on periodic reports
of the Department of Fish and Game as the season progresses.

<= Lead agency: ADF&G

< Progress reports: As needed

. Jthe event that there is significan under-utilization
of canning capacity, some fish processors mav want to fly fish to
freezer plants, or fly them fresh to market. Currently, there 1is
no legal obstruction to air freighting fish directly from the
point of catch to a plant or market outsMe of Alaska. Trans —
porting fish by air intra-state does, however, fall under the
jurisdiction of the Alaska Transportation Commission. In the past,
the seafood industry alleged that insufficient certificated
carriers were availat , to transport the quantities of fish
required, and the ATC was too inflexible to allow non-certificated
carriers or to issue emergency certification that would assure
umsport of fish to available processors. At this point, it
appears that the ATC has sufficient authority to provide sufficient
carriers, and merely needs to be convinced of the need. This
should be the responsibility of the processing industry 1in concert
with appropriate air carriers. However, the working group should
keep informed of developments so that it can take action necessary
to assure that harvested fish are not delayed in transporting to
available processing facilities.

< Lead agency: ATC
0 Status: Ongoing



Ini. In the event that active capacity is not sufficient
process the 1982 harvest/ it may be appropriate for foreign-owned
processing vessels to provide the additional capacity needed.
However, there are legal problems associated with the State con—

trolling foreign processing vessel use in Alaska"s waters. There
is legislation pending before Congress that would allow a governor
of the affected state control foreign processor entry. It is

sugested hat the State take action necessary to encourage the
passage of this legislation.

< Lead agency; Office of the Governor and
Department of Fish and Game

0 Status; Ongoing

to



UNITED FISHERMEN OF ALASKA

MAILING ADDRESS & OF-FICE
137 SOUTH FRANKLIN ST
JUNEAU. ALASKA 99801

907 586-2820

Rodgeir Painter March 2. 1982
Executive Director ’

TO:

FROM:

RE:

(1)

C®

(5)

Governor Jay Hammond
Commissioner Ernst Mueller
Senate President Jay Kerttula
Represenative Ric

Rodger Painter
Potential reaction by State of Alaska to botulism incident in canned salmon.

Approve multimillion dollar emergency appropriation to the Alaska Seafood
Marketing Institute based upon development of special marketing and public
elations campaign. The plan should ‘include at least the following programs:
a) Public relations effort designed to restore the confidence of distributors
and retailers in Alaska canned salmon products;
b) Promotion designed to move the estimated 3 million cases of salmon now
S|tt|n% in warehouses and stimulate demand for 3982 pack; and
¢) Special promotions for openln? up new sales outlets for frozen and
fresh salmon in the United States and overseas.
Restructure salmon marketing study underway in Alaska Department of Commerce
and Economic Development to focus” on |mEacts of botulism incident, embargo
and recalls on foreign and domestic markets for canned salmon. The potential
to redirect 1982 salmon production into fresh and frozen markets should be
explored in depth, _ , ,
Create a mandatory, state-approved inspection program designed o prevent
defective cans of Alaska salmon from reaching the consumer. Safety assess-
ments of all salmon canning equipment in Alaska should be undertaken,
Alaska Department of Environmental Conservation and the Alaska Seafood
Marketln% Institute should explore the advisability n a state-approved
and monitored quality inspection program by inplunt quulily assurance personnel.
Alaska Department of Fish and Game should update its assesment of the
?rOJected processm% capacity of domestic seafood companies for canned and
rozen salmon in 1982. _ _ _
The Office of International Fisheries and External Affairs should focus on
ensuring Alaska's 1982 salmon resources can he fully utilized. The goal
should be to fill shortfalls in the domestic processing industry's ability
to handle the anticipated salmon runs. Care sho'.ld be taken to ensure ,
that the use of foreign bottomed vessels as supplemental processm% capacity
does not ’oose significant threat to the established world markets Tor
Alaska salmon. , , ,
Congressional delegation should be asked to actively pursue potential
purchases of surplus canned salmon by the federal government for use by
Armed Forces and other .institutions. . . o
The State of Alaska should consider a special tax reliel program giving
canning companies credits on Alaska's raw fish and corBorate Income taxes
for the 1982 and 1983 tax years. The companies could be given credits for

r
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capital improvements to come into compliance with new canned salmon safety
Inspection ro%rams and the costs involved in recalls of salmon packs.

The State of Alaska should reappropriate the $20 million remaining in

the 1981 pack loan guarantee fund to therevolting Bagk,loan pro?ram.
Additional funds should be diverted intothe non-subsidized revolving
“ack loan program. Amendments should be made to the revolving loan fund
totallow companies to carry over 1981 pack loans at a “ribsidized interest
rate.

The State of Alaska should consider appropriat'i',ns to fund special research
programs to study lore_ventlon of future incidents involving botulism in
canned satlmon, including development of new designs for cans and canning
equipment. . . : L

The Alaska Seafood Marketing Institute should continue with its effo: t to
fashion voluntary quality assurance programs. ASMI should be directed

to study the concept of = quality assurance seal to which all ASMI
promotional efforts would be tied and other options designed to ensure
Industry compliance with voluntary quality programs.



““PLEASE NOTE**

THE ORGIh"AL FILE CONTAINS AN OVERSIZE) DOCUMENT THAT
IS UNSUITABLE FOR FILMING. PLEASE REFER TO THE ALASKA
STATE ARCHIVES TO VIEW THE ORIGINAL.
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BETTYE FAHRENKAMP cChairman POUCH V
vic FISCHER. Vice-Chairman STATE CAPITOL
BRAD BRADLEY JUNEAU. ALASKA 99811
DICK ELIASO'M 907) 465.3e34
DON GILMAN 9073 465*3835
BOB MULCAHY
/.RLISS STURGULEWSKI
J&earab
dntmnrttEC on ~sources
70 . Bettye Fahrenkamp DATE: 9/28/82
Chairman
FROM: Resa King RE: Seafood Quality
A. A Assurance Coordinating
Meeting

| attended the Alaska Seafood Marketing Institute (ASMI) quality
assurance coordinating meetln% on Friday September 24th. A report or
activities was presented by the following:

ASMI  Report-cd that their television, radio and print material is
completed for the national and international marketing efforts. They
believe they will have a goo-1 measure of the succe.ss.of the program’ by
March 1983.  ASMI has developed quality guidelines for fishing, tendering

and processing operations. ASMI 'is in the very draft stages of
working on the premium seal. And they are working; on an educational
and training program which they are coordinating with other agencies.

Department of Environmental Conservation Commissioner Mueller
reported that theK are starting some cross training of inspection
personnel in Dutch Harbo inorder for then to be able to inspect for
sanitation, waste disposal and water purity.

Dr. Honsinger and Geor%e Hart, Division of Seafood and Animal
Industires, reported that te% have eleven full time employees for the
seafood component.. The 1984 budget, to be rubmilted, will have additional
personnel and funds for more people in the f'eld, laboratory and
clerical. The 8_ua||ty assurance program has been _asmg_ned to Dick
Phiefer to coordinate. Dick has just returned frorni Caflifornia where he
was briefed on that state's program. The Division is developing a
manual, standards and identifying priority research needs.

National Marine Fisheries Service  They are working on imporved
handeling, enriched atmosphere transportation, storage and changes in
fish due to various holding processes. Their voluntary, msgectlon
service is conducted tniough a cooperative a?reement with the Department
of Environmental Conservation which implements the program. A task
roup has been formed to develop a national guallty improvement Plan.
his group is looking at wa?]/s to improve U. S. seaftood products from
the sea to the consumer. The group should have a draft work plan by

the spring of 1983.



~ Rational Food Processors Association NF?A is a technical and
scientific support group to the industry. Their Seattle lab has
apprommatelyr 0 employees and 95-98% of their lab work is conducted
on salmon, hey audit cans sent to them from the canneries and off
?rocery store shelves. Their member canneries pre-inspect the tin
lats Tfor defects; visually inspect process every 20 minutes; are now
using double dud dectors (top and bottom); cans ‘that are rejected have
to be Iol\ﬁ:%ed and the reasons cited, and; send weekly summaries to
NFPA. A and the FDA are also checking on can integrity.

Commerce and Economic Development, Office of Commercial Fisheries
Development reported on projects dealing with: use of ionized ice for
holding fish; marketing trial of boneless ~nd skinless canned salmon;
conducted a study that showed that the resistence in the United
Kingdom to Purqhasmg Alaskan salmon was not so much with the individual
consumer but with the wholesalers and distributors.

University of Alaska John Doyle reported that they had received
$170,000 for salmon quaiity education but due to a tsypical inside the
University bud?et Rroblem, poppln% has happened with ‘the program to
date. Due to the high turnover i ersonnel in the canneries, Pacific
Pearl has done a 25 minute cassett TV film to train plant workers, the
basic theme is: keep it cold, keep it clean and keep it moving.

Dr. Lee of the Fisheries Industry Technical Center (which has
been moved from the cooperative extension service) reported that they
have scheduled 58 workshops on 14 topics ranging from technical,
scientific, electronics to net mending. They do need a research
facility but that will not be a bond iIssue until 1985. Ibev are
working” on a salmon handlers handbook which should be completed soon.

Alaska Fisheries Development Foundation Reported that most of
the:; work has been on white fish and under-utilized species. Their
1quallty concerns are due to the very fragile nature of these species.
hey are working on handeling guidelines for sahble fish and a manual
for the production of salt cod.



Alaska Seafood Marketing Institute
SEAFOOD QUALITY ASSURANCE PROGRAM COORDINATION MEETING
Friday, September 24, 1982

Gastineau Suite, Baranof Hotel
Juneau, Alaska

PROPOSED AGENDA

10:00 INTRODUCTORY COMMENTS

10:15  ALASKA SEAFOOD MARKETING INSTITUTE
Organizational Structure
Legislative Mandate o
SummarY of FY 82 Q.A. Program Activities
Plans for FY 83
Discussion

10:45  ALASKA DEPARTMENT OF ENVIRONMENTAL CONSERVATION AM
Organization
Authority -- S.B. 872
SummarY of FY 82 Activities

Plans for FY 83
Discussion

11:15 NATIONAL MARINE FISHERIES SERVICE
PIP/f
11:45 NATIONAL FOOD PROCESSORS ASSOCIATION
12:15 Buffet Luncheon, Gastineau Suite
1:15  ALASKA DEPARTMENT OF COMMERCE AND ECONOMIC DEVELOPMENT
1:45  UNIVERSITY OF ALASKA

2:15  ALASKA FISHERIES DEVELOPMENT FOUNDATION

2:4F  OPEN DISCUSSION



MEMORANDUM

10: Conference Participants DATE: September 13, 1982
FROM: Janet Fries, Q.A. Coordinator RE: Quality Assurance Program
Alaska Seafood Marketing Institute Coordination Meeting

This is to remind you that the Alaska Seafood Marketing Institute is holding
a Quality Assurance Program Coordination Meeting on Friday, September 24,
1982, in the Gastineau Sui te of the Baranof Hotel , in Juneau. The meeting
will begin at 10 a.m., will include a luncheon, and will continue until
approximately 3 p.m.

The purpose of this meeting is to facilitate coordination among the many
quality assurance resear®h, education, and regulatory programs currently
being developed and condu ted by state, federal and imuustry groups, which
af"ect the Alaska seafood industry.

Representatives from each of following organizations have been invited to
attend: Alaska Dept, of Commerce and Economic Development, Alaska Dept,
of Environmental Conser/aticn, Alaska Fisheries Devel opm nt Foundation,
National Food Processors Association, National Marine Fisneries Service,
Pacific Seafood Processors Association and the university of Alaska.

Each representative has been requested to prepare a brief pr sentation

and short written memorandum describing the current structure and the
past, current, and anticipated future g.a. programs and activities of
h1s/her organization. After each presentation, there will be time for
questions and discussion. When all presentations have been completed,
*here will be time to discuss new ideas and plan for coordination of FY 83
programs and activities.

I look forward to seeing you there.

Alaska Seafood Marketing Institute

526 Main Street

Juneau, Alaska 99001

V'-w (907) 506-2902



ALASKA SEAFOOD MARKETING

BOARD OF DIRECTORS

MAJOR PROCESSORS:

FREDERICK BOLTHOUSE,
BRINDLE,

BROPHY,
JAY S. GAGE,
NICHOLS, ALASKA PACKERS ASSOCIATION

ALEC W.
ROBERT S.

W.H.
J. RICHARD
JOHN G.

PETERSON,
WILLIAM P. WOODS,

PACIFIC PEARL SEAFOODS

WARDS COVE PACKING COMPANY
ICICLE SEAFOODS, INC.

PETER PAN SEAFOODS

PACE, UNIVERSAL SEAFOODS LTD.
OCEAN BEAUTY SEAFOODS,

PAN ALASKA FISHERIES, INC.

SMALL PROCESSORS:

JIM BEATON,

JOHN 8. MARTIN,
PEDERSEN.
JOHN K. SJONG,
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MEMORANDUM
TO: SALMON FISHERMEN, TENDER OPERATORS ANL PROCESSORS
FROM: Eric Eckholm, Executive Director

Alaska Seafood Marketing Institute

RE: RECOMMENDED STATEWIDE QUALITY ASSURANCE GUIDELINES
FOR PACIFIC SALMON

1 he draf' recommended salmon quality guidelines in this booklet were devel-
oped by the ASMI Quality Committee and distributed to fishermen and proces-
sors throughout the state for public comment this spring. Several comments
were received and many are included In the Appendix. However, In an effort
to obtain a broader response, the public comment pei-iod has been extended to
September 1, 1982.

ASMI urges all salmon fishermen, tender operators and processors
to use these guidelines, to the extent possible, during the 1982
salmon season, write any comments on the guidelines directly In this

booklet, and send any comments to the ASMI office In Juneau at the

end of the season.

Voluntary compliance with these recommended guidelines would tjo a long way
toward achieving one of the major goals of the ASMI quality program, which
Is to ensure a consistent, high quality Image for all Alaska seafood products
In world markets. However, a voluntary quality assurance program will only
be successful with full industry cooperation.

This booklet has been widely distributed and additional copies arc available
upon request.



PRELIMINARY DRAFT

Alaska Seafood Marketing Institute

RECOMMENDED STATEWIDE QUALITY ASSURANCE
GUIDELINES AND SPECIFICATIONS
FOP. PACIFIC SALMON

Phase 1: Fishing and tendering vessels and operations, processing facilities
and operations, quality evaluation criteria and general product specifications.

Preface

These draft guidelines for Pacific salmon represent the foundation upon which
tha Alaska Seafood Marketing Institute (ASMI) intends to build a comprehen-
sive quality assurance program for all Alaska seafood products.

Consumer surveys show that the approximately one billion pounds of Alaska
seafoods produced and distributed annually have a high quality reputation.
ASMI believes that it is Important to continue its efforts to maintain and im-
prove the quality of Alaska seafood products whereby all members of the sea-
food industry will benefit from the economic advantage of a consistent, high
quality product Image in the world marketplace.

Because of the complexities of harvesting, processing, transporting jnd
distributing seafoods from remote points along Alaska's 3ii,000 miles of coast-
line and extensive inland river system, there is a need for industry education
to assure the quality of seafoods produced in all areas of the state. These
guidelines are an important part of that educational effort.

The ASMI quality assurance program is designed to unite the efforts of the
seafood industry and government agencies into an effective partnership.
ASMI believes that this cooperative effort, involving fishermen, processors,
brokers, transporters, and state and federal officials, will be helpful in
assuring the consistent high quality of all Alaska seafood products sold in
national and international markets.

3/15/82
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Notice to Users

These recommended guidelines and specifications for Pacific salmon were
developed by the Alaska Seafood Marketing Institute (ASMI) to assist in
producing high quality salmon products. They are intended to be used by
fishermen, tender operators and processors as general guidelines. They are
not intended to replace ''he advice of trained and experienced technologists
regarding the construction, operation and maintenance of unique vessels,
facilities and equipment or regarding operating procedures in unique geo-
graphic areas. These guidelines and specifications are also designed to
facilitate complete understandings in commercial transactions 3nd may be used
for reference by public service agencies. They should not in any way be
construed as replacing existing state or federal regulations.

ASMI recommends that these draft guidelines be implemented by all members
of the industry beginning with the 1982 season.

It is recognized that certain guidelines may not apply to all fishing, tendering
and processing, operations, vessels and facilities, in all regions of the state,
due to variations in vessel construction, facility design, tides, air or water
temperature, intrinsic quality of the fish, or other factors. In such cases,
alternative guidelines will be adopted in order to assure highquality salmon
production throughout the industry, statewide.

Nothing contained In these guidelines and specifications is intended to be or
shall be construed to create or form the basis for any liability on the part of
ASMI, or its officers, employees or agents, for any injury or damage re-
sulting from the failure of the person who engages in operations or activities
subject to the provisions of, or guided by, these guidelines and specifications
to comply with its provisions, or by reason or in consequence of any act or
omission in connection with the Implementation or enforcement of these guide-
lines and specifications on the port of ASMI by its officers, employees or
agents.
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RECOMMENDED STATEWIDE QUALITY ASSURANCE
GUIDELINES AND SPECIFICATIONS
FOR PACIFIC SALMON

SCOPE

These guidelines and specifications apply to all five species of
Pacific salmon (Oncorhynchus sp.) that are harvested, trans-
ported or processed in Alaska and which may be offered for sale
in any number of styles. Including, but not limited to:

(a) round

(b) eviscerated, head-on

(c} eviscerated, head-off

(d) heads, fins and tail removed

(e) steaks or portions

(f) split sides, backbone removed

(g) fillet, skin-on

(h) fillet, skiln-off

(i) canned

These guidelines and specifications do not apply to minced salmon
by-products, such as eggs, oil, fish meal and minced flesh, at
this time. Guidelines will be developed for these products in the
future.



Section 1. DEFINITIONS

Belly burn is a condition of deterioriation of the lining of the belly cavity
evidenced by discoloration and/or exposure of the rib bones.

Chilled sea water (CSW) is a type of refrigeration system, sometimes called a
"slush icel system, which uses a mixture of sea water and ice for
chilling and holding chilled fish. If compressed air Is bubbled through
the mixture of sea water and ice for circulation, it is called a
"champagne" system.

Contamination means direct or indirect transmission of objectionable matter to
the fish.

Colu storage facility Is any facility, whether a shore-based establishment or
on a vessel, in which fish is kept cold by the use of ice or mechanical
refrigeration. A cool room is any facility where fish is held at a tem-
perature of MO°F or below. A cold storage room is any facility where
fish is held at a temperature of 0°F or below.

Dry vessels are fishing or tendering vessels which arcnot usingice, chilled
sea water (CSW) or refrigerated sea water (RSW) systems to chill the
fish.

"Extrinsic" quality is a term which refers to the condition of a fish due to
factors which affect the fish during and after It Isharvested. Extrinsic
quality defects are caused by Improper catching, handling, processing
and storage procedures.

Fish refers to Pacific salmon everywhere it is used in these guidelines.

Hatch combing is the raised portion on the deck of a vessel winch surrounds
the hatch and Is designed to prevent runoff from the deck from entering

the fish hold.

"Intrinsic" quality is a term which refers to the inherent physical
characteristics of . fish before Il Is harvested, including, but not limited
to. species, sire, sex, physiological condition, and presence of parasites
or disease.

Minimum specification Is a description of a design, material or product which
is currently attainable and wllhm which all seafood vessels and facilities
should he in compliance.

Natural water Is frosh water or sail water from a natural source which may
meet "State of Alaska drinking w.iter requirement , bid has not been ap-
proved for such use.

Nonpotable water is water from any source which does not meet State ol
Alaska drinking witor standards.

3/15/112
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Potable water is water which meets all State of Alaska drinking water
regulations.

Preferred specification is a description of a design, material or product which
is not necessarily attainable at the present time for all existing vessels
and facilities, but should be met or exceeded in the design of all new,
or alterations to existing, vessels and facilities.

Prepare means to Kkill, eviscerate, dress, clean, cut or divide round fish.

Process t.ieans to can, cure, freeze, cook or otherwise preserve fish, at any
temperature.

Processing facility is defined as any facility, whether shore-based or aboard a
vessel, wliere fish is either prepared or processed for human
consumption.

Refrigerated sea water (RSW) is a type of refrigeration system which uses sea
water tTTat is cooled by mechanical refrigeration for chilling and holding
fish.

Sanitize means to treat surfaces so that "tc number of microorganisms is
substantially reduced.

Unwholesome fish are those i such poor quality that they are unfit for
human consumption, as defined by U.S. Food and Drug Administration
regulations.

3/10/8?
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Section [II. CENERAL INFORMATION ABOUT FISH QUALITY

Although there are many aspects that must be considered when defining what
is meant by "high quality" fish products, there are two major ones that
fishermen, tender operators and processors should be concerned with as
producers:

(a) the "intrinsic" quality of the fish before it is harvested, and
(b) the "extrinsic" quality of the fish as it is delivered to the tender,
processor and. finally, the consumer.

The first aspect, the "intrinsic" quality of the fish, is determined by the
physical condition of the fish at the time it is harvested, including species,
size, sex, stage of maturity and other physiological characteristics. These
characteristics are inherent to a particular fish, and the method of handling
that fish will not significantly alter these characteristics.

The second aspect, the "extrinsic" quality of the fish, is determined entirely
by the methods employed in the harvesting, handling, processing and storing
of that fish. Proper handling procedures will result in fish of high extrinsic
quality; improper handling methods will result In loss of extrinsic quality.
Fish which are handled so poorly that they become "unwholesome” are unfit
for human consumption.

These guidelines outline proper procedures for harvesting, tendering,
processing and storing Pacific salmon which, if followed carefully, will result
in products of consistently high extrinsic quality which arc more desirable to
consumers. The product specifications addtcss both intrinsic and extrinsic
quality characteristics, however, they are in ll0 way intended to rate the
intrinsic quality characteristics of the fish as more or less desirable to
consumers.

3/15/82
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4. Section V. FISHING VESSELS AND OPERATIONS

*l A. VESSEL SPECIFICATIONS
*1.1.1 General Information
4.1.1.1 All fishing vessels and gear should be designed for rapid and

efficient handling of fish and ease of cleaning and sanitation, and
should be so constructed, operated and maintained as to minimize
physical damage, contamination or deterioration of fish.

4.1.1.2 All vessel operators should have valid gear and vessel and crew
licenses issued by the Slate of Alaska.

4.1.2 Minimum Specifications

4.1.2.1 All vessels should have a suitable fish hold for storing the catch,

whether it be below deck or on-deck. Plastic totes with drainage
capability are acceptable for use as fish holds.

4.1.2.2 Fish holds should have watertight bulkheads designed to protect
the fish from contaminants such as bilge water, fuel and
lubricants.

4.1.2.3 Fish holdson dry vessels should have removable floor fcaards or
some other method of construction to facilitate drainage from the
hold.

4.1.2.4 Fish holds should have the necessary puips and sumps with the

capability to pump the hold dry.

4.1.2.5 Fish  holds should be adequately Insulated control heat transfer
from engine, crew's quarters or heated pipes to fish.

4.1.2.6 Fuel and hydraulic lines running through fish holds should ho
enclosed to protect the fish in case of line failure.

4.1.2.7 Vessels should have hatch-combings of sufficient height to
prevent the (low of contaminants from the deck to the fish
holds. *

4.1.2.8 Vessels should be equipped with sufficient hatch covers or

suitable covering material to eliminate the exposure of fish to
sunlight or airborne contaminants.

4.1.2.9 All lights in fish handling areas should be shatterproof or have
protective covering such that i. they are broken, product contam-
ination will not occur.

*TIVis Is a preferred specification tor existing vessels 32 ft. and under, hut
should he included in any new vessel design.

3/15/112
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Preferred Specifications

Vessels :hould meet all minimum specifications stated in Section
<(.1.2, ar.d in addition:

There sf/iould be no exposed ribs or untreated wood on surfaces
in the fish hold or in fish handling areas on deck. The hold
lining should be smooth and watertight. A plywood sheeted hold,
caulketf with nontoxic seam compound and coated v.ith a suitable
paint o' covering is acceptable. A fully approved hold would be
completely insulated, and would have an impermeable lining with
rounde | corners and no obtrusions. Holds should be conducive
to easy and complete cleaning to prevent build-up of bacteria.

Vessels should have watertight hatch covers or covering designed
to protect fish from salt ur fresh water intrusion.

On vesu'ts with refrigeration systems, the systems should be in
good operational condition and capable of chilling a full load of
fish to a range of 30" to 35°F (-1° to 2°C) within a reasonable
amount of time.

RSW vessels should limit their loads to a maximun of *15 Ibs. of
fish per cubic /oot of hold space.

On vessels with freezing systems, the systems should be in good
operational condition and capable of reducing the core tempera-
tures of a full load of fish to OCF (-18°C), or lower, within a
reasonable amount of time.

Tanked vessels and freezer vessels should be equipped with
recording thermometers which accurately measure and record the
temperature of the hold, freezers or cold storage ar a. Vessels
which do not have tanked holds should be equipped with bi-metal
thermometers which accurately measure the internal temperature of
the fish.

Vessels with below-deck holds should be equipped with chutes or
other techniques or devices to convey fish into holds, after
removal from net, with a minimum of damage to the fish.



8.2 B.

RECOMMENDED OPERATING PROCEDURES FOR FISHERMEN*

General Guidelines for all Gear Types

Fish should be handled carefully at all times. This includes, but
is not limited to:
Remove fish gently from gear.
Do not handle fish or remove from netsby the tail.
Do not throw, kick or step on fish.
Protect fish from damage in. shaft alley or any other part of
the vessel.

No pughs, forks, picks, hooks or pumps which damage the edible
part of the fish should be used.

Fish should be protected from heat, sunlight, air-drying and
inclement weather.

Fish should be protected from bilge water, gas, diesel o...
hydraulic oil, grease and other contaminants.

On vessels with below-deck holds, chutes or other techniques or
devices should be used to convey fish intothe hold inorder to
reduce handling and prevent damage often caused by throwing
fish into the hold.

Fish held in hulk on vessels without tanked holds should be
shelved at 90 cm (35 In.) intervals.

C.. tcuked vessels, fish holds should bo divided, as necessary, lo
prevent damage to fish due to the vessel's motion.

No pets should be permitted on vessels used for catching or
transporting fish.

Live fish should be stunned in the water or os soon as they are
brought on board.**

Feeding cohos and kings should be eviscerated and washed as
soon as they arc brought on board.

Round and eviscerated fish should not be intermingled in the hold
area. A separate bin or on-dcck totes should be used to store
eviscerated fish on vessels carrying both round and eviscerated
fish.

‘Fishermen should also refer to recommended Fish Duality Evaluation
Procedures aboard tenders on page 18.

3/15/82
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Fish should be delivered to tenders or processing facilities as
rapidly as possible. All fish should be chilled within twelve (17?)
hours from the time of capture.

Pumps and brailers used for unloading fish should be operated in
a manner that minimizes physical damage to fish. The recom-
mended maximum load per brailer is 200 fish or 800 Ibs.

The holds, bin boards and decks should be thoroughly cleaned
and sanitized in accordance with the Fishing Vessel Sanitation
Procedures described in Section 4.5 of these Guidelines. The
vessel should be cleaned after every delivery.

Additional Guidelines for Drift Gill Net Operations
Drift gill net sets should not be longer than two (2) hours.
Drift gill nets should not be wound onto reel until all fish have
been picked from net.

Additional Guidelines for Set Gill Net Operations

Set gill net sets should not be longer than six (6) hours.

Set gill nets should not be dragged on the beach until all fish
have been picked from net.

Burlap used to protect fish from exposure to sun and air should
bn washed In salt water after every use and should be replared
often.

Fish should be protected from fecalcontamination by pets and
other animals.

Fish should be thoroughly washed in salt or fresh water assoon
as possible after catching and should be stored In clean con-
tainers until delivery to a tender or processor.
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C. CHILLING AND CHILL STORAGE DURING
FISHING OPERATIONS

General Guidelines for Round Fish

All fishermen should use ice or some other method of chilling the
fish. Whatever method is used, fish should be chilled as soon as
possible after catching.

If ice is used, the fish should be stored in a sufficient amount of
finely divided Ice to reduce and hold the temperature of the fish
to a range of 32° to 35°F (0° to 2°C).

If a chilled (CSW) or refrigerated (RSW) sea water system is
used, the fish should be maintained at 30° to 35°F (-1° to 2°C).
All tanks should be prcchilled to 30° to 32°F (-1° to 0°C) before
loading fish.

All ice used for chilling fish should be made with clean water
from an approved source and should not be contaminated during
manufacturing, transportation or storage.

All sea water used in CbW and RSW systems should be as clean as
potable water. It should be obtained from open waters, away
from populated areas or fresh streams.

The Internal temperatures of iced fish and/or the temperature or
the hold on vessels with CSW or RSW systems should be monitored
and logged at regular Intervals, preferably every six (6) hours.
Bi-metal thermometers should be used to measure the internal
temperature of the fish. The thermometer should be carefully in-
serted in the anal vent of ‘he fish until the reading stabilizes, or
approximately one minute.

Additional Guidelines for Dressed (Eviscerated) Fish
Dressed fish should be iced in plastic tubs with drainage
capability, boxes or small removable bins as soon as possible after

evisceration.

Neither CSW nor RSW systems should be used for holding
eviscerated fish.
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D. FREEZING AND FROZEN STORAGE ABOARD
FISHING VESSELS

The core temperatures of several average size fish should be
measured with a thermocouple at regular intervals during a trial
run of a full load of fish, to determine the actual capacity of the
freezers during operation at sea.

Fish should not be removed from freezers until the core
temperature has been reduced:

(a) preferably, to 0°F (-18°C), or

(b) at least, to 5°F (-!5°C) or lower.

The core temperatures of fish in sU age should remain at 0°F
(-18°C) or lower.

Fish should be frozen and held at a constant temperature with a
minimum of fluctuation.

The temperature of freezers and storage areas should be
monitored at regular intervals, preferably every six (6) hours.

Fish should be glazed js soon as possible after Ireczing to
prevent dehydration and oxida:ion.
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E. FISHING VESSEL SANITATION

General Informatio.

Fish stored in an insanitary fishing vessel hold will be
contaml ited with bacteria and will have a greatly reduced
storage life. Fish slime and blood make excellent food for bac-
teria and should be removed as soon as possible after fish have
been unloaded from the vessel.

All RSW systems should be designed with a cleaning loop to
permit proper cleaning and sanitizing of the sea water piping and
the heat exchangers.

Cleaning and Sanitation Procedures

The following steps should bo followed when cleaning and
sanitizing a fishing vessel:
(a) Flush all fish contact surfaces with clean fresh water or
clean sea water.
(b) Scrub all fish contact surfaces with a brush, using a
solution of detergent in warm water.
(c) Rinse with cold fresh water or sea water.
(d) Sanitize with a solution containing chlorine or iodine.
(o) After 5 to 10 minutes, rinse ovf the sanitizing solution.

Wooden boats should iiot be steam -'eanod. Fatly and
protelnaceous materials (ffsh slime and gurry) can be forced Into
the wood, making the job of thorough cleaning almost impossible.

As soon as possible after fish have been removed from an RSW
»/stem, the sea water piping and the heat exchangers should be
cleaned, sanitized and rinsed, using a caustic solution as the
cleaner and an iodine as the sanitizer.

Del «.-gents and Sanilizcrs

The cleaner u~d :hould be one suited to removal of fisti gurry.
Alkaline detergents me best for removal of fat and protein mater-
ials (fish slime and gurry). Most common household detergents
are mixtures ol alkali; e phosphates and a wetting ageni and are
suitable for use on a fishing vessel.

A sanitizing agent containing either chlorine or iodine should be
used to Kkill bacteria left after the vessels have lieei. cleaned,
Ordinary liguid chlorine bleach (5V, hypochlorite) is suitable. I
is very important that it be diluted in the ratio of one-half rup to
5 gallons ol water. An iodine sanitizer can also be used; it is
less corrosiv to metal parts ol the vessel, hut costs about twice
as much. Under 2" circumstances should sai.Hirers containing
phenols (sucTi as lysol and plnesolT bo used in a fish hold or on
fish handling surfaces.
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Section V. TENDERING VESSELS AND OPERATIONS

A. VESSEL SPECIFICATIONS

General Information

All tendering vessels should be designed for rapid and efficient
handling of fish and case of Ileaning and sanitation, and should
be sc constructed, operated and maintained as to minimize physi-
cal damage, contamination or deterioration of fish.

All tender operators should have valid vessel and crew licenses
issued by the State of Alaska.

Minimum Specifications

All vessels should have a suitable fish hold for storing the catch,
whether it be below deck or on-deck. Plastic totes with drainage
capability are acceptable for use as fish holds.

Fish holds should have watertight bulkheads designed to protect
the fish from contaminants sucn as bilge water, fuel and
lubricants.

Fish holds on dry vessels should have removable floor boards or
some other method of construction to facilitate drainage from the
hold.

Fish holds should tiave the necessary pumps and sumps with the
capability to pump the hold dry.

Fish holds should he adequately insulated to control ic.it transfer
to fish from engine, crew's quarters or heated pipe-..

Fuel and hydraulic lines running through fish holds should lie
enclosed lo protect the fish in case of line fnlli re.

Vessels should have hatch-conibings of sufficient height to
prevent the How of contaminants Irom (lie deck to the fish holds.

Vesselsshould be equipped with sufficient hatch covers or
suitable covering material to eliminate the exposure of fish to
sunlight or airborne contaminants.

All lights in fish handling areas should be shatterproof or have
protective covering such that if they are broken, product contain-
(ration will not occur.
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Preferred Specifications

Vessels should meet all minimum specifications stated in Section
5.1.2, and in addition:

There should be no exposed ribs or untreated wood on surfaces
in the fish hold or in fish handling areas on deck. The hold
lining should be smooth and watertight. A plywood sheeted hold,
caulked with nontoxlc seam compound and coated with a suitable
paint or covering is acceptable A fully approved hold would be
completely insulated and would have an impermeable lining with
rounded corners and no obtrusions. Holds should be conducive
to easy and completecleaning to prevent build-up of bacteria.

Vessels should have watertight hatch covers or covering designed
to protect fish from salt water or fresh water intrusion.

On vessels with refrigeration systems, the systems should be in
good operational condition and capable of chilling full loads of fish
to a range of 30° to 35°F (-1° to 2°C) within a reasonable amount
of time. Cumulation systems should be adequate to ensure even
temperatures throughout the hold.

Tanked vessels should be equipped with recording thermometers
which accurately measure and record the temperature of the hold.
Vessels which do not have tanked holds should be equipped with
bi-metal thermometers which accurately measure the Internal tem-
perature of the fish.

Vessels with below-deck holds should be equipped with chutes or
other techniques or devices designed to convey fish Into holds,
alter removal from net, with a minimum uf damage to the fish.



5.2 B. RECOMMENDED OPERATING PROCEDURES ABOARD TENDERS

5.2.1 General Guidelines

5.2.1.1 Fish should be handled carefully at all times. This includes, but
is not limited to:
Do not handle fish by the tail.
Do not throw, kick or step on fish.
Protect fish from damage in shaft alley or any other part of
the vessel.

5.2.1.2 No pughs, forks, picks, hooks or pumps which damage the fish
should be used.

5.2.1.3 Fish should be protected from heat,sunlight, air-drying and
inclement weather.

5.2.1.8 Fish should be protected from bilge water, ~as, diesel oil,
hydraulic oil, grease and other contaminants.

5.2.1.5 On vessels with bclow-deck holds, chutes or other techniques or
devices should be used to convey fish into the hold In order to
reduce handling and prevent damage often caused by throwing
fish 'nto the hold.

5.2.1.6 Fish held in bulk on vessels without tanked holds should be
shelved at 90 cm (35 in.) intervals.

5.2.1.7 On ta'iked vessels, fish holds should tie divided, as necessary, to
prove it damage to fish due to the vessel's motion.

5.2.1.0 No pits should be permitted on vessels used for transpo ' Ig
fish.

5.2.1.9 Round and eviscerated fish should not be Intermingled in ' idd
area. A separate bin or nn-duck lotos should be used to ire
eviscerated fish on vessels carrying both round and eviscerated
flsh.

5.2.1.10 Fish shouldlie delivered In processing facilities as rapidly as
possible. All fish should be chilled within twelve (12) hours from
the time of~capturo™.

5.2.1.11 Pumps and broilers used for unloading fisti should he operated in
n manner that minimizes physical damage to lIslii The recom-
mended maximum load per lirailcr is 200 tlsli or 1100 lhs.

5.2.1.12 The holds, bln boards and decks should be thoroughly cleaned
and samtUeu In accordance with the Tendering Vessel Sanitation
Procedures described In Section 6.5 of these Guidelines. The
vessel should tiu cleaned after every delivery.

3/15/02
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Fish Quality Evaluation Procedures

Both the intrinsic and extrinsic g lality of all fish should be
evaluated "as received,” whenever fiih is transferred
(a) from a fishing vessel or set net site to a tender or
other vehicle used for trinspnrting fish, or
(b) from a tender to another tender or motor vehicle used
for transporting fish.

A written evaluation of fish quality should be made, and the
record of the evaluation should be delivered to appropriate per-
sonnel at the processing facility. The written evaluation should
include, but need not be limited to

(a) correct species identification,

(b) external appearance of eyes, gills, scales, skin and

general condition cf the entire load.

(c) odor,

(d) internal fish temperature, and

(e) sexual maturity.
If fish quality appears questionable, evaluation should include
internal appearance ol viscera, kidney and belly walls.

Any known deterioration of quality caused by refrigeration system
failure, adverse weather conditions, contamination by bilge water,
(ucl, lubricants, phenols (lysol) or other contaminants, or any
other adverse conditions, should be included In the written evalu-
ation.

The date and time of the catch on each vessel should Lc
determined by examining (ish. logs and checking date and time of
last delivery, before fish are transferred to the tender and fish
tickets are issued. The catch dale and time should be noted on
the written evaluation.

Fish suspected of being unwholesome or contaminated should ho
segregated from all other fish on the lender and should be Identi-
fied in the written evaluation. High quality fish should not be
mixed with fish uf questionable quality.

Fish found during evaluation to be unwholesome ar contaminated
hy bilge water, fuel, lubricants, phenols or other contaminants
should not he accepted by tenders or processing facilities.

Fish exhibiting visible signs of wounds, seal bites, bruising,
belly burn or other signs of intrinsic or extrinsic loss of quality
should be segregated.
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CHILLING AND CHILL STORAGE
«>BOARD TENDERS

General Guidelines for Round Fish

All tender operators should use ice or some other method of
chilling the fish. Whatever method is used, fish should be chilled
as soon as possible after loading on the tender.

If ice is used, the fish should be stored in a sufficient amount of
finely divided ice to reduce and hold the temperature of the fish
to a range of 32° to 35°F (0° to 2°C) within a reasonable amount
of time.

If a chilled (CSW) or refrigerated (RSW) sea water system is
used, tho fish should be maintained at 30c to 35°F (-1° to 2°C).
All tanks should be prcchilled to 30° to 32°F (-1° to 0°C) before
receiving fish.

All ice used for chilling fish should be made from clean water
from an approved source and should not be contaminated during
manufacturing, transportation or storage.

All sea water used in CSW and RSW systems should be as clean as
potable water. It should be obtained from open waters, away
from populated areas or fresh streams.

The internal temperatures of Iced fish and/or the temperature of
the hold on vessels with CSW or RSW systems should be monitored
and logged at regular intervals, preferably every six (6) hours.
Bi-mcInl thermometers should be used to measure the internal
temperature of the fish. The thermometer should be carefully in-
serted In the anal vent of the fish until the reading stabilizes, o.
approximately one minute.

RSW tenders should limit their loads to a maximum of <5 Ibs. of
fish per cubic foot of hold space.
Additional Guidelines for Dressed (Eviscerated) Fish

Dressed fish should be stored in ice In impermeable tubs with
drainago capability, boxes or small removable bins on the tender.

Neither CSW nor RSW systems should bo used for holding
eviscerated fish.



5.5
5.5.1

55.1.1

5.5.1.2

5.5.2

5.5.2.1

5.5.2.2

5.5.2.3

5.5.3

5.56.3.1

55,32

3/15/82
Page 20

D. TENDERING VESSEL SANITATION
General Information

Fish stored In an insanitary tendering vessel hold will be
contaminated with bacteria and will have a greatly reduced stor-
age life. Fish slime and blood make excellent food for bacteria
and should be removed as soon as possible after fish have been
unloaded from the vessei.

All RSW systems should be designed with a cleaning loop to
permit proper cleaning and sanitizing of the sea water piping and
*he heat exchangers.

Cleaning and Sanitation Procedures

The following steps should be followed when cleaning and
sanitizing a tendering vessel:
(a) Flush all fish contact surfaces with clean fresh water or
clean sea water.
(b) Scrub all fish contact surfaces with a brush, using a
solution of detergent in warm water.
(c) Rinse with cold fresh water or sea water.
(cl) Sanitize with a solution containing chlorine or lodine.
(c) After 5 to 10 minutes, rinse off tne sanitizing solution.

Wooden boats should not be steam cleaned. Fatty and
prutcinaceous materials can be forced into the wood, making the
job of thorough cleaning almost impossible.

As soon as possible after fish have been removed from an RSW
system, the sea water piping and the heat exchangers should be
cleaned, sanitized and rinsed, using a caustic solution as the
cleaner and an iodine as the sanitizer.

Detergents and Sanllizers

The cleaner used should be one suited to removal of fish gurry.
Alkaline detergents are best for removal of fat and protein mater-
ials (fish slime and gurry). Most common household detergents
arc mixtures of alkaline phosphates and a wetting agent and are
suitable for use on a fishing vessel.

A sanitizing agent containing either chlorine or iodine should he
used to kill bacteria left after the vessel has been cleaned.
Ordinary liquid chlorine bleach (5?. hypochlorite) is suitab.e. It
Is very important that it be diluted in the ratio of one-half cup to
5 gallons ol water. An iodine sanitizer can also be used. It is
less corrosive to metal (tarts of the vessel, but costs about twice
as much. Under no circumstances should snniti/crs containing
phenols (suiHi as lysoT anrT pincsol] be used In a fish hold or on
fish handling surfaces.
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Section VI. SHORE-BASED AND FLOATING PROCESSING
FACILITIES AND OPERATIONS

A. FACILITY AND EQUIPMENT SPECIFICATIONS

General Information

All vessels, vehicles and equipment used in the transportation,
unloading or processing of fish should be so constructed, oper-
ated and maintained as to minimize physical damage, contamination
or deterioration of the fish.

No fish processing facility may operate in Alaska without a valid
annual certificate and permit as required by the State of Alaska.

Many aspects of fish processing operations, including facility
requirements, equipment and utensils, plumbing, sanitary facili-
ties, water supply and ice, thermal processing and waste disposal
are regulated by the Alaska Department of Environmental
Conservation and the U.S. Food and Drug Administration.* The
specifications and procedures outlined in this section are intended
to be complementary to applicable state and federal regulations
and should not in any way be construed as replacing or con-
flicting with such regulations.

All  aspects of salmon canning in Alaksa must meet the
requirements of the current Conned Salmon Control Plan, a volun-
tary cooperative agreement between the canned salmon industry,
the National Food Processors Association and the U.S. Food and
Drug Administration.

General Specifications

The facility should be large enough to accommodate processing
operations without interfering with proper sanitary practices.
Floors, walls and ceilings should be constructed of materials that
can be kept clean, sanitary and in good repair.

Each room should have sufficient natural or artificial lighting for
the purpose (or which it is to be used. Lighting should be ade-
quate in all areas to permit visibility lor cleaning and sanitary
Inspection operations.

All lights should be shatterproof or have protective covering such
that if they are broken, product contamination will not occur.

Ventilation should he sufficient to prevent mold growth,
objectionable odors or accumulation of excessive condensates.

r5ee citation In the Recommended References section of these Guidelines.

3/r>'«2
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Toilets should be totally enclosed, well-lighted and ventilated to
the outside. They should be adequately screened and equipped
with self-closing doors. Facilities should be adequate, operational
and in compliance with city and state codes.

Adequate handwashing facilities should be provided with soap,
running water of suitable temperature and drying facilities.
Directions should be posted which instruct employees to wash
hands thoroughly before re-entering the processing area. Where
practicable, portable hand dips containing a sanitizing solution
should be used.

Equipment which comes in contact with butchered fish should be
constructed of smooth, nontoxic, corrosion-resistant metal or
other nonabsorbent material or should be covered by another
material which is equally sanitary and does not contaminate the
fish.

Where applicable, any grounds surrounding the plant that are
under the control of the operator should be free from conditions
incompatible with sanitary food manufacturing, processing,
packing or holding operations. This may include but is not
limitedto litter, refuse, tall weeds or inadequately drained areas
that could contribute to contamination of food products by pro-
viding a place for insects, rodents or microorganisms to generate.

All outside conveyors and flumes for transporting round fish
should be protected so as to prevent fecal contamination by birds
and other animals.

QOutside holding bins and outside conveyors used to transport
butchered fish should be protected so as lo prevent fecal or
other contamination by birds, insects and other animals or con-
tamination by dust and dirt.

Cloth shouid not be used at water outlets or on sliming tables.

Water Supply Specifications

The natural water supply intake should be located with the intent
of avoiding pollution from shore facilities, marine vessels or pro-
cessing residuals.

There should lie no cross-connections between notable and
nonpotablc water.

Example 1; A cross-connectlon can occur when the end of a
potable water hose is placed below thesurface
level in a wash tank full of water.

Example V: A cross-connection occurs '.non a potable water
service pipe is directly connected to prime a non-
potahlc water pump.



6.1.3.3 Natural water which comes in contact with the fish being
processed should be effectively sanitized unless the water source
is currently approved by a federal, state or local agency.

6.1.3.8 Naturalwater may be used for unloading, fluming or refrigerated
holding of round fish (a) if it has been effectively sanitized,
(b) if it has been approved by a federal, state or local agency,
or (c) if the f.sl; are rinsed witli effectively sanitized water be-
fore they enter the facility.

6.1.3.5 Ice should be made from clean water from an approved source. It

should be manufactured, handled, stored and used in a sanitary

manner. It should not be reused.
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B. RECOMMENDED OPERATING PROCEDURES FOR AuL
SHORE-BASED AND FLOATING PROCESSORS

Employee Education

All processing workers should be instructed as to the need to
handle fish with care at all times. This includes, but Is not
limited to:

(a) handle fish gently,

(b) do not handle by the tail,

(c) do not throw, step on or in any way abuse the fish,

and
(d) do not handle fish carelessly.

Unloading the Fish

All jumps, including the suction end, tubing and discharge end.
should be designed and operated so as to avoid physical damage
to the fish. All pumps should be cleaned and sanitized daily.

The recommended maximum load per brailer or tote is 200 fish or
800 Ibs.

Elevator buckets and drive mechanisms should be designed and
operated so as to avoid physical damage to the fish. They should
be cleaned and sanitized after every delivery.

Discharge after transport by flumes and conveyor belts or
handling on sorting tables should not result in fisti being dropped
more than 18 inches. This equipment should be cleaned and sani-
tized at least once a day.

Wagons, totes and bins should be designed and operated to
facilitate drainage, and should be cleaned and sanitized at least
once per day.

Fish Quality Evaluation Procedures - As Received
at' Processing Facility

Both the intrinsic and extrinsic quality of all fish should be
evaluated as the fish Is received at the processing plant.

Fish should be evaluated by experienced personnel who are
familiar with regulatory agency requirements and company grade
specifications.

Fish should be evaluated according to each company's individual
grade standards using the general criteria stated in Paragraph
H1
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Any fish which are unwholesome (i.e., do not meet minimum
standards for human consumption as established by the U.S. Food
and Drug Administration) should be discarded.

Fish of differing quality should be separated, identified and
clearly labeled during all phases of processing operations.

General Guidelines for All Processing Operations

All fish should be kept iced and/or refrigerated before and
during processing operations. If ice is used, the fish should be
stored in a sufficient amount of finely divided ice to reduce and
hold the temperature of the fish to a range of 32° to 35°F (0° to
2°C). If a chilled (CSW) or refrigerated (RSW) sea water system
is used, the fish should be maintained at 30° to 35°F (-1° to
2°C). All tanks should be prcchilled to 30° to 32°F (-1“ to 0°C)
before loading fish.

Raw S imon should be stored no higher than 35 inches (90 cm)
deep in clean, well-maintained containers before and during pro-
cessing operations.

Any salmon that accidentally fall on the floor should be picked up
immediately by the head and nape and rinsed with potable water
before further processing.

Only authorized persons should bo allowed in processing areas.

effective measures should tie taken to exclude pests and pets
from the processing areas and to protect against the contamination
of fish in or on the premises by all animals, including but not
limited to dogs, cats, birds, rodents and Insects.

Cutting boards used at butchering or sliming tables which are
made of wood or other porous material should be sanitized daily
and replaced or reconditioned annually (or more often if neces-
sary) to remove gouged, splintered or otherwise worn surfaces.

All utensils and surfaces which come in contact with lish should
be cleaned as frequently as is necessary to prevent contamination
of the fish. Surfaces of equipment used in processing operations
which do not come in contact with fish should he cleaned as fre-
quently as necessary to minimize accumulation ol dust, dirt, food
particles and other debris.

Fresh lish should he washed, preferably with a low pressure
water spray containing tppm chlorine, externally, prior In
evisceration, and Internally, oiler evisceration,

Each facility should have a written cleaning program which
includes the use of appropriate detergents and bactericides. The
program should provide lor intermediate clean up, sanitizing jl
equipment at the end ol each processing day, and a w.tshdown ol
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equipment each day prior to processing. Plant personnel should
be fami'iarized with these procedures. Refer to Section 6.5 for a
complete description of processing facility sanitation procedures.

Fish Quality Evaluation Procedures - During
Processing Operations

Both the intrinsic and extrinsic quality of the fish should be
evaluated on a routine basis during processing operations.

Fish should be evaluated by experienced personnel who are
familiar with regulatory agency requirements and company grade
specifications.

Fish should be evaluated according to each company's individual
grade standards, using the criteria stated in Paragraph 6.4.2.1.

'ry fish which are unwholesome (i.e., donot meet minimum
s’jidards for human consumption) should be discarded.

Fish of differingquality should be separated, identified and
clearly labeled during all phases of processing operations.

Any unwholesome portions or defects should be removed at the
time of the evaluation.
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C. RECOMMENDED OPERATING PROCEDURES
FOR FREEZING PLANTS
Freezing Operations

Fish should be clean, correctly identified, gently laid straight on
clean freezer trays «@* racks, and promptly sharp frozen.

Fish should no» be removed from freezers untilthe core
temperature has uecn reduced to 5°F (-15°C) or lower.

Fish should be gently removed from freezer trays or rack- and
immediately glazed or shrink-wrapped and/or packaged to prt ant
dehydration and oxidation.

Glazing Operations
Glaze water should be prc-chilled.

The fish should be completely submerged in glaze water.

Glaze water may contain approved additives and should be
changed frequently to prevent microbial build-up.

The glaze should be renewed as necessary during cold storage at
the facility.

Cold Storage Operations

Frozen fish should be stored at OUF or lower, with minimal
temperature fluctuations.

Sufficient space should lie provided in cold storage rooms to allow
adequate circulation of cool air above, below and around all
containers.

While in control of the processor, owner or bonded wareluin a,
frozen lish glaze and/or packaging should be checked period .ally
and replaced as necessary.



6.4 D. FISH QUALITY EVALUATION CRITERIA

6.4.1 Quality Evaluation Criteria *or Fresh Fish

6.4.1," All fresh fish should exhibit the following characteristics prior to
and during processing operations:

(a) Eyes should be bright, clear and normal in appearance.

(b) Gills should be normal in appearance and should smell
sea-fresh (practically odorless).

(c) Skin should be shiny and wrinkles should not remain
when fish is bent slightly.

(d) Skin color should be characteristic of fresh fish that is
typical of the species, stage of sexual maturity, district
from which it was taken, and time of the year it was
caught.

(e) Viscera and eggs should be bright and firm and should
smell sea-fresh (practically odorless).

(f) Belly cavity should have no breaks due to tissue
breakdown By enzymatic action.

(g) Flesh should be resilient when subjected to finger
pressure.

(h) Flesh color should be characteristic of a fresh fish that
is typical of the species, district from which it was
token and time of year it was caught.

(i) Physical shape should be characteristic of the species at
iTs stage of sexual maturity.

1j) Scale adherence should be reasonably uniform and
nearly complete.*

(k) Odor should be characteristic of fresh fish. There
should be no odor IndicatIni decomposition or contami-
nation.

6.4.2 Quality Evaluation Criteria for Frozen Fish

(To be developed in 14113)

*Fisl't wfili substantial scale loss should be carefully examined, as this may be
an indication of poor hnnd'Ing practices.

115AP
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E. PROCESSING FACILITY SANITATION

General Information

A suitable periodic cleaning schedule should be established for
each plant which will conform, where applicable, with state and
federal regulations.

Detergents and Sanitizers*

A standard approved detergent should be used to clean fish
contact surfaces.

A chlorinated alkaline detergent should bo used where needed to
clean away protein material (fish slime and blood) from fish
contact surfaces.

Either gaseous chlorine or a hypochlorite compound can be used
as a sanitizing agent (see Reference No. 9 for more details on the
use of these forms of chlorine).

Under no circumstances should sanitizets containing phenols (such
as lysol and pincsol) be used in a fish hold or on fish handling
surfaces.

"All processors should uso USDA approved detergents and sanitizers as listed
in USDA Food Safety and Quality Servléce Mjscellaneous g i&cation #1373, List
or

of Chemical

Compounds Authorized S€ uUnder Inspection and

CradingTrogranis.

J/15/U2
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Section VII. GENERAL PRODUCT SPECIFICATIONS

General Information

Any of the five species of Pacific salmon (Oncorhynchvis sp.)
harvested in Alaska may be offered for sale in any number of
styles, including, but not limited to:

(a) round

(b) eviscerated, head-on

(c) eviscerated, head-off

(d) heads, firj and tail removed

(e) steaks or portions

(f) split sides, backbone removed

(g) fillet, skin-on

(h) fillet, skin-off

(i) canned

Variations in method of processing, style of product and
physiology or phy- cal characteristics of the fish are all accept-
able if identified and agreed upon by the Seller and the Buyer.

Nomenclature

(To be developed In 1903)

Product Specifications

(To be developed in 1983)

Delects Tables

(To be developed In 1903)



RECOMMENDED STATEWIDE QUALITY ASSURANCE
GUIDELINES AND SPECIFICATIONS
FOR PACIFIC SALMON

Recommended References

State and Federal Regulations

1.

Title 21 - Food and Drugs, Part 1'0, Current Good Manufacturing
Practice (Sanitation) In the Manufacturing, Processing, Packing or
Holding Human Food. U.S. rood and Drug Administration, effective
May 26, 1969, recodified March 15, 1977.

Alaska Fish Inspection Regulations, Slate of Alaska, Department of
Natural Resources, Division of Agriculture (1979).

General References

1. Net Caught Salmon - Handle with Care (John P. Doyle), Alaska Seas and
Coasts, Volume 6, Number 3 (June 1978).

2. Chilled and Refrigerated Sea Water - Easier and Faster Cooling of Fish
(Donald E. Kramer), Alaska Seas and Ct.asts, Volume 8, Number 4
(October-November 1980).

3. Onboard Freezing Systems: Some Options for the Small Vessel (Edward
Kolbe), Oregon State University, Extension Marine Advisory Program,
Publication SC 67 (July 1969).

0. Draft Code of Practice for Frozen Fish. 11R7, International Institute for
Refrigeration (1969).

5. Operating Instructions for RSW Systems on B.C. Salmon Packers (S.W.
Roach), Fisheries Research Board of Canada, Vancouver Laboratory
(1973).

6. Recommended International Code of Practice for Fresh Fish, FAO/WIIO
Codex Alimcntnrius Commission (1976).

7. Code of Practice for Frozen Fish, CX/FFP 77/15 (FAO Fish. Circ. C195,
Rev. 1).

8. Recommended International Standard for Canned Pacific Salmon.
FAO/WHO Codex Alimcntarius Commission (1969).

9. FlIshplant Sanltatl n and Cleaning Procedures (John P. Doyle),
University of Alas'.a. Marine Advisory Bulletin No. 1 (1970).

10. Cleaning and Sanitizing Agents for Seafood Processing Plants (Jong S.
Lee), Oregon State University, Extension Marine Advisory Program,
Publication'SG 71 (1973).
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APPENDIX

COMMENTS RECEIVED TO DATE ON THE DRAFT
RECOMMENDED SALMON QUALITY GUIDELINES

GENERAL COMMENTS

Industry comments received on the guidelines to date have been, in gen-
eral, very supportive of ASMI's efforts v establish a statewide industry-lead
quality assurance program for salmon. Individual responses have varied from
those who feel the guidelines have established too high a standard that would
be difficult for the industry to meet, to those who feel that the guidelines are
not strict enough and that a mandatory program, perhaps with variable time
allowances for certain regions and/or gear types to meet the guidelines, is
the only way to accomplish the goals of the program. In addition to the spe-
cific comments that follow, many suggestions were made regarding the broader
scope of implementing a statewide quality assurance program. While these
comments are too numerous to list in this booklet, they have been recorded
and are being considered by ASMI in future program development. More com-
ments of a general nature are welcome in the extended comment period, which
is open until September 1, 1982.

SPECIFIC COMMENTS

Notice to Users

Paragraph one - Delete the word "unique" in line 6 and line 7.

Section . SCOPE

11 Should include smoked salmon.

Section |I. DEFINITIONS

Holly burn - "lining of the belly cavity" should he changed to "belly wall.”

Cold storage facility - (a) Insert "(-18°C)" after 0°F. (b) Note: Canadian
definition Is -fI>0F.

"Intrinsic™ quality - Should read "is a term which refers to the inherent
pTiysical cHaractcrls' ;s of a fish before and after is it harvested.”
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Natural water - Should read "is fresh water or salt water from a natural
source which may meet State of Alaska bacteriological requirements for
drinking water.”

Unwholesome - Should read "as defined by U.S. Food and Drug Adminis-
tration and Alaska Department of Environmental Conservation regu-
lations."

Section |III. GENERAL INFORMATION ABOUT FISH QUALITY

Paragraph two - This paragraph may be misleading in that it implies that
handling and processing techniques need not be altered to take into con-
sideration the intrinsic quality of the particular fish being processed.
On the contrary, the intrinsic quality should be a major factor in deter-
mining how a fish is handled.

Paragraph three - Should read "the ‘intrinsic’ quality of fish of a given spc-
cies," to avoid the potential confusion as stated for paragraph two,
HbSve.

<L Section V. FISHING VESSELS AND OPERATIONS

<1.1,1.1 Should read "should be constructed, operated and maintained as
to minimize physical damage or deterioration and eliminate contam-
ination of fish."

<t1.1.2 Should be deleted as it is irrelevant to quality assurance guide-
lines.

8.1.2.1 (a) Should read "Plastic totes with drainage capability where
practical are acceptable”.
(b) Might be didicult for skiff fisheries.

8.1.2.2 (a) Specific identification ol contaminants should be deleted as
unnecessary. At a minimum, "bilge water" should not be
specified as a contaminant without further definition.
(h) Should read "Fish holds should have watertight bulkheads
designed to el. alnate contamination of the fish from bilge wa-
ter, fuel, lubricants or other contaminants.”

8.1.3.2 Sentence three should rend "A wooden hold, caulked with nontox-
ic seam compound and coated with a suitable covering is accept-
able" and should be moved to the Minimum Specifications section.

8.1.3.3 (a) Hatch covers are not feasible on many vessels 32' and un-

der.
(b) Should be stated more clearly.
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8.2.

1.2.
8.2.

8,2.

1.13

2.2

3.1

(a) Should read "to a range of 30c to 32°F (-1.1° to C°C)," as
storage of fish in the 32" to 35°F range wilt cause spoilage
and excessive salt uptake.

(b) Should give an example of a "reasonable amount of time".

(a) The recommendation that vessels be able to "record"” hold
temperatures is unnecessary so long as it can be accurately
measured. The recommendation that dry gillnet and purse
seine vessels be equipped with athermometer tomeasure fish
temperatures is unnecessary,

Ib) Type and cost of thermometer should be specified.

This guideline is too broadly stated and ignores the necessity of
brailing fish Into the hold of seine boats.

It is very difficult not to handle fish by the tail in high volume
operations.

Delete "the edible part of".

(a) Should read "Fish must be protected”, as this is an FPA
regulation.
(b) Pilge water should not be classified as a contaminant.

See comment on 8.1.3.8.

This guideline ignores the existence of the Alaska purse seine
fishery and is completely impractical and unnecessary.

(a) Not feasible (or many high volume gillnet operations.
(b) Should apply to kings in all types of operations.

Not practical in many nel fisheries.

(a) Should be restated to clarify.

(b) Not practical in most net fisheries in Alaska.

(c) Difficult for dry seiners in southeastern Alaska due to 15
hour openings.

(d) Difficult with existing vessels, facilities and ice making ca-
pacity.

(e) Twelve hours is loo long a periodfor fishto be led un-
chilled. This should be reduced to two or four hours and
made a mandatory requirement.

(a) Should read "200 fish or 800 Ibs., whichever is less".

(b) Should not be recommended due to cUTTerem brnilur designs.

Would be difficult to comply at some remote buying stations.
Language should be clarified.

Should be amended to allow for badweather in skillfisheries,
which would make picking nets dangerous.



it.2.3.3

4.2.3.

1).2.3.5

«.3.1.1

it.3.1.3

it.3.1.0)

it.3.1.5

it.3.1.0

i).3.2.2

4.5.3.?

5.1.1.1
5.1.1.2
5.1.2.2

5.1.8.2

5.1.3.4
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(a) Burlap should be washed and sanitized.
(b) Should be deleted due to existing EbA regulations.

Should read "Fish must be protected” or deleted, as this is man-
dated by federal regulation.

Should not apply to fish picked while tide is in.

(a) Not practical In some fisheries at this timedue tovessel de-
sign, lack of sufficient ice making capacity and distance of
fishing grounds from ice supply.

(t>) Not necessary with delivery times under six hours.

See comment on M.1.3.H (a).

Should read "All ice used for chilling fish must be made with
potable voter from an approved source".

Impractical; one could infer a guideline that each vessel carry
testing equipment.

There is no reason to monitor and log the internal temperature of
iced fish, and while water temperature in CSW and RSW systems
should be monitored, logging should not be recommended. The
type of thermometer should not be specified.

Should read "RWS systems should not be wused for holding
eviscerated fish. CSW systems are okay, provided fresh water or
diluted sea water is used".

The manner of measuring core temperatures should not be speci-
fied.

Should Include the statement "sanitizing agents shr"™’j be used
consistent with package labeling directions.”

Section V. TENDERING VESSELS AND OPERATIONS

See comment on *1.1.1.1.

Sec comment on it.1.1.2.

See comments on '1.1.2.2.

(a) See comments on <1.1.3.2.

(bl The term "fully equipped" si.'tuld be deleted as it Is unnec-
essary language and Implies the oxislonce of a body to issue

approval, full insulation may not always be necessary.

See comments on 4.1.3.4.



5.1,3.5
5.1, 3.li

52, 1.4
52,15
52 16

5.2.1.10

52, 2

5.2 2.1

5.2.2.2

53

53 12
5.3 1.3
53 1.4

53 2.2
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Unnecessary to record hold temperatures on tenders. Not useful
to require "bi-metal” thermometer on dry tenders.

Too broadly stated and recommends unnecessary practices for
handling fish in bulk from net fisheries.

See comments on 4.2.1.4.
See comments on 4.1.3.8.

(a) See comment on 4.2.1.6.
(b) Would be difficult for existing Bristol Bay tender fleet.

(a) Should read "Fish should be delivered to processing facilities
as rapidly as possible. All fish should be chilled immediately
after accepting fish onto the tender.”

(b) The question of waiting lines at the tenders should be ad-
dressed here.

Entire section should be rewritten to take into account the practi-
cal aspect of handling fish in bulk in Alaska's net fisheries.

(a) A short checklist would be valuable mof a «lze that wculd fit
in a card file.

(b) What should be done if a tender \ six different
grades?

(; I Checklists should bo developed.

1j) A system should be developed for uniform implementation
which specifies lhe number of fish to be checked in each lot
and the method of evaluation.

Fairly accurate time estimates can he made and serve as a good
indicator of quality.

(a) Entire section should he rewritten to take Into account the
extensive use of dry lenders in Alaska's net fisheries.

(h) The wuse of dry tenders should be eliminated in Alaska
salmon fisheries, as adequate CSW and RSW vessels are
avallab'e for such use during salmon season.

Give an example of "reasonable amount of time."”

See comment on 4.1.3.4.

See comment on 4.3.1.4.

See comment on 4.3.2.2.



6.1.1.1

6.1.1.2

6.1.2.11
6.2.2.2
6.2.3.4

6.2.3.5

G.2.4

6.2.4.1
6.2.4.6

6.2.5

6.2.5.4

6.3.3.1

fi.a.1.1

7.1.1

Should
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Section VI. SHORE-BASED AND FLOATINC PROCESSING
FACILITIES AND OPERATIONS

See comment on <1.1.1,1.

See comment on 4.1.1.2.

Several items in this section are already mandated by federal

and/or state regulations and should be distinguished from the

voluntary guidelines by specific language (e.g., "must" should be

used instead of "snould").

Should be clarified.

See comments on 4.2.1.13.

Should read "must" be discarded,

Labeling of fish of different quality is impractical when handling
fish In bulk.

(a) This section should be rewritten to take Into account the
handling of fish in bulk.

(b) This section should specify a ma: 'mum time for processing
operations.

See comment on 4.1.3.4 (a).

Should specify nonporous surfaces only.

This section should be rewritten to take into account ttie handling
of fish in bulk.

Should road "must be discarded in a sanitary manner.”

Should be expanded to include cold storage transportation oper-
ations.

Subparagraph (fl should read "Belly wall".

Section VII. GENERAL PRODUCT SPECIFICATIONS

Should Include smoked salmon.

Recommended References

Include the Canned Salmon Cuntrol Plan.



DRAFT WORKPLAN FOR THE DEVELOPMENT OF AN
APECTFAFTMT~IWJSTRT~QJA'LTTV ASSURANCE PROGRAM

August 20, 1982 DRAFT
BACKGROUND

Senate Bill 872 (chapter 57 SLA 1982) is part of the State of Alaska
response to the botulism problem and recalls experienced by the canned
salmon industry.

A. Program Effects of SB 872:

1. Expands seafood inspection responsibilities of the Depart-
ment of Environmental Conservation, Division of Seafood and Animal
Industries.

2. Provides research funds for seafood product surveillance.

3. Provides for "inspectional”™ and "premium quality”™ seals on
Alaskan seafood products.

4. Requires the Commissioner of F.n",ironmental Conservation to
provide to the legislature by January 30, 1983 a proposal for im-
plementing and financing an inspectior program to ensure the use
of the "premium quality seal”™ on Alaskan produced seafoods.

B. Legal Authority:

The legal authority under which the seafood inspection proyram
operates is found in Alaska Statutes (AS) 03.05.010 - 03.05.090.

Within these statutes, SB 872 amended AS 03.05.010(c), added
section 03.05.025, 03.05.026 and 03.05.045 and amended 03.05.090.

This present workplan sets out a 4 month program for developing the
quality assurance proyram proposal to be submitted to th® Legislature
by January “0, 1983.

OBJECTIVES

1. Development of a document outlining a quality assurance program
for the Alaska seafood processing industry. This document w” Il be
presented to the Legislature by January 30, 1983 in fulfillment of
Senate Bill 872 (chapter 57 SLA 1982).

2. Development of the necessary technical criteria and guidance for
implementation of a quality assurance program. To include:

(@ Draft Duality Control Manual--— Xa)DN-> i

(b) Draft Facility and Operation Inspection Guidelines and Procedures
(c) Draft Product Standards and Specifications-"

(d) ldentification of Priority Research Needs.—
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Identification of programmatic needs to fully implement a quality
assurance program, to include:

(@ Funding and management requirements

(b) Logistical requirements

(©) Annual work programs

(d) Recommendations for changes to regulations and statutes

C. TASKS AND PRODUCTS

1.

Evaluate Existing Quality Assurance Regulatory Programs and Alternatives

Purpose: The Alaska quality assurance program will benefit in its
development from the previous experience of other states,
agencies and industries.

Meetings will be scheduled with other states, agencies and industries
to review existing regulatory and quality control programs. The
attributes of each program and possible areas of mutual cooperation
and assistance with an Alaska quality assurance program will be
considered. Appropriate agencies in the State of Washington, Oregon,
and California, as well as the Province of British Columbia will be
contacted. The National Marine Fisheries Service and the U. S. Food
and Drug Administration will also provide information on their
quality assurance efforts.

Products: A brief report describing existing quality assurance prograins
and identifying possible links with an Alaskan quality
assurance program.

Responsibility: Division of Seafood and Animal Industries
(Honsinger, Hart, Peifer)

Completion Date: September 30, 1982

Develop Recommendations for Majo"™ Elements of a DEC Duality Assurance
Regulatory Program

Purpose: (@) Assure consideration of Alaskan specific conditions
in the development of the Alaska quality assurance
progr m in (3) below.

(b) Obtain preliminary departmental approval of major
policy recommendations for input to draft program
document

Review available current reports on the quality of Alaskan seafood.
Recent publications by National Food Processors Association, Alaska
Seafood Marketing Institute, and the Office of Commercial Fisheries
Development (Norgaard, Inc.) are examples of reports which are
available. Using this information, and the findings cf task ()
above, propose the major points of an Alaskan regulatory quality
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assurance program. Obtain preliminary approval of these recom-
mendations from the Commissioner and the Director of Seafood and
Animal Industries.

Products: A brief summary of major elements recommenced for
inclusion in the Alaska quality assurance program.
Aspects such as facility inspection, product quality,
and premium quality designation will be considered.

Responsibility: Division of Seafood and Animal industries (Hart, Peifer)

Completion Date: Draft recommendations to Director - October 8, 1983
Director and Commissioner pre-
liminary approval or response - October 15, 1983

Prepare Draft Quality Assurance Program Document

Purpose: (@) Provide for a onified Alaskan quality assurance
program for approval by the legislature as mandated
by S. B. 872 (chapter 57 SLA 1982).

(b) Provide the department with a plan for implementing
the quality assurance program.

This task represents the major effort of the work plan program.

The products of tasks (1) and (2) above and staff knowled-e of

existing Division of Seafood and Animal Industries programs will
be utilized to:

la) Develop a DEC qt/u. . " % .ranee Program
and

() Identify the Necessary Programmatic Developments for
Implementation of "the Quality Assurance Program.

The elements to be considered under each of these subtasks are
identified in Appendix A, Tentative Outline the for Final Draft Program
Document, Sections IV and V.

Products: Draft of Program Document. The Draft will include
sections 1, II, 111, 1V, and V identified in Appendix
Al

Responsibility: (3a) Division of Seafoc and Animal Industries
(hart, Peifer)
(3b) Division of Seafood and Animal Industries
(Honsinger, Hart, Peifer)

Completion Date: For both tasks - November 10, 1983
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Develop Draft Technical Documents Required For Implementation OF
Quality Assurance Program

Purpose: ©“rovide industry and agency personnel with distinct
technical criteria and guidance to be utilized in the
implementation of a quality assurance program.

he following subtasks provide the draft technical documents and
recommendations to be included in Section VI of the Final Draft
(see Appendix A). Review within and approval by the department
for each subtask draft product is to be completed by the
completion date indicated for each product. Technical documents
will be finalized sometime during 1983, according to a schedule
to be developed in the annual work program developed in task (3b)
Jbove.

(@ Develop Draft Quality Control Manual

The manual will present model quality control plans, technical
criteria for critical point evaluations, and quality control
inspection procedures for se by industry. Available guide-
lines and procedures, as well as those identified through
task (1) above, will be corsidered in completion of this
subtask.

(b) Develop Draft Facility and Operations Inspection Guidelines
and Procedures

Guidelines will specify procedures and acceptable levels for
regulatory inspection and evaluation of industry quality control
programs. Available guidelines and procedures, as well as
those identified through task (1) above, will be considered

in completion of this subtask.

(©) De\elop Draft Product Staniards and Specifications

For key Alaskan species, caining; smoking, vaccum packaging,
freezing, and fresh product .tandards and specifications will
be proposed. Existing information and guidline efforts of the
Alaska Seafood Marketing Institute, the National _Marine
Fisheries Service, and other sources will be used for updated
reference. Appropriate agencies and organizations will be
consulted in the development of these standards.

@ Identify Priority Research Needs

This subtask w 11 result in the allocation of contractural
monies 1In accordance with AS 03.05.045.
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Products: (@) Draft Quality Control Manual
(b) Draft Facility and Operations Inspection Guidelines
and Procedures
(c) Draft Product Standards and Specifications
(d) Summary of Priority Research Needs

Responsibility: for sub:asks (@), (b), (c) - Division of Seafood
and Animal Industries (Peifer)

for subtask (d) - Division of Seafood and Animal
Industries (Hart)

Completion Date: (4a) November 1, 1982
(4b) November 15, 1982
(4c) November 30, 1982
(4d) October 10, 1982

Review of Draft Quality Assurance Program Document

Purpose: Obtain comments on the draft program document prior to
presentation to the legislature.

The Draft program document (Sections 1, II, 111, 1V, and V) as
identified in Appendix A will be provided to appropriate agencies
and organizations for scheduled review and comment, and the Tfinal
draft will be prepared.

Products: Final Draft Quality Assurance Program Document

Responsibility: Division of Seafood and Animal Industries
(Hart, Peifer)

Completion Date: Review of Draft begins - November 10, 1982
Review completed - December 10, 1982
Final Draft Complete - December 31, 1982

SCHEDULE
(See attached time line)
BUDGET

Funds and staff time necessary for completion of this short-term
project will be borrowed from programs which are currently underway.
The majority of the work will be coordinated and conducted by Dr.
Honsinger, George Hart, and Dick Peifer of the Division of Seafood
and Animal Industries. Staff of the DEC Seafood Inspection Program
will be utilized as their schedules allow. The Division of Environ-
mental Quality Management will provide review and comment on products
as appropriate.
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Completion Date: Review of Draft begins - November 10, 1982
Review completed - December 10, 1982
Final Draft Complete - December 31, 1982

SCHEDULE
(See attached time line)
BUDGET

Funds and staff time necessary for completion of this short-term
project will be borrowed frcr. programs which are currently underway.
The majority of the work will be coordinated and conducted by Dr.
Honsinger, George Hart, and Dick Peifer of the Division of Seafood
and Animal Industries. Staff of the DEC Seafood Inspection Program
will be utilized as their schedules allow. The Division of Environ-
mental Quality Management will provide review and comment on products
as appropriate.



WORKPLAN TIMELINE

TASK MONTH
SEP 82 OCT 82 NOV 82 DEC 82

1. Evaluate Existing Quality 0
Assurance Programs and
Alternatives

2. Develop Recommendations for 0
Major Elements of a DEC
Quality Assurance Regulatory
Program

3. Prepare Draft Quality
Assurance Program Document
(@ Program Description n

(b) Implementation Plan

4. Develop Draft Technical

Documents
(@ Quality Control Manual n
() Inspection Guidelines n
and Procedures
(©) Product Standards and H

Speci fications
(d, Summary of Priority 0]

Research Needs

5. Review and Preparation of
Final Draft Document

Products
o Report

|-l Draft Document

[1] Final Draft Document



APPENDIX A

TENTATIVE OUTLINE rOR ADEC SEAFOOD INDUSTRY QUALITY ASSURANCE PROGRAM

1v.

FINAL DRAFT PROGRAM DOCUMENT

Executive Summary

Introduction

Summary of Quality Assurance Programs which exist in other states
and agencies and recommendations for an Alaska Quality Assurance

Program. (Section II1l1 is developed through completion of work-
plan tasks (1) and (2).

Quality Assurance ProgramDescription

Program Level 1 - Proposed Alterations to Existing UEC Facility
Inspection Program

Program Level 2 - Bilateral Quality Assurance Program

(@ Operator QuaTty Control Plan and
requi rements.

(b) DEC Quality Assurance Verification

- in-plant inspection
- product inspection
- statistical analysis

Program Level 3 - Premium Quality Program Requirements
(Section 1V is developed through completion of workplan task 3a)

Program Implementation

- Management Structure and Staffing Requirements

- Personnel Training

- Logistical Requirements (office space, travel, laboratory, and
data management support)

- Proposed Budget (FY 84 increment)

- Program Implementation Schedule

- Annual Work Program

- Provisions for Program Evaluation

- Recommendations for Changes in Regulations and Statutes
(Section V is developed through completion of workplan cask 3b)



VI.

VIL.

Program Technical Components

Draft Quality Control Manual

Draft Facility and Operation Inspection Guidelines and Procedures
Draft Product Standards and Specifications

- Summary of Priority Research Needs for Product Surveillance

(Section VI is developed through completion of workplan task 4,
depending on length, these components may be included as
appendices to the Final Draft)

Bibliography
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ALASKA DEPARTMENT OF ENVIRONMENTAL CONSERVATION

Fish Preservation and the Final Product

_"The main object of fi;h canning is to
yield a Pro_duct that may be siored fora con-
Siderable time, at the end of which it will still
be interesting and safe to eat."" This i the
objective of one form of fish preservation.
Over the centuries other methods used have
varied qreatly. Drying over open fires is one
of the dldest methods of preservation; salting
of fish, while hnited to coastal areas where
salt was available, took place as far back as
in Bronze Age civilizations." In some cases,
the preservation of fish caused other en-
vironmental problems. In 1558, Master An-
thonv Jenkinson wrote concerning his trip
to Astrakhan (now a_city in the U'.S.S.R.):
"they hang up their fish’in their streets and
houses to dry for their provision, which
causeth such abundance of flies to increase
there, as the like was never sceng in any land,
to their great plague.” INowadays, perhaps
to avoid"the above situation, much’ preser-
vation is done by canning.

. Fish canning 1S not a mysterious process;
it consists of séveral steps. ‘I he lar ger lish trie
first qulled and cleaned, then washed and dle-
scaled. Blood must be removed along with
surface_ slime, Some types of fish are llien
placed ina brine. [n salmon canning process-
Ing in Alaska, sail tablets are placed in the
cans wlih the filleted lish, and the brine
forms as waler or oil is added and the pm

ce.s conlinues Followin _packmg in cans,
a p occss called "exhaus mq" lakes place

Ihie object, ac ordmlg to (i.11.0. Burgess
cien wunmies. 15 10 produce a partial
vacuum or headspace at (*»top o| the can.
This space remains altc the can is heat pro-
cessed. During lire, heal processing, lire
pressure increases inside the can, “waigl
evapoiies to steam, and solid and li<{iiid
umlcrris expand, | ire partial vacuum accom-
plishes two ends: first, i' helps reduce the
ﬁosmve pressure which built during the

ealing process; sceoni, the vacuum causes
the ends, of the can t>collapse inward,
making Ir easier lo doted cans which are
damaged, The ends ol scelr damaged cans
will be swollen — called "swellers" in lire
processing industry. _

The next process slot) is the healing, Phase
(Tins_ are "hulk-loaded _into tetorls
machines which are similar to autoclaves
ustd lo sterilize su_rqlcal msti,umenls. Retorts
arc large Industrial ptessnie cookeis, and
cans generally are maintained ai 210 F ot
60 minutes. Cans are usually pressure cooled

(amunun. on paye »

J.

In this photo, the paeketl cans are heiny
hauled Into the retorts at the nyht.

Alter Lifiiiy. rcinot'tl Horn the retorts, the
earls are eontcil. Ihcy ate then paeket|
loyellier anti loutlet! into the overhead
machine Trout Itete. they ate bund]e
covered ni.lt it licavv sheet ol plastic
which is heat sealed. lliev art' then
shipped South lot storaye and sale.

I'hoto erttlils

/Nivphoto represents no aerial view til ti eanntny
plant It shows the holdiny tank for fish, the

euttmy tables, the packmy operation, anti tiw

retortS (pressure eookeisj ill the fur end.

This photo is utleutiledxhoi of the puekiny, opera
_Ilotn. I'he people on the line are puekiny, fish
into cans.

Car'0hls, United fishermen o] Alaska

March/April 1982

i



Seasonal Drilling Restrictions on the

Beaufort Sea— =~ —

In 1979, drilling leases were issued for the
aua within three miles of the shore on the
‘eaufort Sea. Ba,swallkl, the leases stipulate
t it drilling activity take place only between
November 1 and March 31 each year. The
winter drilling season was speified in order
to allow drilling d_urm? solid ice conditions
only. This restriction allowed time for studs
of “sued environmental concerns as the
bowhead whale's mlgrato%_patternjs, effects
of drilling on mariné and bird_habitats and
the special problems of oil spill cleanup in
broken ice conditions. Many of these |eases
are now expiring and the seasonal restriction
dates are being’ re-evaluated.

Turly this year, the Department of Natural
Resources hosted several public meetings and
workshops to give concerned groups an
opportunity to present their views. Qil indus-
try officials c-Quest a lengthened season. The
National Marine Fisheries Service and the
North Slope Borough are concerned about
disturbance? to sensitive habitat areas durmg
hiologically active seasons. DEC isconcerme
that 01l spill? are difficult to clean up during
the season of deteriorating and broken ice.

The 1980 cgisluturc made DFC responsi-
ble for the review and appiovat of oil spill
contingency plans for many operations, in-
cluding oil a id gas drilling. To date, contin-
gency plans base been approved only for the
Soli.I" ice ci.i ditions.

Litier and Recycling

Second Atiiiuid Report

I'ie littei . ml lei velim- piogratn's seennil
annual repoti to the | egislature lias been
completed ami__distributed. It boasts of
sevet I uhst inii.il accomplishments. More
materials weie cleaned up ami recycled, and
public awareness measurably increased.

IHiC estimate, that about 23 coiiunimilies
held cleanup in 198(1, collecting about
tons ol ichi.e In 1981. (ill loiiiiiiiinilics
cleaned Up iveci 722 tons. Distribution ot
large vcllow gatluge lugs also uieieased
Imm 57,800 in 1980 looser 101.000 in | "™« |

Recycling elloiis show similai growth
Mote than 5* recycling, efforts wcie idcii
tilled in Altt-ka in 19si, ,i substantial in
crease I'vet the 28 eountetl in 1980. In
baitlunks. newspapei recycling tumped 5t"'»
ovei 1980 ligures. luneau's aluminum rate
incieased by Kn'o. Statewide, Db ( 'estimates
that iiver 30 000 tons ol rceyclahles were
recovered in 1981.

ihe littei and uvycling program expanded
its \ isibilitv it 1981, but 1l in pi nit and bmad
cast media.

In eails spiiug, a lively radio jingle swvuli
all anti littei message ssas disttihnleil, lol
lowed ' mthe fall with animated television
piililti seislei aiimmmeineiils, 1 liese littusl-

'nareport to the Commissioner of DNR,
examined the current technology
able for oil spill resPonse in broken :Ce.
I'he report points out that several serious
roblems . make cleanup more difficult.
nstable ice does not allow heavy clean-up
equipment to be taken to the’site, and
moving svater and ice flosvs tend to spread
spilled"oil and damage containment barriers.
he report concludes that oil cleanup on
broken ice is difficult, expensive and labor
intensive, , .
. Several solutions to the drilling season
issue have been proposed, ranging from no
restrictions at all to maintenance 0f the cur-
rent season. Some compromise solutions
contain A)rovmo_ns for addition of time as
conditions permit or allowing certain arill-
ing activities for which the probability of a
spill is very small. o
In @ memq to the Commissioner of DNR.
DTC Commissioner Ernie Mueller suggests
adopting a lengthened drilling season of
November | through May sl Mueller also
suggests lessees he“allowed to spud and set
surface casLnP throughout the year, and to
continue dril qu to a dgptli bélow surface
casing . ,nly £0;. predetei mined threshold
depth above deep oil bearing formations
this safety Jone’ U-ill _could”he eslmated
based on drilling reeoids ol existing ngs.
Nvintet drilling in"frontier ateas would sup&ly
the Information for new rigs 1,1 the same
geologic formation. ['liis eonipioniise would
allow” lot increased activity with the least
chance ol environmental damage due to m|
spills oi blowouts.

All totaled, DT( estimates that on beliall
ol the littei and iccycliiip. progiani, ovot bio
media contacts were made in 1981, leaelung
neatly ot.e-tltird ol lit. stale's population:

Llie piopium's second annual rep_m also
contains a plan lor youth littei_patiol- ami
recycling cuns, a report on littei law en
oiéi'inénl, and Ilie pioginni goals lor 1981
t opics ol the report ‘are available limn [)] { .

Are Yon Interested?

T'ublic 11" ARINtiS, ML I TINGS. and
WE TRKSI I( 1t'S am held peliinlieally by 1+
In heat any concerns ami_niswet am; ques
lions. Vou" may _have about depailmi‘iu
pi oHlants and ilerisious.
I \KING s at +legaliv tegimed |||ee||n?s
iml usually oei m shortly hlote the dead' tie
lot puhlit vmmm-iii oa a p|%posed_a non oi
decision  Public - MTTIINiiS and
Wt IRKSI 1t)I'S aie eillici iuloi mammal u.
naltiie ot aie held m the eatlv sisnt". ol a
deuswn-makmg tocess. . ... .
_Ifvou have been giumbliilg. piaisirg, oi
aie nisi plain i die tiuik about v al is
g%Inqﬁtn mDI t, here is yout elianeel ( mile

Everyone Hates Papenvork —

New Master Permit
Applications

There is nothing more contrary to the im-
age of the indepéndent Alaska gold miner
than to see one digging through reams of
paper work and driving all over town to
regulatory agencies for necessary permits. A
typical mining operation in Alaska may re-
guire up to six permits from state agencies
and three from the federal government. As
a result of this burden, many mining opera-
tions have operated without all the necessary
authorizations and some measures for enyi-
ronmental conservation may have been ig-
nored. To correct this situation, DEC lids
worked with other state a%enues to develop
"master permits” such as the Annual Placer
Mining A 8pllcz_it[on. This single form revised
lor the 1982 mining season, is being used by-
six state agencies — the Alaska Departments
of Envirgnmental Conservation, Fish and
Game, Ki cmie, and the Department of
Natural Resource's Division of Minerals and
Energy Management (DMEM )and_Division
of Parks — and three federal agencies — the
| nviioniiienial Protection Afg]ency Bureau
ol I'and Management, and the U:S. | ores|
Service, - and Feplaces the nine separate per-
mits foimerly necessary. All nine agencies
can review this mastei application
simultaneously. In most eases, decisions will
be liiialized viithin 90 days.

Master applications lor ofliei types of
operations ate also m the woks. One is lot
developments on or neat shnrclatids and
wetlands. Since nearly all industry in Alaska
tails into this ealego, *, most will he affected.
<intently, wetlands development requites a
consistericy determination Itom Alaska
Coastal Managlement -alidelamls permit an |
lease Tuini DNR, a fialutal piotcelioil per-
mit Lul| | ishand <i.line anda waiet quality
ceititn ation Iron)>| <, All ol these P rmits
%r]] being lev u-weil .mil may lieconsolidated

IS ycal,

I_n}éddmon anullicr mining mastei appli-
cation _tin hard leek miniui™ iscm.."cull
In the winks. X< swotkuig with Divtl-N
to gailici leclinn.il da,a needs. Ilie lonn is
expeeted to lie n-adv tm the 1981 mma>on
. Development ol mas'ei applications is an
aiea where reg_ula_tor\_/_agze I 'les can apply
management anil ail niti sttative expertise Io
connjbuji- to the stale's leguintory n-lotni
progiani |lielesull nge igienetvsimprove
an ‘agency's pi-'lojiii;mee U, neetiilg us
olilig.Tiiim' to pioieit the publi health”and
the 1 .viionmeltt

\I-iskn Water Resources [toaril
Spimg Meeting, Apnl N Ib, 1982
<LHMMiim A
t outt Building. Juneau
The Wetlands task | urie will meet the last
week ol Nptil, 1982 lot details call vout

local 1)l I ot lice

m>»ft

A3 Projects Update

. DEC staff members working on 208, pro-
jects have produced some mterestmgg items
over the past few months. The contractor
working with DEC on the sledge disposal
study has submitted the next task associated
with” the project. Stearns, Conrad  and
Schmidt Consulting Engineers, Inc. iden-
tified seven study areas and gave them a
pr|or|t?/ ranking o 1to 7 based on estimated
annual sludge generation, population, and
current assessment of potential problems, As
the next step of the study, they will take these
seven priority areas, develop a matrix tor-
mat, and then perform an analysis which will
yield two best sludﬁe digio-al dlternatives for
communities which have a primary or secon-
dary_ v.istewater treatment system. For com-
munities without a system, one preferred
wastewater treatment method, will be
selected. The contractors will also investigate
the_economics of the systems, ,
The first Forest Practices training seminar
has been scheduled. It will be held in
Klavvoek April 25th through the 30th For
further information, contact the Public In-
formation Office at DEC in Juneau.
_Rand M Consultants have completed the
dial't report on_the placer mining, deiiionxlin
lion pond prohect, this rcpon may he re-
quested from the Public Information O fliee.
the next meeting of note is that ol the
Walei Resources Board. It is scheduled _APYH

-t 15, and loll in Juneau. Meetln?s will be-

held in Courlioom A ot the Stale Coi.t
Building across from the Capitol Building.

l-'ish Preservation (continued)

in Ihe tctorls, then air cooled |'m several
weeks poor in [abelling. Iluscooling pi-uoil
allows iht- liquid in the cans lo pei nieale the
flesh and the contents lo mature. Cans are
tlien packed, shipped, and ultimately sold.
[+ Fhoto sluty aii‘oiigianving Ibis ailicle
shows tin- op .alum o! one plant onlv, and
il is not iiceessiiiily leptesenlalive ol pto
cesses used m otlict plains ill Alaska. "I+
glant shown = owned by Bumblebee
eafoods and | located in Smith Naknak
| lie photographs show the cannery ponion
ot the plant.

4 11.0 Buigess, et al. I-ilitm ,, lash
IIarrwény. U I'foccwiii! (I diubmiigh, 19(i5).

( halies I 1 uinng. A/t Xi>lnv, (New
vmk, 19S(G). p I"

I lining, pp -Is 9.

Botulism Is...Botulism
Causes...Botulinum Grows...

“The marketing task will be formidable,
ﬁartly Dbecause news of the pmsonmg scare
as ‘circulated internationally, and aho
because botulism — a virus produced by
botulinus bacteria — is so deadly." “ A punc-
ture lets in air that can allow botulism
organisms to grow." Both these quote—* came
from newspapers published in Alaska: both
contain misinformation. _

First, a virus is a virus, and bacteria are
bacteria Virus are _submlcro_scoi)le agents
that arc regarded as eilhcr the simplest micro-
organisms. or extremely comﬁ)lex molecules.
Bdcteria are microscopic singlc-ccllcd plants.
Virus are not rroduced by bacteria. Second,
botulism orranisms grow only in the absence
of oxygen, a gas, found in air, ,

Unfortunatély, botulism is a word which
has been seen frequently in papers across the
state over the past few weeks, There have
been misconceptions communicated along
with valid information. For those with @
technical background in biological sciences,
words such as "anaerobic, gram positive,
Pro_teln neurotoxin, maeronioleculcs, heal
abile, and ( ‘hisrihluini holiih/iurn"combine
to t_elf_astory, for the res! of us, by ftp the
majority, thé words used above can be con-
fusing,, misleading, and even dangerous as
we try to understand an incident in process
which may nflect us. . ,

It is critically impoiianl| that men anil
women engaged in canmng _understand
bacterial spoilage processes and liow to avoid
micli confamination there are two main
*ypes of haclciial actum which may allgel
I'mil canned at hoiik-oi in food processing,
Plants. I'he first is caused bv bacteria whic
epruduee onlly U. 0xygen free sunomuling-.
(anaeiobic). This typé of hacteiin produces
passes such as hydtog.cn or carbon dioxide
and a toxin that" is one ol the most potent
poisons, know n. ie second tvpe ol baeletini
contamination, while still ha/aiilous, is mote
easilv discovetcil because a foul smell is
Jssuelalcil svilli il. A limit lypeol spoik.ge,
mold, |s_ea3||¥ seen. _

{-I_ llie Illtee processes listed al'Oe
botulism isiiiosi 1 nqelon. because it pleast
leaililv delccled. Winle llieu- may be a smell
of ||eeav_|n?_mea_l, lliete is not alwa}/s an
oilm, .mil Tlifto is no distinguishing taste.

Boliiliniiiu baelet til are velv pievaleni_ in
soil. and (wo ol at least * mi types are im
pinlain_ [ype A is less ol a problem because
Il 1s touilil”in vit gin soil o newly leelatineil
lorcsi ateas. . vpe It is lotind in cultivated
soils, ami IS i osi common v the problem.

Botulinum will grow- only( in an anaerohic
environment meaning that the immediate
surroundings must contain no oxygen. There
are two stages of development, a 'vegetative
and a spore stage. The growth occurs as the
spores grow and .-hangg into the vegetative
cells to produce the oxin. The hacteria feeds
upon suqar or protein material and is most
commonty found in preserved string beans

ccm, spinach, olives, beets, asparagus,
seafood, pork products, and beef-

. According to.the Merck Manual, the lust
signs of botitiiuum poisoning are visual
disturbances such as blurted vision. The next
symptom may be d|ff|cult% in swallowing
and speaking. Muscles of the arms and legs
become weak. Cause of death generally’is
respiratory failure, One problem id diag-
nosing botulism is that symptoms don't
appeadr immediately and often imitate those
of stroke or Iteari” attack. The amount of
pot|son ingested has a lot to do with recovery
rates.

In home canning,_ there are two ways to
avoid Imiuljiinuu pui_oning. the first is to
be sure foods ate steri.i/ed adequately in the
canning, process. In a wet heal process, sikli
as that used in a_ncssme cookel, pun jars
must be niaiitlaiii-d at 2-40"l., 10 pounds
Press,ure ¢4 110 u unites in kill the spines,
f using fin cans, tii. mntis! tie exhausted 1si
by pulling the lids o, loosely and _steamln%
di the pressure cool.e, I'oi"lo minutes d
212 1 anil 0 pounds pies-mre _lin 'y should
then he teiiloved, st.n-i! .mil cooked at
2-10' 1, 10 pounds press ne Im 90 untunes lor
' pound cans, o -
_Iie second way i, avoid holuliluitj)
P|.|M|mug e to boil Imii c-iauiicil_pioducls
m,.. 10 ™ 15 imimles b-foie cajiug. This
neiiil.ilifes ilie loxui, 1l coniaininalion id
pmeliased pioilucls is suspected ti-nitn the
maleiial 1o the stoic. Anoihci impoil.ait rule
In tememher is ucvei lasle low aeiil. auueil
ol tio/cit loud-, suspccled ol In-mi* sjninei!.’
Willi propel 1.ue and pievenlive me.isniev,
thete should I+ no teasoil lo leai botulism.

Notman W Desrosiei, ihe Technology
n/ Igoinl i'rcwvulion |( miiu-elicm. 1959),

David N. llolvev, M.D., I-diiot, Ihe
Menk Manual tNew lcrscy. 1972), p. 711
“1Jt-piosii'l, p, 19(i



May Is Cleanup Month In Alaska

ce and snow are meltln_g_all over the state.
Is there ugly g?]arbage hiding underneath?
PIan_¥0ur neighborhood cleanup now. Call
the litter and recyclmq HOTLINE number
nearest rW to order arqe rplastlc garb,a ?
bags, small car or boat litter bags, or vin
stickers to identify trash receptacles or hins
for_"aluminum ‘only." These materials,
available free of char([;e,,adwce about organ-
izing and implementation of cleanup ‘and
recycling  activities can be obtained” from
DEC regional offices.

REGIONAL OFFICES

Northern Regional Office Soiilheus! Regional Office Southcentral Regional Office

e
Street

e ou
AT 19\8|1aska W0 e s 99803 P A
, a SKa ncnorage asKa
1907) 4504714 A S (009 5705543

KEPORI All. Ott and HA/.AKDOI S SUBSTANCE SPILLS: Call toll tree /.onilh-9100
,call long distance ope aim)

PERMIT INTORMATION (INT IR: gall 4fi5-201 5 (Juneau)
79 0254 (Anchorage)
452-244(

Call culled any lime, o . inloruojou on 3tate, Ielfleial.,an?] local. pi miIF -
( alls alter wotking 1. mis will be ‘iccoulcd and I'lomui when winking lion;-, aie icMimed
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The truth about botulism

Food handling Is biggest cause
—especially in Alaska

By Chris McClain
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IX1 REPORT OF THE ALASKA SENATE COMMITTEE ON QUALITY

ASSURANCE IM THE SALMON FISHING INDUSTRY |C?3

EY THE SUBCOMMITTEE ON EDUCATION

Background and Need

The Alaska salmon industry has undergone a major change
in the last ten years. This change consisted of a shift
from a primary emphasis on canned salmon to a heavy emphasis
on fresh and frozen salmon processing (Fig. 1). This shift
is as dramatic as, and is economically more significant than
the development of the tanner crab fishery.

Traditionally, the fresh and frozen salmon markets were
supplied by troll-caught salmon from Southeast Alaska and
the Pacific Northwest. These were high-quality silver and
king salmon, bled and dressed immediately after capture and
iced within a short period of time. The supply was supple—
mented by gillnet-caught salmon, again principally silvers
and kings.

As the market for fresh and frozen salmon expanded, it
had to be filled with net-caught salmon. This move was
accompanied by an increase in cold storage capacity in the
Gulf of Alaska and air shipments from Bristol Bay and the
AYK district.

During the last four years the growth has been dramatic

(Fig. 1). In 1979 over ]00 million pounds of salmon, 1including

sockcyo, chums and pinks that would previouslyhave gone

into the can, went to the frozen market. This is accomplished

/.7

Y






by "high grading™ at the plant, which has resulted in an
overall lowering of quality in both the canned and frozen
product.

Many of the fishermen and processors who are now pro-
ducing for the fresh and frozen market formerly canned all
of their product. Therefore, they are not familiar with the
proper methods of handling fish to attain a high quality
frozen product.

In Japan and Europe the devaluation of the U.S. dollar
has put salmcn within the buying range of more people. The
Japanese market is fcr high quality dressed salmon with the
head on, which are sold whole on the retail market. In
Europe, the demand is for frozen salmon which are thawed and
split for mild curing and smoking. Both markets demand a
quality fish with no external or internal blemishes or
visible flaws. North America, too, is experiencing a shift
toward fresh and frozen salmon for use as steaks and fillets
and, to a lesser extent, the mild cure and smoking market.

European and Asian markets are looking to our competition
for a high quality product. This includes Canada and Norway,
both of whom have high quality standards set by government
regulation.

Processors in Europe complain about bruises, soft
flesh, belly burn, rancidity and poor butchering of t:hc
product they receive from the U.S., 1including Alaska. Those

are all caused by improper handling and processing.



Problem

The Alaska fish are as good as any when they come from
the water, but several million pounds of frozen salmon were
condemned by state and federal 1inspectors after the 1979
season. Quality loss occurs in the hands of humans.

The problem of salmon quality is statewide, but is more
critical in areas where the production of frozen salmon is a

relatively new form of processing.

Goals and Objcctives

The goal of this project is to "Raise the quality of
Alaska frozen salmon to a level that will meet or exceed
that of any other country®s product competing on a world
market."

Our immediate objective 1s to improve the overall
quality of Alaska salmon. Clearly, efforts need to be made
in assisting the industry to improve the quality of salmon
submitted to the world markets. Education 1is needed 1in
proper techniques for_handling...salmon._ _

A committee has been appointed to determine those
educational needs and the kinds of educational efforts the
state should support. A broad-base 1l educational program,
directed at fishermen, tendcrmon and fish processors, 1is

recommended by the committee.



A broad-based education program-.will be developed.
This program must be delivered to the largest number of
industry members possible. The project v;ill reach fisher—
men, tendermen, processors and shippers of salmon; i.e.r all
segments of the industry. In order to reach mcst of the

industry, a number of different audio and visual educational

techniques will be employed. These will include, but not be
limited to:
ml . Seminars, workshops and conferences
2. Consultation services
3. Public service radio spots
A. "How-to" fact sheets
5. Slide series on handling salmon
G. 16-nun educational film on salmon handling and

processing methods
7. Salmon handler®s manual
In order to provide these educational services it will
be necessary to employ a full-time specialist in the care,
handling and processing of frozen salmon. This will
need to be a long-term project. Current practices are

ingrained and will take a number of years to change.

Outline of Kduca tion Act: ivi _ti es

1. Seminars, workshops and conferences. Seminars and

workshops will be conducted in fishing ports throughout the



state. These will be directed at fishermen and processing
personnel. This mechanism is helpful in making industry
members aware of the problem and will offer solutions to
specific problems of each fishery and region. This has been
demonstrated to be one of the best methods for provoking a
desirable change.

A conference will be held to bring together the leaders
of the fishermen®s organizations with the objective of in—
forming them of the problems poor quality has caused in the
marketplace; to obtain their rdeas for a long-range solution;
and to enlist their support. A secmd conference will be
held with the quality assurance personnel in the processing
plants tc inform thorn of the problems that occur in plants
and to provide them with information and materials Cor
tra.i..ing their 1in-plant workers.

2. Consultation services. In order to improve the
guality of fish landed it will be necessary tc do conversion
work on many oC the salmon vessels presently in use. This
will include the installation oC slush ice, refi igcration
svstcms, or other types of cooling systems on the vessel.

In some nrens of the state the older or smaller vessels arc
not. lined. Fish lay in the bilge or against not engineroom
bulkheads. In some cases boxing may be justified. The
specialist would be available to provide technical information

on these and othej. specific problems. In many cases, the
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fishermen or processors could mehe the necessary changes
themselves with technical assistance made available through
this progranm.

3. Public service radio announcements (PSA-s). All
radio stations make time available for public service announce—
ments. Several stations have been contacted and have ex—
pressed a willingness to air educational spots relating to
good hnndlinn practices for salmon. A series of PSA"s will
be produced and distributed to all radio stations in coastal
communities. The PSA®"s will contain "how-to" tips as well as
what not to do. They \ill each contain-an educational message;
however, their prime function will be to raise the general
awareness of the necessity for good handling practices.

Through personal contact with participating radio stations
it is expected that the PSA"s will be aired at a time most
fishermen listen to the broadcast band- at the time of the

marine weather forecast.

4. "How-to"™ fact sheets. A series of "how-to" fact
sheets will be written. They will be developed for each
fishery by region. It is necessary to develop them by

fishery and region because of the differences in the har—
vesting methods employed nrd the different r nditions existing
in each region. Fact sheets will also be developed for in-

plant handling. Subjects to be covered will include, but



not be limited to, effects of tc-mperature; sanitation;

use of 1ice; refrigeration; etc. These fact sheets wi 11 be
given broad distribution to fishermen and processors and be
used in workshops and seminars.

5. Slide series on salrr.or. handling ana processing.

A series of slides is presently being assembled that shows
the effect of poor handling and butchering practices. This
series will be expanded tc shew proper methods. The series
will be duplicated for use ir workshops and seminars and
will be avc “;r>ble for fish processors to use in their own
in-plant tin ring sessions. These slides must be considered
as a tool rather than standing on their own as an educa-—
tional program.

6. 16-nun movie TfTilm/television tape on salmon handling
and processing methods. A 16-mm. educational movie film will
be developed showing proper handling and icing and the
processing of frozen salmon in the plant. Television tape
copies of this film will be made available for circulation
to schools and educational TV, and will be used in work—
shops, seminars, etc. A film will not be a complete educa—
tional program but will augment the other educational efforts.

7. Salmon handler®s manual. The fact sheets will bo
completed and supplemented with additional materials to

produce a salmon handler®s manual. This manual will in-



elude the why as well as the how to. The major use of this
manual will be for in-plant training by company personnel.
It will also be used to train new quality control people 1in

the plants.

Interactions

It is necessary that this project interact with present
education efforts in salmon quality enhancement in both the
private and public sectors. This would include the University
of Alaska, the National Pood Processors Association, Tfisher—
men®"s associations, and the state legislature.

It is recommended that a permanent advisory committee
be appointed to monitor the program. This ccnr, ittce should
meet Ca a quarterly basis to review progress and to identify

problem areas
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Salmon Quality Education

BUDGET

SALARIES

Instructor 12 mo @ $3000 mo

Clerical assistance 1/2time 12 mo

Staff benefits @ 20.5%
TOTAL
EQUIPMENT

Office equipment
Audio Visual

TOTAL
EXPEEPADLE SUPPLIEC
Recording tape
35-mm film
Office supplies
TOTAL
TRAVEL
CONTRACTUAL SERVICES
16-mm movie
Printing (fact shoots, manual)
Postage
Communications
Xerox and drafting
Video tapes
Reproduction of slide sets
Subcommittee trave] andper diem
TOTAL
TOTAL DIRECT
TOTAL INDIRECT O 50.8% of S m W

GRAND TOTAL

$ 36,000

8,000
44, C0O0

9,020

1,500
950

400
120
200

40,000
13,200
1,100
3,000
2,000
400
500
10,000

$ 53,020

2,450

800

7,800

70,200
134,270
22,352

$156,622



STATE
of ALASKA

DATE:  July 29, 1982
Gleun Akins

Deputy Commissioner HLEMO:
DEC
TELEPHONE NO:  465-2628
FROM: F.s. Honsinger, subject: July, 1982
Director Status Report on Seafood
S&AI Inspection

TVis salmon season, under a cooperative effort with the U.S. Food and Drug
Acministration (FDA), combined state/federal inspection teams are conducting
many of the cannery inspections, and concentrating on the canning procedures.

Because of the smaller than anticipated Bristol Bay salmon run, w"_ have not
experienced the large volume of a".Z shipments we had anticipated. Only on
the Kenai Peninsula has it lean necessary to use contract inspectors for
this phase of the seafood Inspection program. By staggering our regular
inspectors hours, we have been able to monitor the Anchorage air shipments.

Our inspectors have been covering the Alaska Peninsula and Bristol Bay from
the start of the 82 sockeye season, including both shore based and floater
operations, and in addition, have monitored the air shipments originating in
those same areas.

Because of the Bristol Bay and new Prince William f3und salmon price disputes,
and nonfishing by a large segment of the fishing fleet, we have had to alter
inspector travel schedule almost on a dally basis.

In Southeastern, with full time state inspectors working out of Ketchikan
and Juneau with the FDA inspectors, we are getting much better coverage of
the area than ever before.



LEGISLATIVE SUMMARY

S3 872 "An Act relating to sanitation, sanitary practices, and
guality assurance 1in the seafood processing industry."”

GENERAL: Adds to the powers of the Commissioner of Enviornmental
Conservation to issue permits and enforce quality
assurance plans. Seafood processing can not cake
place with out a plan of operation approved by the
Commissioner. This plan will cover water supply,
handling, cleaning, canning, freezing, storage, and
transportation to ensure sanitation and to prevent
contamination and to insure the integrity of the
preservation process for safety. Adds to the
Commissioner®s authority to classify, grade and
inspect the product prior to sale. Also, gives
the Commisiorier authority to conduct or contract for
studies research, experiments and demonstrations to
improve sanitation, surveillance techniques and
inspection activities. Someone Tfound 1in violation
of the permit is subject to a class A misdemeanor
($5,000 - 1 year jail sentence).

Sec. 1. Amends the powers and duties of the Commissioner of
Enviornmental Conservation by adding that he may:
issue permits and enforce qualif “assurance plans
developed 1ir. coorperation with industry representatives.

Sec. 17 Adds a new section to AS 03.05

A seafood processing establishment or processing vessel
may not operate with out a plan of operation in writing
from the Commissioner nor without a permit .asled hv
the Commissioner.

A plan of operation must 1include: water su,ply and
treatment tc be used in processing and consumption

by humans; waste treatment and disposal; handling,
cleaning, canning, freezing, storage, and transportation
to be used, 1insure ekar.liness, sanitation, whoiosomeness,
and prevent contamination; surveillance to assure
sanitation, integrity of the preservation process

and product safety; and other information the Commissioner
may require ry regulation.

Sec. 3 Adds fishieries to AS 03.05.030 regarding the rules
for grading and classic*ication of agricultural products.

Deletes the language that the Commissioner may make
and promulgate rules and replaces it with the Commissioner
may adopt regulations.



Sec. 4
Sec. 5
SPONSOR:

Adds fisheries produces to, existing-language, for
classification, grading and inspection prior to being
sold; requires the marking or labeling to show..the
kind, grade or other classification cf the contents.

Adds a new section: stating that the Commissioner
means the Commissioner of Natural Resources in areas of
his jurisdiction and it means the Commissioner of
Environmental Conservation in areas cf his jurisdiction.

Adds a new section to AS 03.05

The Commissioner of Enviornmental Conservation may
conduct or by grants or contracts to accomplish studies,
research, experiments ar:d demonstrations to: improve
sanitation practices and improve techniques for
surveillance and inspection activities.

Adds that a violation of the permit issued by the
Commissioner for a seafood processing establishment or
processing vessel to the penalty section. A person found

guilty will be guilty of a class A misdemeanor ($5000 and
1 year jail sentence.)

Rules Committee by Request of the Governor
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HAMMOND SUPPORTS MILLER®"S PROPOSAL FOR SALMON QUALITY PROGRAM
4-19-82
#51

FOR IMMEDIATE RELEASE

JUNEAU Alaska Governor Jay Hammond this morning expressed
strong supp- for proposals unveiled Friday by Lieutenant Governor
Terry Miller including one that a "two-tiered" salmon safety-
cuality inspection system be established to ass ".re the quality
of Alaska seafood products.

Ha..imond today said he advocated mosu of the proposals unveiled
by Miller before the Republican State Convention in Sitka. They
were highlighted by a proposal that all in-state canneries use an
extra 1inspection system which could guarantee the integrity of
salmon cans.

Miller also elaborated on several of Hammond®s March 12th
proposals that the state make a special appropriation to the Alaska
seafood Marketing Institute (ASMI) to help the institute assess
rhe amount of damage done :0 the public®s confidence in canned
salmon end then to devise a marketing strategy to reverse sales

slumos.

MORE



Such slumps have occurred following the death Feb. 6 of a
26-year-old Belgium man and the recent illness of a 68-year-old
Connecticut woman from botulism, both incidents potentially caused
by eating canned salmon packed at Alaska canneries.

Miller in his speech also supported an expanded state fish pack
loan program to aid processors buy this summer"s expected record
salmon catch and backed an advanced quality inspection and rating
system— concepts advocated earlier this spring by the governor ar.d
his Salmon Working Group, a working group of Hammond"s Cabinet ar.d
the seafood processing industry, fishermen, cannery worker
representatives and the marketing institute.

Legislation to serve as a vehicle to bring about the quality
inspection program, as well as the appropriation to ASMI, have
already been introduced before lav/makers.

"Clearly Terry is correct. For the public to have any
substantial confidence 1in the quality of our canned haxf-pound
salmon after the publicity these two incidents have fostered
the 1indubt / should plan on requiring substantially upgraded
inspection of all of the 1982 pack through methods such as the
double, dudding ar.d electronic weighing processes proposed for
inspection of the 1980 and 19QI1 packs which have been recalled
voluntarily by the industry and the Food and Drug Administration.

"It is absol_ ;ely vital that we take substantive measures
assure the public of the quality of our :_sh products and to
guarantee that a similar incident does nor occur again. These reans
of testing all cars for imperfect ons seem a reasonable, major sogn
our commitment tc quality and the public"s safety,"” Hammond said.

MORE



Hammond said that by "double dudding," or the process of checking
the curves of the cans® ends to guarantee there is a vacuum inside the
cans, and then electronically weighing them to make sure that the cans
did not have a hole which then resealed, the causes for the recent
botulism toxin incident can almost asrurredly be eliminated.

Hammond said canneries can install the added inspection devices,
to team with the ongoing industry inspection effort, at reasonable costs.
More importantly, Hammond said such tests may be required by foreign
countries, such as Great Britian, as the minimal condition needed to
permit the renewal of export sales this summer. Four European
countries banned Alaska canned salmon in late February--the state and
Food and Drug Administration seeking to have the ban lifted.

Miller in his Friday speech said dudding could cost the industry
as little as 10 cents per 48-can case.

Hammond today joined Miller in again urging legislative leaders
to move legislation providing for a marketing study and sales
promotional effort to be financed jointly by the state and industry,
spearheaded by ASMI.

The® governor also urged lawmakers to continue their revie"””of
other potential efforts to aid the industry, such as expanding the
fish pack loan program introduced b, che Hammond-MiHer administration
two years ago, as they -work on finalizing a quality control-inspection
bill. Currently, a joint legislative committee is handling all
facets of the salmon issue.

MORE



"While it is still too early to tell the full impact of the
most recent botulism incident, which may or may not be related to
salmon, 1t 1is certain, given the national media attention the
Connecticut case drew over the weekend, that the impact could be
negative. With a record run of salmon just over two months away,
it is vital that we move now,"™ Hammond said.

"We have to implement the best program we can afford to save,
not just our processing industry, but our entire fishing industry
and the towns that depend upc it . from economic ruin this summer

and in the years ahead.

"We have no choice,”™ Hammond said, "but to assume that this
situation will have a dramatic impact on the state”s largestprivate
employer and our third leading 1industry. We have no choice but to
take decisive action despite falling revenues. Otherwise, it could

well bo too late,” Hammond said.

-30-



House of Representatives

Pouch V
State Capitol
Official Business Juneau, Alaska 93S11

Minutes of the Joint House and Senate Conmittee
Meeting on Salmon Quality Control
March 23, 1982 2:30 P.M.
House Finance Room

Rep. Rick Halford Sen. Eettye Fahrenkarrp
Rep. Haugen "en. Kerttula,, 3

Rep. Gardiner I. Mulcahy

Pep. Sutcliffe Sen. Eliason

“the followbig members were 1in attendance from the House, Rep®"s. Halford,
Haugen, Gardiner, and Sutcliffe. Presenc from the Senate were Sen's.
Fahrenkanip, Mulcahy, and Eliason. Senator Kerttula was excused.

y" Rc*p. Halford>opened the meeting and described the format of- lhe meetirigl
r An agenda was pa;;sod out and the lowing order of testimony was. taken.3

Kenneth Hansen, District Direcu. , U.S. Food and Drug Administration

Comnissioner Ernst Mueller, Dept, of Fnv.ironmentnl Conservation

Comnissioner Ron Skoog, Department 0f Fish and Came

Fd Mxxrh, De]>ut.y Comnissioner, Comnerce and Economic Development

lois Cook, Division of Administrative Sei ices, Dept, of Economic Dev.

Dick Reynolds, Office of Fisheries Dovolojmont, Department of Conmerce
and Econcmic Developnent

John Peterson, Ocean Eeauty

Pob Anderson, Chur.ach Fisheries

Hob Thorsl enson, Fcicle Seaftxxls

Frank Horscley, Evans Pacific

Forest Paulsen, CFAB

Eric Eckholm, Alaska Seafood Marketing Tnsl itute

Rxlger Painter, United Fisherman of Alaska

Hank Oslrosky, Fisherman

"[Vary Rutford, Fishemtin

Ken Hansen testified first and explained what the Food and Diug
Administrat ion was doing to help cope with the botulism scare. He felt
that llie incident whore a Belgian man was killed from the botulism was
not just related specifically to the Ketchikan plant that actually
(-aimed the salmon but that it was an industry wide problem that had lo
Ix2 solved. He stressed tliat salmon quality control should X2 instituted
industry wide. He mentioned that an agreement had teen made between the
F.D.A. and the National Fcxxl Processors Association which was a
voluntary program where industay was recalling their product®s and
running them through a check weigher or dud detector. Ken Hansen showed



pictures of the indexed defected can. Rep. Haugen asked whether there
was a way of checking the weight of tfee can. Hansen responded that if
the check weigher came up with a light can it would be rejected. The
loss of weight would indicate a leakage of product and possible
contamination to the contents. Rep. Halford dsked whether there was a
reliability difference between the check*weigher and the dud detector.
Ken Hansen responded that there was a question of the dud detector®s
reliability, and an English test showed the dud detector to be less
reliable than the chock weigher.

Comnissioner Mueller testified on the reconmendations that were made
from the Governor®s Task Force. He said there are measures that the
state might adopt to mitigate inpacts of the Alask* canned salmon
emergency. The proposal, was passed out to all coiimittee members. He
also discussed SB 872, which was introduced in the Senate Resources
Ccrrmittee. The bill establishes more stringent controls on sanitary
practices, and quality assurance in the seafood processing industry.
Mueller also suggested using 1IB 699, introdneed by Rep. Sutcliffe, as a
vehicle for the finance guarantee pack loan program that the legislature
will loe adopting. He ended his testimony by stating that the Governor
had not planned on introducing a Pack loan Guarantee bill at this time.

Cotmissioner Skoog, Dept, of Fish and Game, also testified on letting
foreign processors into the State of Alaska. He said that Clem Tillion
is negotiating with foreign processors about coniing to Alaska, and he
didn"t feel those foreign processors would be in direct competition with
ATaska processors.

Fd fboch, Tnis Cook and Dick Reynolds testified on the Dept, of Conmeree
and Economic Development®s position on the recent crisis. Tois Cook
said there was a $75,000 appropriation remaining From the overseas
Copenhagen office and that this money (x>uld be used to help the recent
embargo of all. American canned salmon in Europe. Fd Elx.xx:h discussed the
ongoing $200,000 contract they have with a consulting firm regarding
salmon market projections. The results of that rejxirt will IX? ready
April 1, 1982" fS<*n. Fuhrenkainjo risked Fd Elxx:h atout the cont ract and
getting more specifics on it. He responded lie would get that

informal ion at her convenience. She responded, "How nlxxit tomorrow?"

."John Peters.on®, @of Anderson, @4?J Bob Thorslenson tosti Tied on the
industry®s position on the recent crisis. Almost one third of the total
salmon market 1is in canned salnon according to Peterson and that means
there has to lie iiiprovranent in the fresh frozen market to pick up the
slack for a loss in the canned salmon sales. Peterson said that the
situation had hit certain processors much harder than others. He
presented the industry®s plan of what had to bo done. This was passed
out to all. Committee meiribers. Tn the plan tliere wore six important
categories that he explained. Tlioy were: more research for finding
defective cans, a possible ASMI Salmon Recovery Program, a delay of the
1982 Salmon Pack Tax, a recall assistance program costing 13.75 million
dollars, a levin program costing 319 million dollars and an ASM! Quality
Assurance Program. Peterson explained that recalling the salnon and



taking it off the grocery shelves was very costly. Trie grocery store
owners would essentially have to be paid for the removal of his stock by
the processing industry.

There were questions from the corrmitt.ee members to Mr. Feterson/r Rep, ¢
Haugen asked if the European embargo was all inclusive. He said yes
all Ztfoerican canned salmon had been taken off the market. Senator
Mulcahy asked what IHe rrwrket would te this year considering that we hat
$2.3 million extra cases of salmon left over frcm tire 1981 pack.
Peterson responded that he concurred with Comnissioner Skoog and that
there would be a significant surplus of canned pink salmon but very
little effect on red salmon. jRep. Halford said that this .session seems
to be a session of moving targets.- First wiirh state revenues and new
with canned salmon. He saidwe should freeze that moving target now.
Sen. Eliason wanted to knew what the reaction offoreign processors was.
He said it was negative and he didn"t favor foreign processors coming
in. | Tbrry Gardinerlput forth a written plan to the Committee carted the
Canned Salmon .Stabilization Rind Purchase Program.

Forest Paulsen testified for CFAB and explained what their cooperative
could do to help solve the problem. Paulsen emphasized that CFAB wanted
the conmorcial banks to participate in the loan program that he
proposed. Rep. Halford asked Paulsen as a responsible financial officer
of a lend*ng institution how could the state be best protected or would
lhey be Ixatter protected holding the Salmon Pack as collateral or
actually holding the paper on the fishermen and processors. He
responded it would be much tetter to own the actual Salman Pack
Inventory as collateral versus holding more outstanding lrvins on the
fishermen and processors who would have a lower net worth. Rep.

Sulci iffo asked what would happen if the state actually did purchase a
portion or all of lhe salmon pack? He respondedthat the inventory
would be- purchased, and then “he processor couldpay teck the )rinks and
(TAB teck for loan canni ttments. They wouldn®"t default. Presently (TAB
has 269 of all outstanding loans in the Slate for fishermen and
processors.

Roger Painter, explained lhe position of the United Fishent-n of Alaska
and indicated that the tettom line needed for Ilhe industry recover was
100 million dollars, lie also endorsed Alaska Seafood Marketing
Institute®s plan called Alaska Salmon 1982 Recovery Program®™! He said
that 939. of all pink salmon goes into a canned product form and that"s
your problem area. “lhe fresh and frozen markets have great potential.
He also is in favor of getting the foreign processor into Alaska.

Rric Eckholm testified on the ASM! plan lhat: would cost the Stale 10
million dollars to implement. It essentially calls for a a marketing
effort aimed at the consumer to restore lheir confidence in buying
salmon. It includes research, reaching the U. S. consumer through the
media, hitting the retail supermarkets, and a European promotion.
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Ron Laflame and Frank Horseley spoke on a proposed action plan to
improve public relations. They felt a consumer awarener campaign was
necessary. They suggested a seven day vacation to an Alaskan fishing
resort for a winner of their sweepstake program. They said it would be
a national marketing campaign including all of the continental Uni* id
State. They also suggested that they would work with other companies
like Blue Diamond Almonds, Sunkist lemons, California avocados, and
Tceburg lettuce to push the sales of canned salmon. They felt this type
of a joint sales and marketing campaign would be very effective.

Public testimony included Hank Ostrosky and. Terry Rutland. Hank spoke
on the international cartel manipulation oy countries like Japan and
Great Britain who are putting a price squeeze on Alaska canned salmon.
He went on to say that the Alaska Fisherman was caught between a battle
of giants. Terry testified that the fisherman needed the Alaska salmon
plan arid that ASMI had one of the laest plans to restore confidence to
the consumer. He thought lJaat this was a real opportunity to inprove
the marketing of fresh frozen salmon. Right now Alaska fresh frozen
salnDn is 40?, of the total market. It could account for a lot more.

There were no questions from Conmittee members. Hearing none. Rep.,a
(Halford concluded testimony and adjourned the meeting at 6:15 p.m.



RECOMMENDATIONS ON MEASURES Th? STATE MIGHT ADOIT
TO MITIGATE IMPACTS OF THE ALASKA CANNED SALMON

Prepared By
Governor®"s Working Groap
011 the Ccanned Salmon Emergency
March 8, 1982

The Alaska fishing industry faces substantial costs and loss of
revenues as a result of the recent death in Belgium of a man who
contracted botulism upon consuming salmon from a 7-3/4 o0z can pro-—
cessed in the Ketchikan NEFCo-Fidalgo plant in July 1980. Because
the can was found to have apparently been contaminated by intro—
duction of botulina spores through a hole which was caused by the
processing equipment in Ketchikan, that plant®s entire 1980 and
1981 7-3/4 o0z packs were recalled in the United States and many
other countries. Additionally, all Alaska canned salmon in
several European countries was embargoed. At present, the
industry is temporarily withdrawing all 7-3/4 oz cans which were
processed through the same type of vanning equipment and which

were not also examined for defects by electronic means. These
cans will be subsequently tested and those without defects returned
to the market. Depending upon the results of this testing, there

may be Tfurther recalls of individual processing plants production.

Regardless of the eventual outcome of the present situation, the
Alaska salmon canning industry will suffer significant financial
loss from two sources— (a) the direct cost of compliance with the
recall, the temporary withdrawal and examination of cans and
bringing their production runs into compliance, and (b) lost
revenues from the Ixkely lowering of consumer demand for canned

salmon and a subsequent r<tail price drop. Traditionally, this
time of year 1is one in which the industry has the positive cash
flow needed to finance the summer®s pack. This flow 1is now

reversed for many processors because they must pay for the return
of the suspect cans, their examination, and ultimate return to
the market place.

Governor Hammond established an informal working group to address
potential impacts of this situation on the Alaska seafood industry
and the State 1ii general, and also to formulate and examine
strategies to assist the industry in overcoming the potential loss.
The working group members are:

Commir 1ioner Ernie Mueller, Chairman

Commissioner Ron Skoog

Commissioner Charles Webber

Roger Painter, Executive Director, United Fishermen of Alaska

_*Eric Eckholm, Executive Director, Alaska Seafood
Marketing Institute



Rick Lauber, Representative, Pacific Seafood Processors
Association

Mike Whitehead, Special Assistant to Governor Hammond
Larry Cotter, Business Manager, International Longshoreman®s
& Warehousemen®s Union

It must be understood that at this point in time, the exact con—

sequences of this incident cannot be predicted. The number of
actual recalls, the number of cans involved, and the cost to the
industry will not be known for several months. To some extent,

there will be a cause and effect relationship between these
factors. The intent of the industry 1in preparing for the 1982
salmon harvest will not be able to be determined with any degree

of accuracy until early May at the earliest. An individual firm"s
reaction will be dependent upon its own management decisions,
economic situation, and how directly it is affected. However, as

a practical matter, we can assume that the loss to the industry
will be great, and that the loss will be translated into a loss
to fishermen, cannery workers, communities, small businesses and
the many, many others whose life-style and livelihood depend, rt
least in part, on Alaska®s seafood industry. Thus, any strategy
which 1is developed by the State must attack the situation in a
direct and expeditious manner, and alsc provide means, over the
long term, to prevent recurrence of this incident.

After review of the material available to it, the wor"-ing group
has made the following observations and recommendations:

MARKETING

l. The State 1is conducting a comprehensive analysis of the
1982 Alaska seafood irarket. This project will be able to estimate
the market impacts oi the canned salmon incident, and the
contractor for this ongoing project has been requested to redi.ect
the study where iocessary:

< Lead agency: Commerce and Economic Do" |- “K»nt
0 Additional funds needed: no
< Preliminary report: April

< Pinal report: May 15

0 Further work needed: None

1. Detailed analysis of the market implications will be
needed, and detailed market demand statistics and price informa—
tion will be essential for at least the next two years. The

Alaska Seafood Marketing Institute 1is negotiating a contract to
provide these services:



< Lead agency: ASMI
< Additional funds needed: $100,000 (estimate)
0 Contract negotiated: March 30

0 Reports prepared: To be determined
< Further work needed: Secure appropriation
I11. A substantial effort in advertising and marketing will

be required to reverse any erosion in sales of canned salmon and
other fisheries products that will result from reduced consumer

confidence. ASMI is developing a detailed proposal based on the
work of the Tuna Institute after a tuna-related botulism incident
occurred in the early 1960s. No funding exists for such a prc, jet,

however, HB 453, now in the House Rules Committee would, if amended,
be able to provide funding to the Alaska Seafood Marketing Institute
for this special project.

< Lead agency: ASMI

< Additional funds needed: To be determined
< Proposal available: March 15
0 Further work needed: Legislature needs to amend and

pass House Bill 453

1v. Opportunity exists for possible large volume institu—
tional purchase of canned salmon by the U. S. Government for use
in Defense Department, Bureau of Prisons, and other 1institutional
feeding programs. The State may be able to encourage these pur—
chases through the Alaska Congressional Delegation.

< Lead agency: ASMI
< Status* Ongoing

V. The European nation embargo on A "aska canned salmon and
tion by other nations must be removed before the industry can
me viable. Now that the U. S. Food and Drug Administration
ade 1its Tfinal position known, foreign nations should be
raged to adopt it, rather than a more harsh alternative. The
I Congressional Delegation, the U. S. Department of Commerce,
io State Department all need to be contacted by the State.

< Lead agency: Governor :s offj.ee

< Further work to be done: Contact Congressional Delegation
and U. S. Government agencies

< Time: As soon as possible



FINANCING
l. The State"s current fish pack loan program could help
assist the industry in meeting its financial needs for the 1982
harvest. Additionally, the program does hold a substantial
amount in notes from the x981 pack to processors who will suffer
economic loss as a result of this incident. Funds 1in the fish

pack loan fund will lapse at the end of June 1982, and no funds
will be available for the 1982 pack unless the Legislature taxes

action. In addition, eligibility requirements for these loans
must be amended by the Legislature so that loans can be extend_u
to all those 1in need. Extending payment period of these loans

beyond the current one year statutory limit is extremely important
to improving the abili-y of this program to offer real help to the
industry. Mere funds would be available if the current appropria—
tion were restructured into a loan guarantee program which would
leverage additional funds through the private financial market.
HD 669, currently in the House ~inance Committee, could be amended
id passed to meet these needs. Specific statutory language will
available from the Pacific Seafood Processors Association late
in the week of March §.

0 Lead agency: Commerce and Economic Development and PAPA

<= Industry position available: March 10

< Further work needed: Amend and pass HB 669.

IT. Present mechanisms exist to provide funds through State-

sponsored programs to assist the industry in meeting this crisis.
The Alaska Renewable Resources Corporation, the Commercial
Fisheries and Agriculture Bank and the Alaska Industrial Develop—
ment. Authority need to be contacted to determine programs and
resources available. The Department of Commerce and Economic

Development has scheduled a meeting for Tuesday, March 9, among
these programs.

0 Lead agency: Commerce and Economic Development

<= Date of Meeting: March 9

0 Availability of recommendations: March 10

Ii. The Legislature may want to consider special forms of

tax relief for those suffering loss as a result of this incident.
The most appropriate tax vehicle may well be the Raw Fish Tax.
Consideration could bo made of foregiveness or deferral of part

or all of the 1981 Raw Fish Tax payments of those who suffer |loss,
as well as suspension or deferral ~f the 1982 tax payments.

Industry representatives will likely make such a proposal to the
Legislature.

< Lead agency: Pacific Seafood Processors Association
< Proposal prepared: March 10
J Further action: Legislation submitted by appropriate

committee



QUALITY ASSURANCE AND PRODUCT SAFETY

l. Research needs to be performed to determine the extent
of microbial contamination of cannery environs, possible points
of contamination of canned salmon, 1improved means of preventing
contamination, and means of rapidly and effectively detecting can
integrity failure. The Pacific Seafood Processors Association 1is
developing a detailed proposal in this area. If this program 1is
supported, funds should be appropriated to the Department of
Environmental Conservation, who would then contract with a
gualified scientific research establishment.

< Lead agency: ADEC with PSDA
< Additional funds needed: $500,000 (estimate)

< Proposal available: March 8
< Additional work needed: Seek legislative appropriation
1. The Alaska Seafood Marketing Institute has developed

a draft model Seafood Quality Assurance Program as part of its
mandated effort to improve quality control 1in the Seafood Pro—
cessing Industry. This voluntary program will be undergoing wide
review in the next few months, and will be in place on a test
basis in the 1982 season. The plan would then be updated and made
final for the 1982 season. This program would eventually cover
all major Alaska seafood, not just canned salmon. AS Il is also

looking into means to encourage or enforce voluntarycompliance
with these guidelines.

< Lead agency: ASMI
< Draft available: Now
< Preliminary implementation: 1982 season

< Final implementation: 1983 season

. The State needs to expand its current program of
surveillance over seafood processing 1in order to help ensure that
incidents such as this one do not occur in the future, and to help
assure the consumer that we have taken positive steps to increase
the safety of the product. As far as the canned salmon industry
goes, the currently developed Canned Salmon Control Plan system
could be used as a vehicle for strengthening State requirements.

If the State required that such a plan be prepared and approved
before each processor begins his annual operations, the State

could enforce use of the plan through 1its current 1inspection and
enforcement program.

0 Lead agency: ADEC
< Funds required: To be determined

Further wor"- to be done: Draft and intrrduce new lealslation



1982 SEASON

I. The impact of the canned salmon/botulism incident will
likely be felt the greatest in the 1982 fishing season. At this
point, it is not possible to predict the impact on raw Ffish
prices, cannery operating schedules, product marketing and pricing,
and many other factors. It is important to analyze, on-an ongoing
basis, the capacity for processing fresh, frozen and canned salmon,
the intent of the processing industry in using this capacity,
actual plant utilization, and any shift from canned salmon to
other forms. The Department of Fish and Game conducted an analysis
of plant capacity in December 1981, this 1is not expected to change
significantly.

Because of the competitive nature of some of this information, it

is not likely that the State will be able to ascertain precisely
what the processing industry will do during the 1982 season.
Information available will probably be largely limited to monitoring
ongoing operations and noting any changes from past practices.

The ability of the State to respond to under-utilized fish pro-—

cessing capacity is limited. However, it may be possible to
encourage use of foreign fish processing vessels, or air freighting
raw fish to other processing areas. The most effective way to

keep abreast of this evolving aspect is to rely on periodic reports
of the Department of Fish and Game as the season progresses.

0 Load agency: ADF&G

< Progress reports: As needed

. In the event that there is significant under-utilization
of canning capacity, some fish processors may want to fly fish to
freezer plants, or fly them fresh to market. Currently, there 1is
no legal obstruction to air freighting fish directly from the
point of catch to a plant or market outside of Alaska. Trans —
porting fish by air intra-state does, however, fall under the
jurisdiction of the Alaska Transportation Commission. In the past,

the seafood industry has alleged that insufficient certificated
carriers were available to transport the quantities of fish
required, and the ATC was too inflexible to allow non-ccrtificated
carriers or to issue emergency certification that would assure
transport of fish to available processors. At this point, it
appears that the ATC has sufficient authority to provide sufficient
carriers, and merely needs to be convinced of the need. This
should be the responsibility of the processing industry in concert
with appropriate air carriers. However, the working group should
keep informed of developments so that it can take action necessary
to assure that harvested fish are not delayed in transporting to
available processing facilities.

< Lead agency: ATC
= Status: Ongoing



Ii. In the event that active capacity 1is not sufficient
process the 1982 harvest, it may be appropriate for foreign-owned
processing vessels to provide the additional capacity needed.
However, there are legal problems associated with the State con-—

trolling foreign processing vessel use in Alaska®s waters. There
is legislation pending before Congress that would allow a governor
of the affected state to control foreign processor entry. It is

sugested that the State take action necessary to encourage the
passage of this legislation.

< Lead agency: Office of the Governor and
Department of Fish and Game

< Status: Ongoing

to



100
200
300
400

600
700

THE LEGISLATURE OF THE STATE OF ALASKA
TWELFTH LEGISLATURE C P

FISCAL NOTE

REQUEST

Bill/Resolution No.

Title *

Requested by Date

FISCAL DETAIL

Agency Affected

Program Category Affected

BRU, Program, Or Subprogram(s) Affected

(Note: IT more than one budget component is affected, separate line---em
amounts and funding for each component iIn the analysis section.)

EXPENDITURES (Thousands of Dollars)
Fy 8 FY 83 F 8 F 8 FY 86 FY &7

PERSONAL SERVICES e dver
TRAVEL o -LIP . o-
CONTRACTUAL 1 1HZZ
COMMODITIES . 12
EQUIPMENT Ue -
LAND & STRUCTURES

GRANTS, CLAIMS,ETC.

TOTAL

FUNDING (Thousands of Dollars)

GENERAL FUND
FEDERAL FUNDS
OTHER (Specify Source)

POSITIONS

FULL TIME
PART TIME
TEMPORARY

ANALYSIS (See Fiscal Note Preparation Instruction, Section III)

|OD*S 0 2- .o ;| -Li-"-0i'.,. <
( ~y [ Sy
1o — ' mmv-ie, " *
dri OJUL 1 N4 - eV >/ ; /<r
D 'ttA.lLn
73 M r'n ~ P s J

Iv.

D.Q . U xi /cor IX -

U 7,:;9 } E:O ° ) Mo

Lt b 1 )y \ es* A

n4 ‘1r'o = - ri-*.

DATE PREPARED BY
AGENCY

Original: Legislative Finance  PHONE

CC:

Budget and Management
Prime Sponsor (First Legislator Nau".d)

33-001 (Rev. 12/81)



200'5

1500,

Jr -b

Fh23.

-“V—V_l«-, '-V'f A \I\”’JT\ %1 A <L1V>»

cX>-0 Crhvp WV

UiLw f-

M

*X

*/ 4 x

/m

V <



FISCAL NOTE cu.rm !

REQUEST *
3ill/?<solution No. SB 872 the seafood processing indust:
Title An Act relating to saritaMon, practices, end quality assurance in

Requested by Rules Committee bv Request of Governor Dele March 23. 1982

I'l, FISCAL DETAIL
Agency Affected Department cF Environmental Conservation
Program Category Affected Public Protection
SRU, Program, Or Subprogram(s) Affected Seafood & Animal Industrie?. Sea.frtd Inau
(Note: If more than one budget component is affected, separate line-item
amounts and funding far each component in the analysis section.)

EXPENDITURES (Thousands of dollars)

Fy 82 Fy 83 Fy 34 Fy 85 Fy 86 Fr 87

100 PERSONAL SERVICES 42.8 57.1 57.1
200 TRAVEL 35.5 35.5 35.5
300 CONTRACTUAL 500.0

400 COMMODITIES 3.0 _ 3.0 3.0

500 EQUIPMENT
bOO LAND & STRUCTURES
700 GRANTS,CLAIMS,ETC.

TOTal

581.3 95.6 95.6

FUNDING (Thousands of Dollars)

GENERAL FUND 581 .3 95.6 95.6
FEDERAL FUNDS
OTHER (Specify Source)

POSITIONS

FULL TIME 14.
PART TIME
TEMPORARY

16X . 16.0 16.0

N b
o O

I11. ANALYSIS (See Fiscal Note Preparation Instruction, Sectitn I1I1I)

SB 872 provides authority for the Commissioner of Environmental Conservation

to conduct research leading impre.cd techniques to imytcve sanitation
practices and development of improved techniqgt s iIn surveillance (inciudir.c
inspectiona] activities). Includes microbiological assessment for botulisr.

and other organisms iIn senior: products and uu> research cmo new technolo-
gical surveillance of can integrity fnr canned salmon.

Provides for upgrading two FP7 (3 mo.) positions in the seafood component to
?FT (PCN 18-7304 <.d PCN i8-*305), and 12.6 for "83 travel for the two positions.

Requests 22.9 for additional travel of seafood inspection, -ersonnel for in-
creased surveillance of propter, responsibilities in SB £'1.

IV. DATE April 19, 1982 F-EFARED BY ?.S. Honsinger. 1.V.M,
AIENCY ADFC

Original: Legislative Finance PHONE 16S-""1A9R

cc: Budget and Management

Prime Sponsor (First Legislator Named)
23-001 (Rev. 12/81)
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THE LEGISLATURE OF THE STATE OF ALASKA
TWELFTH LEGISLATURE

FISCAL NOTE

|.  REQUEST
Bill/Resolution No.SB 872 the seafood processing industry
Title An Act relating to sanitation, sanitary practices, and quality assurance in
Requested by Rules Committee bv Request of Governor Date March 23, 1982

I1. FISCAL DETAIL i )
Agency Affected, Department of Environmental Conservation
Program Category Affected Public ~rnt-ppM*nn
BRU, Program, Or Subprogram(s) Affected Seafood & Animal Industries. Seafood Indust.
(Note: IT more than one budget component is affected, separate line-item
amounts and funding for each component in the analysis section.)

EXPENDITURES (Thousands of Dollars)

Fy 88 FY 8 FY B

100 PERSONAL SERVICES 42.8 57.1 61.0
200 TRAVEL 61.2 35.5 35.5
300 CONTRACTUAL 575 .5 15.0 150
400 COMMODITIES 6.0 3.0 3.0
500 EQUIPMENT
600 LAND & STRUCTURES
700 GRANTS,CLAIMS,ETC.

TOTAL 685.5  110.6  114.5

FUNDING (Thousands of Dollars)
GENERAL FUND 685.5 1.10.6 114.5
FEDERAL FUNDS
OTHER (Specify Source)

POSITIONS
FULL TIME J4.2 16.0 16.0 16.0
PART TIME 2.0
TEMPORARY

I11. ANALYSIS (See Fiscal Note Preparation Instruction, Section 1IlI) SB 872 provides
authority for the Commissioner of Environmental Conservation to conduct research
lending to improved techniques to improve sanitation practices and development of
improved techniques in surveillance (including inspecl-iunnl activities). Includes
microbiological assessment for botulism and other organisms in seafood products and
Ilie researcli into new technological surveil lance of can integity for canned salmon.

Provides for upgrading two PPT (3 mo.) positions in the seafood component to PFT

(PCN 18-7304 and PCN 18-7305), and 12.6 for "83 travel :or the two positions, and
also provides for five contract inspectors for "8 canned salmon season, averaging
four months per inspector.

Request! 24.9 for additional travel of regn ar seafood inspection personnel for in-
creased surveillance of program responsibilities In SB t/2, and 23.7 for the contract
inspectors for the 82 canned salmon season.

Full seafood inspection staffing requesl will be provided for the FY84 budget as

YWDM  for 11 872 . ____PRErARED BV F.S. ltonsj-~r. D.V.H.
April 19, 1902 AGENCY ADEC

Original: Legislative Finance PHONE 465-7678

cc: Budget and Management

Prime Sponsor (First Legislator Named)
33-001 (Rev. 12/81)



Alaska State Legislature

SENATE

Resources Committee crarcPOUHY
Offical Business _ MEMBERS PRESENT JUNEAU. ALASKA 99811
BETTYE FAHRENKAMP, Chairman 89071 455-3834
VIC FISCHER. Vice-Chairman 907) 465-3835
BRAD BRADLEY Senator Fahrenkamp
Bb(ll\ll(&tmﬁN Senator Fischer
BOB MULCAHY sonator Brad ley
ARUSS STURCULEWSKI rrason
Senator .iltnan
senator Mulcahy
senator Sturgulewski
April 21, 1982 Belts Room
4:05 p.m. Room 211 - uapitol
Hearing:
SB S72 An Act relating to sanitation, sanitary Jradices gquaiity

assurance, and marketing of Alaska seafood products.

Lieutenant Governor Terry Miller spoke in support of CSSB 872, calling
it a necessary response to the current crisis plaguing the salmon
indsutry. 1involved are a state-sponsored mandatory inspection program,
and an iIndustrv-based voluntary program with incentives. Miller
concluded by stating that Governor Hammond supports the philosophical
thrust behind CSSB 872.

Ernie “hieTier. Commissioner, Department of Environmental (louservatlLon,
stated that the current role of the Department is to assure that all
sea ford 1is processed 1iIn accordance with safety and sanitation
regulations, rather than assuring product quality. Mueller suggested
the bill be changed to clarify the relationship between DEC and the
Alaska Seafood Marketing Institute, 1iaJ a new section be. added mandating
that tlie Department report back to the legislature next year with
recommendations on how it will carry nut the program in CSSB 872.
stated thai the current Ffiscal note upgrades two part lime employees
Lo full i lire. In regard to regulations, lie exnlnined that the

Depart inert- would prefer that eacli pirnt submit, a plan to DEC on how

it will operate, and inspections wil be to assure con fornance witli
each individual plant®s plan.

Dr. Fred Honsinger, Directnr, Seafor and Anlmal Industrv Division,
Department of Env lrontnent.il Conm#rv,v ion , described the cllIficully
the Department has iu finding Ilified inspectors.

The meeting was adjourned at 5:00 p.m. until 8:1.5 a.n. 1. following



Alaska State Legislature

SENATE

' POUCH V
o ResoureEs Lommite
Ica usiness
BETTYE FAHRENKAMP. Chairman MEMBERS PRESENT 5907;465-3834
VIC FISCHER. Vice-Chairman 907) 465-3835
BRAD BRADLEY Sena tor Fahrenkamp
Bg&&ﬁﬁmN Senator Fischer
S t Bradl.
208 MULCAHY Senator Eliason
ARLISS STURGULEWSKI -
Sena tor Gilman
Senator Mulcahy
Senator Sturgulewski
April 22, 19S2 Beltz Room
8:30 a.m. Capitol - Room 211
Hearinp:
SB 872 An Act relating to sanitation, sanitary practices, quality

assurance, and marketing of Alaska seafood products.

Rodger Painter, Executive Director. United Fishermen of Alaska, explained
that the U.S. Food and Drug Administration 1is reviewing 1its current
program of inspection of canned salnon, and is intending to increase
surveillance ar.d require additional procedures. lie stated that the
Alaska Seafood Marketing Institute is working on a model Fish hold
Inspection program. He urged that the State step in only if there 1is

0" subs tar. tlaJ participation, rather than giving DF.C broad inspection
powers now. Painter concluded by emphasizing the difference between
product safety and product quality, and suggested that '™B S72 he

amended to instruct the Department of Environmental Conservation to come
hack to the legislature with a plan on how to implement the quality

assurance program.

Rick Lauher, Pacific Seafood Processors, stated that the processors want
to do everything possible to make sure no further crises occur, \nd
would like the emphas®s of TDA and DEC to be placed on product safety,
I.auber urgod that ASMI be allowed to continue developing Quality control
qui delines, and that vt State step iIn onlv if the processors do not
participate voluntar 1v.

Senator Fahrenkamp expressed concern over the completeness of the fiscal
note, stating she wants to make sure DEC bis the personnel and the funds
necessary to implemei t the program.

At 9:50 a.m. the meeting was recessed until after session.

The "<eeting resumed al .12:25 p.m.



Senate Resources Commillee
April 22, 1982
Page 2

Eric Eckholm, Executive Director, Alaska Seafood Marketing Institute,
said he was not at liberty to make an official statement on SB 872,
as his Board of Directors hac not met to discuss the bill, but he

believes the majority of the industry supports the bill. He stressed
the importance of using in-plant and industry personnel in tb
inspection:!. Eckholm stated the basic inspection seal 1iIs needed right

av/ay to ass"ure confidence in the consumer, but ASMI would like to do
a market test on the quality seal this fall to determine its affect
on rarketability.

Dr. Fred Honsinger, Director. Seafood and Animal Industry Division.
Department of Environmental Conservation, presented a new Ffiscal note

allowing for more employees. He stated that an ongoing training
program would need to be instituted, and that FDA and the National
Marine Fisheries Service are willing to help in this regard. Because

of time constraints, contract employees will be most feasible for
thisseason.

The meeting was adjourned at 1:05 p.m.



Alaska State Legislature

SENATE

Resources Committee e LA
Oftical BLSINEsS JUNEAU. ALASKA 99811
BETTYE FAHRENKAMP. Chairman MEMBERS PRESENT E9077g 465-3834
VIC FISCHER. Vice-Chairman 907) 465-3835
BRAD BRADLEY Senator Fahrenkamp
Bg,\}fél[mﬂ’\l Senator Fis_;cher
BOB MULCAHY Senator Eliason
ARLISS STURCULEWSKI Senator Gi.Iman

Senator Sturgulewski

April 23, 1932 Beltz Room
1:40 p.m. CaDitol - Room 211
Hearing:
SB 835 An Act establishing a >Ja“ional Petroleum Reserve, Alaska, trust

fund account and providing for uses of the money placed in the
account: and providing for an effective date.

SB 372 Relating to sanitation, sanitary practices, and quality
assurance in the seafood processing industry.

CSHB 47 An Act relating to the proiiibition against waste of die meat
of big game animals and wild fowl.

SB 872

Dr. Fred Honsinger, Director. Seafood and Animal Industry Divlsion,
Department of Environmental Conservation, suggested that page 3, line 7
of the Committee Substitute he changed from "in conjunction™ to "after
consultation".

Senator Gllman moved the amendment to page ), line 7, Re then moved
the CommilLtee Substitute and asked unanimous consent. Gilman moved the
Letter of Intent and asked unanimous consent.

SB 835

Tom Ki~ester, Attorney General®s Office, stated that SB 835 ralLses

some legal questions, it violates the constitutional prohibitions of

a dedicated fund, and the enactment of local or special legislation. In
addition, it makes an apnropriation in an enactment bill, and tbs
wording "minimum of 50%" takes the power of appropriation away from the
legislature. Koester concluded by stating that he would provide the
Committee with written testimony outlining the legal questions raised
by the bill. (See attached.)



Senate Resources Committee
April 23, 1982
Page 2

Tom Smy the. Consultant, North Slope Borough, provided background on
the National Petroleum Reserve, Alaska. He supports SB 835, stating
that the funds are needed to continue a program of service in the
field and alleviate impacts on the community.

Robert J. DuPere, Co.-suitant. North Slope Boro jh, explained that

the constraint is on the operating budget. Funds are needed for

sanitary and solid waste TfTacilities: Search am: Rescue- mitigation of
snvironmenta. impacts: airstrips, roads, and o,,ier lines of communication.
DuPere then suggested overcoming the constitutional problems ouclined

by Tom Koester through "-.ording changes that would allow the legislature
to make yearly appropriations to iImpacted communities..

Senator Gilman expressed concern over how impacts willbt measured,
and how eligibility for funds will be ascertained.

Senator Fischer raised questions about how the 50% that doesn"t go
to the North Slope Borough will be spent. Also, he suggested that
appropriations to the North Slopi Borough be subject to legislative
review periodically, or that a L tter of Intent be sent with the bill.

Senator Fahrenka j directed Koester, DuPere, and the Resources
Committee Staff to work together after ehe meeting to find an
agreeable solution to the issues raised.

HB 47

Senator SturguJewski moved CSHB 47 (Jud)(am) with individual
recommendat ions .

The meeting was adjourned at 3:05 p.m.



SENATE
RESOURCES COMMITTEE
LETTER OF INTENT

CSSB 872 (Res)

It is the intent of the Senate Resources Committee 1in
passing out this bill that the inspection seal shall not
be used by the Alaska Seafood Marketing Institute until
authorized by the Commissioner of the Department of Environ-—

mental Conservation.

It is also the intent of the Senate Resources Committee
that the Department of Environmental Conservation supply,
on a regular basis, to the Alaska Seafood Marketing
Institute a list of processors that have complied with the
permitting and plan of operation provision of this Act.



DEVELOPMENT GUIDELINES

FOR

SEAFOOD PROCESSING

QUALITY ASSURANCE

PLANS OF OPERATION



INTRODUCTION

These guidelines are provided to assist the Alaska seafood processing industry
in the development of their quality assurance plans of operation. Each permit
application for a seafood processing operation that is submitted to the Depart-
ment of Environmental Conservation must be accompanied by a Q.A. j n of

operations which conforms to these guidelines.

The objective of the Q.A. plan of operations is to define the specific procedures
which will be utilized to detect and prevent the production of unwholesome or
adulterated product, and product which docs not meet applicable standards of
specifications. The plan must demonstrate in a detailed, written format, that

when applied; it will effetively and reliably meet this objective.

The format defined in those guidelines liass been designed tc facilitate ease in

the development of the plan of operation and the review process.
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SUBJECT: Guidelines for Quality Assur nee Plans of Operation

PURPOSE: Provide guidelines for development of quality assurance plans of
operation for seafood processing operations to insure consistent production of

safe, wholesome, unadulterated, acceptable quality fish and fishery products.

AUTHORITY: AS.03.05.010(c), AS 03.05.025, AS 03.05.026

PROCEDURES:

(@ Quality Assurance Plan Development

() Each seafood operation must submit for review and approval by
the department, a comprehensive, written quality assurance
plan which conforms to these guidelines. Every element con-
tained in the guidelines must be specifically addressed in the

quality assurance plan.

(@ The format prescribed in these guidelines will be required for
all quality assurance plans submitted to the department for

review.

(@) The department will not actively participate in the develop-
ment of quality assurance plans for Industry other than to
provide clarification of specific requirements contained in

the guidelines.



Quality Assurance Plan Development Guidelines

1. Permit Application

To include revised application form with instructions.

I1. Facilities & Equipment Plans & Specifications
To include step by step instructions for development of plans,
specifications and associated information for land based and
vessel based operations
General Categories of information will be as follows:
1. Site Plan (land based)
2. Operating Location Information (vessel based)
3. Equipment & Operation Locations
A. Surface Finishing Schedules
5. Equipment & Material Specifications
6. Plumbing Plan
7. Lighting
8. Ventilation
9. Structure Characteristics and Equipment for Insect

& Rodent Control

I111. Water Supply & Treatment
To include:
1. Description of Water Source(s)
2. Raw Quality of Water Source
3. Methods of Protection of Source

A. Carriage System from Source to Operation



5.

6.

7.

Quantity of Water Used

Methods of Treatment

Monitoring Program for Quality & Treatment

Waste Treatment & Disposal

To

1.

include:

Types of Waste Generated

Quantities of Waste by Type

Methods of Treatment

Methods & Locations for Storage

Methods & Locations for Disposal

Quality Assurance Plan

1.

2.

Statement of the Purpose of the Plan

Organizational Structure

a.

b.

Organizational Chart

Direct Management Relationships
Functional Relationships

Assignment of Responsibility & Authority

Individual "s Names

Products Processed & Process Methods

a.

b.

C.

Basic Products Processed

Finished Product®s Form

General Process Methods by Product Form



In - Process Controls

a.

Product & Product Form

Process Flow Diagrams with Critical Point
Identification & Inspection Station ldentifi-
cation & Report Flow

Process Flow Narratives

Description of each Q.A. activity at each ins-
pection Station to Include: Attributes Inspected
For, Specificationsv Sample Plan or Control,
Action Taken on Non-conformance

Recordkeeping & Reporting

Packaging Operation Controls

a.

Product, Product Form, Type of Packaging

Flow Diagrams with Critical Point Ildentification,
Inspection Station Ildentification & Report Flow
Coding & Labeling Controls to be Included
Packaging Process Flow Narratives

Description of Each Q.A. Activity at Each Ins-
pection Station to Include: Attributes Inspec-
tion for, Specifications, Sample Plan or Control,
Action Taken on Non-conformance.

Recordkeeping & Reporting

Finished Product Evaluation

a.

Product, Product Form & Quantity



b.

C.

Description of Evaluation Process to Include:
Attributes Inspected For, Specifications, Sample
Plan or Control, Action Taken on Non-conformance

Recordkeeping & Reporting

In-Coming Material Controls

a.

b.

C.

Lists of Materials by Category

Description of Q.A. Inspection Activities by
Material or Category to Include: Attributes
Inspected For, Specifications, Sample Plan or
Control, Action Taken on Non-conformance

Recordkeeping & Reporting

Warehousing Requirements & Controls

a.

b.

C.

d.

e.

Floor Plan for Warehousing Areas

Quantities of Materials to be Warehoused by

Plan for Product & Material Segregation & Rotation
Plan for Damaged Materials Handling

Recordkeeping & Reporting

Control & Handling of Non-Conforming or Unacceptable

Materials

a.

b.

Identification Procedures

Segregation Procedures



10.

C.

d.

Disposal Procedures

Recordkeeping & Reporting

Sanitation Monitoring

Cleaning Methods & Schedules

Facilities & Equipment Condition

Grounds Maintenance

PAst Control & Pesticides

Instructions for Personnel Hygienic Practices
Scheduled Inspections

Recordkeeping & Reporting

Calibration of Equipment & Instruments

a.

b.

Equipment & Instruments Requiring Calibration
Frequency of Calibration for Each Piece of
Equipment or Instrument

Method of Calibration For Each Type of Equip-
ment or Instrument

Verification of Control Used for Calibration

Recordkeeping & Reporting

Recordkeeping & Reporting Forms

This section w.ill include recommended, and in some

cases mandated form examples. Each plan submitted

will

include examples of all forms to be used



13.

14.

15.

16.

Analytical Methods Reference
This section will include definitive descriptions
for each evaluation, testing or analytical procedure

used in the Q.A. process

Product & Materials Specifications
This section will include copies of all product and
materials standards or specifications used by the

processor

Contingency Plans
This section will include proposed contingency plans
in case of failure of major systems to include noti-
fication of the department of reversion to the
contingency plan. Major areas to be addressed are
as follows:

a. Water Supply & Treatment Systems

b. Waste Treatment and Disposal

c. Major System or Equipment Failure, i.e. steam

generation, refrigeration, electrical, etc.
d. Disaster Plan

e. Recaju. Plan

Technical Reference Appendix

This section will include copies or listings of



technical references used as support for the Q.A.

process

VI. Definition of Terms
This section will be used to define terms used in the
development guidelines and will be recommended to be
included in each plan of operations to define terms used

in the actual plan

Evaluation of Facilities and Equipment

(D An onsite evaluation of the facilities and equipment will be

&)

©)

conducted by a department inspector to determine compliance
with Alaska Statutes and Regulations prior to formal review of
the submitted quality assurance plan. A report of the inspec-
tor®s findings will be submitted to the reviewing official and
a copy provided to a responsible individual representing the

processing operation at the time of inspection.

The onsite evaluation will be scheduled upon receipt of a
written request from the operator of the seafood processing
facility. Onsite evaluations will be conducted within a

reasonable period of time after receipt cf the written request.

Onsite evaluation of the processing facilities may be post-
poned at the discretion of the department. Postponement of
onsite evaluation will not preclude provisional approval of

the proposed quality assurance plan.



(d) Quality Assurance Plan Review and Evaluation

(D Upon receipt of the proposed quality assurance plan and onsite
evaluation report, they will be forwarded tc an evaluation
team which will consist of department staff members with spe-
cific expertise in the various types of processing technologies,
(i.e.: low acid canning, curing and smoking, freezing, processed
prepared foods, etc.) as well as product characteristics and

associated public health and product quality concerns.

(@ The quality assurance plan and onsite evaluation will be re-
viewed for compliance with the guidelines and Alaska statutes
and regulations. Any significant deficiencies note™. will be
reported to the seafood program administrators with suggestions

for corrective actions to make the plan acceptable.

(@ Thedepartment will respond within 15 days after receipt of

each permit application and quality assurance plan.

(© Permit
(O Upon approval of the quality assurance plan and onsite evalua-
tion the department will issue a permit to operate in accordance
with 18 AAC 34.020 which incorporates the quality assurance

plan.



NOTE:

(@ Failure to comply with the terms of the permit may result in

suspension of the permit in accordance with 18 AAC 34.020(e), ().

Inspection

Inspection may include the collection of samples for examina-
tion and/or testing to include: product, raw materials, ingre-
dients, food additives, chemical compounds and substances,
packaging materials, labels, records, and documents relating

to the quality control and quality assurance process.

An attachment for the Guidelines for Quality Assurance Plan
Development which consists of a copy of 18 AAC 34, FISH INSPECTION,
with a compliance definition and public health explanation by
section and/or paragraph will be provided to clarify interpre-

tation and promote understanding of regulatory requirements.



TESTIMONY ON SALMON SAFETY AND QUALITY ASSURANCE
BEFORE THE
SENATE RESOURCES COMMITTEE

BY
LT. GOVERNOR TERRY MILLER

April 21, 1982

I appreciate the opportunity to appear before this
committee to talk for a few moments about the need for a
safety and quality program for Alaska®s sea food products.
The legislation before the committee provides for basic
safety and establishes the framework for improving quality
of Alaska seafood products by establishing a two-tier
quality assurance program.

The first tier would warrant Alaska®s salmon as safe
and edible as a result of state-sponsored inspection.
Within one year, we can have a State of Alaska seal on the
labels of canned salmon that ensures that the product has
been inspected for safety and quality.

Such a safety warranty program would at once accomplish
two purposes, first, it would advise the consumer that the
fish has been inspected to help ensure it is fit for human
consumption; it would reassure those who have read or heard
worldwide media announcements of the botulism death and
sickness and the canned salmon recall.

Second, it would enhance marketing. Alaska is salable.
Qur tourism promotions have proven that the allure and
excitement of our state appeals to a national and

international market. A prominent seal indicating that the
salmon has been caught in Alaska waters can enhance the
image of the product. This would also allow future

advertising and promotion efforts to be done generically by
advising the consumer to look for the seal of integrity.
Alaska salmon can be as appealing as Maine lobster, Florida
oranges, or Washington apples.

The first-tier program would be mandatory. As a major
world salmon producer, Alaska innst: put the interests of
consumers first, we must try to ensure that consumers will

be protected. This mandatory first-tier inspection is
nothing but basic public protection; a traditional
government function. It is not massive market inference and

will not require an army of state employees to administer.
To the conlLrary, the Department of Environmental
Conservation, ASMI, and industry can jointly design a system
which minimizes state intervention and optimizes industry
benefi t.
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Through the use of "dudding"™ machines, cans can be
electronically checked for their convexity which helps

assure the integrity of the can and avoids botulism. Some
responsible salmon canners already do this. "Dudding" adds
only 10C to the cost of a case of salmon, with 48 cans to
the case. Dudding can be done at high speed as the cans are
sent in for labels. Indeed, it should be done 1in
conjunction with electronic weighing, to try to avoid
further incidences of botulism. Any can that is dudded and

electronically weighed would qualify for a state seal.

By emphasizing the "dudding"” process | do not mean to
preclude a continuing search for other means or methods that
may be even more effective in preventing an unsafe product
from reaching the market. The legislation before you does
provide for a continuing effort on the part of the
Department of Environmental Conservation to improve
surveillance and inspection activities.

We also need a second-tier quality assurance progranm,
one that 1is voluntary and involves the active participation

of industry. In many foreign markets, Alaska salmon (both
canned and frozen) has the reputation of not being " quality
product. The designation "premium grade"™, or the

equivalent, could be added to the seal to indicate ;.0 the
consumer that not only is the product safe, but the quality
is intact. This quality check can be accomplished through
statistical checking of case batches through the
laboratories of the National Food Processors Association or
similar organizations. The Natural Food Processors
Association already does sampling for the FDA.

Several quality assurance programs could be examined as
possible models. I would favor the one resulting in the
least state interference with normal market behavior.

Again, this grading could be voluntary, but marketing
generically through the use of the seal would encourage
industry participation. The money that the state spends
marketing canned salmon would be spent only to promote
salmon bearing the Alaska mandatory safety and voluntary
quality seal. We should not spend a dime trying tomarket
salmon that will bomb in the market place.

I believe the voluntary approach as outlined in this
legislation for the second tier system is feasible. It is
my expectation that the Department of Environmental
Conservation (DEC) and the Alaska Seafood Marketing
Institute (ASMI) will implement this system first for canned
salmon and that, over a period of time, quality standards
will also be set for other means of preserving salmon and
other seafoods. However, 1 think that quality 1is so
important to the future of this industry that the
legislature and the administration should monitor the
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efforts of DEC and ASMI so that further steps can be taken
if necessary to improve the reputation of Alaska seafood in
the marketplace.

It should be made clear that DEC will be the lead
agency in ensuring that the quality guidelines are set. |
believe that language in the bill does make this clear but
also provides for ASMI participation to the extent that
their expertise in marketing and their understanding of the
processing industry car. be useful in setting realistic and
reasonable standards.

So, I support the two-tiered quality assurance progranm

as outlined in this bill. The first tier being mandatory
and guaranteeing basic product safety and being implemented
as quickly as possible. The second tier would address

product taste, color, and general desirability; it would be
based on voluntary industry participation with strong
incentives for involvement and would be implemented 1in
stages over a three-to-five year time frame.

This seal of safety and quality program can be modeled
after an existing program. The federal tuna safety
inspections helped that industry rebound and could well
become our example.

Governor Hammond earlier this week endorsed the
approach that is outlined in this Ulill. Fishermen and
representatives of the processing industry have agreed that
the directions set in this legislation can be accomplished
and agree with the need for a cc iification of these goals.
That, by the way, 1is a significant step. There 1is general
recognition by those dependent upon the fishing industry
that if we are to maximize market potentials and allow for
future economic growth, these steps are necessary.

I don"t want to belabor the importance of what you are
now considering. There are many in the legislature who
relieve that aid to the industry in the wake of the market
instability due to the botulism incidents is contingent upon
safety and quality assurance. Frankly, I agree with them.

1l believe that this bill does provide these basic assurances
and that this legislation should be the catalyst for
marketing and pack loan assistance to an industry reeling
from the death of a Belgian man and the illness of an
American woman who possibly may have eaten a can of tainted
salmon.

Today, now, the salmon industry is in mortal jeopardy.
The crisis has reached such proportions that the state must
take dramatic and immediate action to rescue this industry
from what otherwise may become certain disaster. Make no
mistake about it, the stakes are high if we fail. A
collapse or crippling of this industry will leave few
Alaskans untouched.
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Let"s review what this industry means to our state.
Fishermen in Alaska waters last year earned about
$600 million and the wholesale value of the fish pack 1is
double that. The iishing industry is the state"s largest
private employer with a peak of about 55,000 jobs each
summer, and the industry is the second-largest revenue
generator for the state behind petroleunm. Employment 1in the
processing industry has grown by 43% in the past eight
years. The support industries in the service sector,
transportation fields and other businesses, ranging from
hardware to electronics, also benefit substantial y from the
industry. It is time to also explode the myth that only the
small coastal communities benefit from fishing. More
commercial fishermen live in Anchorage than any other
community and Anchorage employs more than 1,500 in the
processing industry and salmon transportation sector.

While it may seem unreasonable that one, and possibly
two, botulism-tainted cans out of the more than 210 million
cans packed last year can threaten an industry that is so
integral to the economic future of Alaska, it is
unfortunately true. We are faced with the almost certain
failure of some of the canneries in Alaska with consequent
job losses, diminished earnings to the fishermen because of
market instability, and falling state revenues generatedby
the industry. The processors, if they reopen, will be
buying fish this year while they have yet to sell much of
the fish from the 1980 and 1981 pack.

lii 1963, the tuna industry suffered through a similar
incident. Following the botulism related death of two
Detroit wemen, 85,000 cans were recalled and the sales of
tuna dropped nearly 50%. But it is hard to draw

comparisons. In the tuna incident, only one cannery was
involved- in this salmon incident, several canneries are
involved and 50 million cans recalled. Also, tuna is a loss

leader, traditionally sold in grocery store bins at a loss
to attract customers while salmon is traditionally sold off
the top shelf at a premium pr.ee.

Also in 1963, the tuna industry launched a $10 million
public relations effort to offs.it their tol lism scare.
That was in 1963 dollars. The tuna industry worked
aggressively to recoup lost markets. If they hadn"t, tuna
canners and fishermen might not have survived. They also
established a quality assurance program; one that is still
in force today in modified form. Industry solicited FDA and
National Marine Fisheries Service (NMFS) inspection, and
cooperated in establishing safeguards to prevent a
recurrence of these incidents.

It is time to stop arguing and lamenting about the
setback; we must counterattack wit" a mu.Lti-faceted effort.
It took 18 months to turn around the tuna industry 1in
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1963-64. A sustained market slump for salmon beyond 18
months could doom the canned salmon industry in
Alaska- processors, fishermen and all.

So, if safety and quality guidelines similar to what
you are now considering pass, | strongly advocate these two
actions: appropriation of money immediately to ASMI to
stabilize and then expand the market for Alaska salmon, and
adjustment of the fish pack loan program so that most
processors can open this year. To be effective, these
actions must be taken soon since the fishing season 1is
nearly upon us and industry must know the extent of the
state response so it can plan for the season.

Again, | appreciate the opportunity to testify before
you this afternoon. I am gratified that this legislation 1is
receiving consideration by this committee and | wish you
success in your deliberations.
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MEMORANDUM April 7, 1982

SUBJECT: Federal-state jurisdictional conflicts 1in
the regulation of seafoou processing vessels,
(SB 872)

TO: Senator Bettye Fahrenkamp, Chairman

Senate Resources Committee

FROM: Edward H. Hein
Legislative Counsel

You have asked whether Sec. 2 of SB 372 presen®s a potential
for conflicts with federal agencies, such as t e Coast Guard,
over the regulation of seafood processing vessels.

The general rule is that a state has authority to regulate
matters affecting the health and safety of its citizens and
to regulate the purity of food products produced in the state.
The regulation may affect areas beyond the state®s borders

to the extent that the regulated activity affects or Iis
connected to a legitimate state interest, such as health and
safety. State regulation may be limited or pre-empted by
federal regulation 1in areas of national concern that require
uniformity across the country.

Section 2 of the bill appears to be aimed at protecting the
health and safety of consumers of Alaska seafood products.
The section bolsters the ispection and permit system that
already exists under 11 . 37 by requiring processors to
submit to the department an annual plan of operation.

Commissioner Mueller informs me that the department currently
cooperates with :he U.S. Public Health Service in Seattle

and the King County (Washington) Health Department 1in providing
for vessel sanitary inspections.

Under 46 1J.S.C. 88367 and 404, vessels up to 5,000 gross
tons "used iIn the processing or assembling of fishery pro—



Senator Bettye Fahrenkamp
Page 2
April 7, 1982

ducts in the fisheries of the States of Oregon, Washington,
and Alaska™ are exempt from Coast Guard inspections.

It appears, therefore, that Sec. 2 of SB 872 on its face
does not present a conflict with federal law as it relates
to processing vessels.

EHH :jdn



DEPT. OF ENVIRONMEML CONSERVATION

OMSONGFFAFCDANDANIMAL INDLBTRIES

December 15, 1982 Pouch O
Juneau, Alaska 99811

Resa King

c/0 Senator Bettye Fahrenkamp
Pouch V

Juneau, Alaska 99811

Dear Resa:

Attached is the Attorney General®s opinion on the liability d: Lhe State
as IL perLains to the use ui a State Seal on seafood pruuucts.

Tills opinion does not follow the wverbal opinion given Lo Senator
Fahrenkamp during the last session during donate on Sil 8/2 Lhal even-
tually became Chapter 57, SI,A 1982.

We are currently in touch with ASMI on tin. opinion, and will probably
meet wilh the Attorney General®s oil lee shortly.

Very linly yours,

Director, Division ol Seal nod
and Aniual Indust ties

one losure



MEMORANDUM * State of Alaska

to: The Honorable Ernst W, Mueller date: November 30, 1982
Commissioner
Department of Environmental file no:

Conservation
TELEPHONE No: 465-3603

from: Wilson L. Condon . suvject: State liability on
Attorney General "sealed"” seafood

ByTvJilliam G. Mellow
Assistant Attorney General

You have asked whether the state can be held liable for
injury associated with consumption of seafood bearing a state
approved seal. The answer 1is yes.

State liability claims can be predicated upon two broad
bases; (1) negligence 1in carrying out statutory and regulatory
duties and, (2) misrepresentation of the quality of food prod—
ucts.

The broad concept of sovereign immunity which shielded
state and federal government from operational negligence a decade
ago 1is now almost nonexistent. The basic rule applied by our
court 1is that where there 1is negligence, there should be liabil—
ity; 1immunity 1is the exception. State v . Abbott, 498 P.2d 712
(Alaska.1972). The state is liable for negligent inspections and
failure to enforce discovered safety violations. Adams v. State,
555 P.2d 235 (Alaska 1976); Wallace v. State, 557 P.2d 1120
(Alaska 1976). Nevertheless, by statute, AS 09.50.250, the state
is immune from liability arising solely from misrepresentation.
Consequently, it is probable that as to this Jlatter base of
liability there would be state immunity. However, here the immu-—
nity is somewhat ethereal as the court®s declaration that immunity
is the exception will generally result in a finding wherever con—
duct which results in "misrepresentation” 1is also negligence of
another form.

To reduce the above to a concrete example assume that
pursuant to AS 03.05.010(c) regulations authorizing inspections
and setting standards are promulgated and that a state inspector
negligently fails to detect a sanitary violation or having de—
tected "same, fails to diligently pursue enforcement. A subse—
quent death which 1is proxiinately linked to the unsanitary condi—
tion of the product exposes the state to liability to the estate
of the decedent. Simultaneously, if the contaminated product;
carried a State of Alaska quality seal, it could be stated"that
the decedent relied upon the quality assurance of the seal to his
detriment and thereby has a claim for damages for the misrepre—

sentation. A claim based solely upon misrepresentation might

0i:>0i afp»v.io/;9)

a
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well be struck on grounds of sovereign immunity but would survive
challenge 1if it also rested upon the claim of negligence 1in in—
spection. It would be very unlikely, where a large damages. claim
is involved., that an attorney would himself be negligent enough
to present "a claim solely on the basis of injury by misrepresen—
tation. Rather, it can be anticipated that all claims would also
include a claim based upon negligent performance of a ministerial

function.

The letter of November 1, 1982 from Eric Eckholm to
Glenn Akins, a copy of which you attached to your opinion re—
guest, states that Canada, the U.S. Department of Commerce, and
the State of Maine have no liability for the quality of products
passing through their respective inspection programs. This 1is
surely because of specific, well defined statutory immunity.
Carefully drafted statutory language specifically addressing
state inspection and quality assurance would eliminate state
liability exposure. Unless such statutory immunity comes into
existence in the future, the unequivocal answer to your question
is that there 1is liability for state negligence to the same ex—
tent as would be present if the Iliability exposing activity were
carried out by a nongovernmental entity.

I am willing to meet informally with your staff or rep—
resentatives of the ASMI to discuss this matter and answer your
questions and will additionally provide desired Dbill drafting
upon request.

UGM/jal
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INTRODUCTION

These guidelines are provided to assist the Alaska seafood processing
industry in the development of their quality assurance plans of operation.
Each permit application for a seafood processing operation that is sub-
mitted to the Department of Environmental conservation must be accompanied

by a quality assurance plan of operations which conforms to these guidelines.

The objective of the quality assurance plan of operations is to
define the specific procedures which will be utilized to detect and
prevent the production of unwholesome or adulterated product, product
which does not meet applicable standards of specifications, and insure
compliance with Alaska regulations and statutes. The plan must demonstrate,
in a detailed, written format, that when applied it will effectively and

reliably meet this objective.

Examples provided in these guidelines are intended only to clarify
exp anations of what ty»e of information is necessary, and a method of
presenting that information. They are not intended to be a complete
example of all information that may be required, and may not be considered

as approved for any specific product or process.

While the guidelines and information required iIn a quality assurance
plan .if operation are concerned only with regulatory and public health
concerns, the plan may be expanded to inc"ide application for product
image enhancement, elegance and functima: attributes for marketing pur-

poses and consumer satisfaction.



The format defined in these guidelines has been designed to facilitate

ease in the development of the plan of operation and the review process.

Submit the completed plan of operation, as well as questions regarding

requirements of these guidelines, to:

Seafood Program Supervisor

Division of Seafood and Animal Industries
Department of Environmental Conservation
P.O. Box 1832

Anchorage, AK 99510 Telephone (907) 272-1561



SUBJECT: Guidelines for Quality Assurance Plans of Operation.

PURPOSE: Provide guidelines for development of quality assurance plans
of operation for seafood processing operations to insure consistent pro-
duction of safe, wholesome, unadulterated, acceptable quality fish and

fishery products.

AUTHORITY: AS 03.05.010(c), AS 03.05.025, AS 03.05.026.

PROCEDURES:

(@ Quality Assurance Plan Development

(1) Each seafood operation must subnit for review and approval by
the department, a comprehensive, written quality assurance plan which
conforms to these guidelines. Every eh inoit contained in the guidelines

must he specifically addressed in the quality assurance plan.

(@ The format prescribed in these guidelines is required for all

quality assurance pians submitted to the department of review.

If a processor wishes to submit an existing quality assurance
mrogram manual as their plan or in place of portions of the plan, an
outline of the major requirements of these guidelines which provides
direct reference to the section of the submitted manual that satisfies

each requirement will be Included with the plan.



(©) The department will not actively participate in the develop-
ment of quality assurance plans for industry other than to provide

clarification of specific requirements contained iIn the guidelines.

() Quality Assurance Plan Development Guidelines

I. Permit Application; Complete "ANNUAL UNIFORM PERMIT APPLICATION
FOR SEAFOOD PROCESSORS™ (Form 18-304) and include with the remainder of

your Quality Assurance Plan of Operation.

Il. Facilities and Equipment Plans and Specifications: Plans and
specifications for design and construction of facilities and equipment
are required with an initial permit application and plan of operation
and prior to any major change in operation, and/or addition to or major

renovation of facilities.

Drawings or plans do not need to be prepared by a registered engineer
if all requested information is provided in accordance with these instruc-

tions:

VA) Site Plan: A drawing to scale (@ inch a 8 feet or larger)
of the entire premises showing the location of all buildings, roadways,
alleys, dock areas, streams, catchbasins, water wells, reservoirs,
storage tanks, septic systems and solid waste storage. The character
and surfacing of all traffic areas and drainage features of the premises
must be provided. The north point of the compass must be indicated on

the drawings.



Vessel based operations shall provide the navigational
coordinates (latitude and longitude) of their anchorage for processing.
They shall also include a chart (map) of the harborage or anchorage area
where processing will be accomplished.

A
(B Floor Plans: A floor plan must be prepared to scale (1
inch = 4 feet or larger) for each floor and all buildings that are
utilized by the operation for any purpose. Each floor plan is to accura-
tely illustrate the facilities as they will exist when the establishment

is iIn operation.

Essential information which must be included are as
follows: 1) walls; 2) partitions; 3) posts; 4) doorways; 5) windows;
6) floor drainage openings and gutters; 7) principal pieces of equipment;
8) facilities for equipment and utensil cleaning and sanitizing; 9) hand
wash facilities; 10) employee work positions; 11) conveyors; 12) chutes;
13) storage areas (indicate type; i.e., dry, cold, chemical, etc., as
well as temperature for cold storage areas); 14) shelves; 15) racks;

16) ventilation fans (indicate exhaust or intake); 17) ramps; 18) stair-
ways; 19) lockers; 20) benches; 21) toilets; 22) urinals; 23) lava-
tories; 24) number of employees to be using each welfare and toilet
room; 25) ceiling height; 26) operational use for each room; and

27) Tloorlpitch is to be indicated by grade lines or arrows to show

drainage characteristics.

(© Finishing Schedule: The following information must be

provided:



1. Material make-up of walls, floors, ceilings, shelves,

counters, etc. (For example gypsum board, concrete, marlite).

2. Finish used on surfaces. (For example, specifi-

cations for paint, epoxy, TFfiberglass, etc.)

@) Specifications: Manufacturers specifications or complete
description of equipment must be provided (dimensions, materials, welded
construction, etc.). Photographs of equip> _ are recommended in addition-

specifications.

Note: Lighting, ventilation and plumbing may be incorporated
on one drawing but, mustbe on a drawing or plan separate fromthe floor
plan. The scale for the lighting, ventilation and plumbing plans shall

be the same as the floorplan (@ inch 4 feet or larger).

® Lighting: Plans must define the location, type and size
of all lighting fixtures as well as indicate shielding (to protect
against breakage and falling glass) in all exposed product packaging and

storage areas.

(™ Ventilation and Insulation: Plans mu3t indicate the
type, size and location of ventilation and insulation used to control

excessive steam, vapors, fumes and condensation.



(G Plumbing:

(1) Potable water, hot and cold (domestic and processing
systems).

(2; Seawater or salt water systems for fluming, processing,
equipment washing, etc.

(3 Nonpotable systel .3.

(49 Waste systems (processing and domestic).

() The following information must be provided in the
plans for each of the above systems:
(@ Line sizes and locations;
(b) Location of each outlet or connection;
(© Backfluw/anti-siphonage protection; and
(d The color coding system used in the plant for

identification of each line as to the system.

() Pest Control: Plans must indicate the structural controls
utilized to prevent access to the establishment by insects, birds and

animals such as doors, screens, air curtains, etc.

This information may be included on either the floor plan

or lighting, ventilation and plumbing plan.

I1l. Water Supply and Treatment: Engineered plans must be submitted in

accordance with 18 AAC 80.100(C) which provides the following information:



Al A descriptioni of the water source(s).

B. Raw quality of the water source(s) which must comply with
18 AAC 70 and 18 AAC 80.050.

C. The methods of protection of the water source(s).

D. Carriage system from the source(s) to theoperations(s).

E. Quantity of water used.

F Methods and system for treatmentof water supplies.

Sampling and analysis of water from water systems will be accomplished

in accordance with 18 AAC 80.060 and 18 AAC 80.070.

Reporting and recordkeeping will be accomplished in accordance with

18 AAC 80.080.

IV. Waste Treatment and Disposal: The following general information

must be provided:

A. The types of waste generated.

B. The quantities or volumes of each type waste generated per
24 hour period.

C. The methods and locations for storage of each type of waste.

D. The methods of treatment for eecii type of waste.

E. The methods and locations for disposal of each type of waste.

F. The frequency and methods for monitoring waste storage,, treat-

ment and disposal to assure compliance.



The following specific information is required:

Note:

Domestic Sewage.

1_-

The maximum number of individuals served per day by the
system.
IT food service is provided and number of meals served
per day.
The name of the municipal system, if discharged to such.
The following is required if a septic f.ark and leach
system are utilized:
a. Tank size, type and number of compartments.
b. The soil type or percolation rate.
c. The type of soil absorption (leacn) system.
d. Dimensions and siz2 of the soil absorption system.
e. Separation or di:tance From the nearest well or
water source.
f. Separation or distance from the nearest body of
water .
g- Separation or distance from the water table.
h.  Separation or iistnnce from subsurface Impervious

layer ~if applicable).

cX.pfiRQ'IN

\/
An Alaska Department of Environmental Conservation adequacy

test by a professional engineer licensed in the State of

Alaska may sul titute for the information (@ through h)

above.

1
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5. The following is required for use of g septic tank with
sand filter:
a. Tank size, type and number of compartments.
b. The sand filter size and load rate.
c. Specific information describing he discharge point
and load rate.
d. Specific information describing the discharge point
and location.
6. The following is required for use of package treatment
plants:
a. Manufacturer or brand name of treatment plant.
b. The model of the treatment plant.
c. The capacity of the treatment plant.
d. The type of treatment.
c. Specific information describing the discharge point

and location.

Processing waste.

1. The volumes in gallons per day of salt water discharged
and fresh water discharged.

2. The maximum quantity of processing solids generated per
day (24 hour period).

3. Environmental Protection Agency NPDES permit number il
issued. IT no NPDES permit issued, explain why; i.e.,

EPA declined to issue based on discharge g-antity or

volume.
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Type of treatment; i.e., grinding or screening and re-

covery. In the case of grinding provide the following

information regarding the grinder:

a. Manufacturer or brand name.

b. Model .

c. Capacity ratings for solid and liquid volumes.

d. Maximum discharge particulate size.

IT disposal is to a third party recovery plant specify

the name and location.

IT disposal is by landfill or land discharge specify the

location, name and solid waste disposal permit number of

the operator.

As built or construction plans are required for all -dis-

charge systems. Information to be included is as follows

a. Discharge point and location.

b. Dep 'l at which the line is buried.

c. The type and size of the outfill line.

d. Tk depth below mean low, low water of thedischarge
point.

e. The loading facilities, storage facilities and site
barge if barging, as well as chart coordinates for

ocean dumping site or locale.



V. Quality Assurance Plan:

A. Statement of Purpose

This section shall state the purpose of the Quality Assurance

Plan of Operations.

Example: The purpose of this plan is to define the specific
procedures to be utilized to assure production of a safe, wholesome,
unadulterated product in accordance with Alaska statutes and regulations

and in conformance with applicable standards and specifications.

B. Organizational Structure

The quality assurance organization will be independent of the
production organization to insure that quality assurance is exempt from
control or direct pressure from production or other facets of the pro-

cessing organization which might interfere with their perf rmance.

Exception: In small operations where the owner or general
manager (the final decision making authority) directly and actively
supervises and/or participates in the on-li* ° operations as a normal
daily function, the aforementioned segregation of c-ganization structure

is not necessary.

This section will include an organization chart with correspond-

ing statements which provide the following (Example, see Figure //I):
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1. Direct management and supervisory relationship of the
qua’ity assurance organization and personnel to other major facets of

the organization.

2. <The functional relationship of the quality assurance

organization and p)£esonnel to the other major facets of the organization.

3. Facets of organization to be addressed are as follows: a)
management; b) production; c) warehousing; d) sanitation; e) maintenance;

and ) quality assurance.

4. A description of general responsibilities by organiza-
tional area.

A

5. Names of individuals assigned major organizational res-

ponsibility and authority.

6. ldentification of personnel who have authority to stop
production and/or retain (prevent use or distribution of) product and

materials.

C. Products Processed and Process Methods

1. A list of products processed which identifies the species

processed and the Finished product form.

2. ldentification of major process methods utilized.

(Example: See Figure Ib)
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EXAMPLE _
Figure #1

Organizational Chart

General Manager: Overall authority and responsibility for all operations.
John Chinook

Warehousing Responsibilities: Receiving, storage and shipping of all
product, materials, and equipment, sanitation of warehousing areas and
quality ¢ "rol. Rill Chum

Maintenance Responsibilities: Maintenance and repair of all Tfacilities,
equipment and grounds, operation of water and waste systems, and quality
control. Bob Prawn

Production Responsibilities: Processing and packaging operations, on

shift sanitation of processing areas and equipment, and quality control.
Joe Kita

Sanitation Responsibilities; General sanitation, pest control and
quality control. Jack Silver

Quality Assurance Responsibilities: Assure production of safe, wholesome,
unadulterated product and compliance with applicable standards, specifica-
tions, laws and regulations through monitoring and inspection procedures.
Charles Coho

N " "0 c+0® “uc.F1a0 aAd/IgF /= oJc oC 00
[3i"<Xiuct ftorfiaij
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EXAMPLE

Products

Canned Pacific Salmon,
All species.
Can sizes: 307 x 200.25

= 301 x AO8

Pacific Salmon, fresh

frozen; All species,

Figure #2.

Process

Mechanical Butchering
and sliming, horizontal
still retorting, air

cooling.

Manual butchering,
mechanical sliming,

blast frozenj par.brl.

iadUoicluoily (Glcuu Va
pocXed.



D. In Process Controls

The following information is to be provided for each general
process:

1" A process flow diagram which identifies:

a. products processed;

b. each step or procedure in the processing operation;
C. critical control points in the operation;

d. each quality assurance inspection point through the

process; and

e. the report Flow from each inspection point.

(Examples: See Figures 1B and 11§

2. A narrative description of the process which provides an

explanation of each step or procedure. (Example: See Figures /4 and II7)

3. A description of each quality assurance activity at each
inspection station to include:
a. Attributes inspected for
b. Specifications for attributes
c. Sample plan or control

d. Action taken on non-conformance

(Examples: See Figures IB and 19
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4. Recordkeeping and reporting *ill be maintained for not
less than three years and will include the fr*lowing information for

each inspection conducted:

a. Product or Item Inspected

b. Date and Time of Inspction

C. Attributes Inspected For

d. Specifications for Attributes;
e. Inspection Results

f. Inspector®s Name (Signature)
g* Reviewer®s Name (Signature)

h. Disposition of Product or Item, or Action Taken.

19



EXAMPLE: Process Flow Chart -
Figure #3

Products: Pacific Salmon, All Species - Eviscerated, Fresh, Frozen

Note: The flow for non-conforming materials
should show the possible flow for re-

work or reconditioning as well as
disposal.
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EXAMPLE Figure 04

Process Narrative

Product: Pacific Salmon, All Species, Eviscerated, Fresh, Frozen

Procedures

1. Salmon are received in totes or via conveyor from refrigerated

storage, after in-coming materials inspection at the dock.

2. Salmon are inspected and washed by processing personnel and plac<d

on butchering line for evisceration heading, gilling and rinsing.

3. Salmon areplaced on a conveyor forsliming through a mechanical
si Lirer and discharged to a holding table with a continuous flow of

water .

4. Salmon are removed from the slimer discharge table, inspected, .

sorted by species, size and grade by processing personnel and placed on

a receiving table with dividers for segregation.

5. Salmon areremoved from the sorting table and placed on freezer

racks which aretransferred to the blast freezer.
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6. Salmon are removed from the blast freezer when a core temperature
of -10° F is reached (approximately five hours freeze time) and transferred

to the packing area for glazing and packing.

7. Salmon are removed from freezer racks and placed in a mechanical
glazer for a three stage glaze application and discharged to a receiving

table.

8. Glazed salmon are removed from the glaze discharge table, placed in
individual plastic bags and placed in pre-labeled fish boxes which are

strapped with plastic bands.

9. The boxes of salmon are weighed, marked with the net weight, (based
upon glaze percentage and packaging tare subtracted from gross weight)

and placed upon pallets.

10. Loaded pallets of boxed salmon are removed immediately to cold

storage rooms or refrigerated vans.
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Pacific Salmon,

Inspection Point

/. Following pro-
cess inspection and
wash.

112 Following pro-
cess inspection and
sorting.

All Species
Product/Material

properly sorted.

EXAMPLE

dirt and other adul-
teration.

Head, gills, vis-
cera and bloop line
completely removed.

Reasonably free of
slime, properly sor-
ted by species and/
or size.

In-Process Control/Packing"Control

Quality Assurance Function Sl

Sample Plan orControl

Monitor fish after wash
procedure, once every 2
hours minimum and exam-
ine miniraun of 25 fish.

Monitor fish after pro-
cess inspection and sort-
ing, once per hour mini-

Evisceration, Freezing and Packaging
Proeess/Procedure
Attribute Specification
Wholesome and clean- Fresh, no sign of de-
free from adultera- composition.
tion.
Clean, free of sand,
dirt, and other
adulteration.
Wholesome, clean/un- Fresh, no sign of
adulterated, complete decomposition.
evisceration, reason-
ably free of slime; Clean, free of sand, mum.

Examine minimum of 25
Fish.

Action Taken

All fish acceptable,
no action.

Any fish unaccep-
table, notify
production and qual-
ity assurance super-
visors.

Check product down
line for unaccep-
table product.

Improve process in-
spection and/or
wash

procedures.

All fish acceptable,
no action.

Any fish unacceptable,
notify production

and quality assur-
ance supervisors.

Check product down
line for unaccep-
table product.

Improve process in-
spection and/or
sort procedures.

QL oangn



Inspection Point

IB. Prior to remov-
al from blast freez-
er.

/A, Prior to each
shift during pre-
paration of glaze
solution.

Prior to beginning
each shift during

set up of packing

operation.

Attribute

Internal
perature.

(core) tem-

Cleanliness of gla-
er, proper ingredi-
ents, proper mix-
ture.

Cleanliness of pack-
aging materials.

Proper packaging
materials.

Specification

-10* F Maximum in-
ternal (core) tem-
perature.

Glazing equipment
cleaiij (dependent
upon formulation
of glaze). (In-
gredients must be
acceptable as food
add!tives).

Clean, free from
dirt or other adul-
teration.

(boxes or liners
specified for type
of pack).

Sample Plan or Control

Check internal temper-
ature in the thickest
portion of the loin
muscle iIn the largest
fish on the last rack
to enter freezer.

Check minimum of 3 ifish
for internal tempera-
ture.

Inspect glazing equip-
ment prior to mixing of
glaze solution at the
beginning of each shift
for cleanliness.

Check glaze ingredients
prior to mixing glaze.

Prior to beginning each
shift check each major
container, pallet, etc.

Action Taken

All temperatures
less than or equal
to -10 O F remove
from freezer for
immediate glazing
and boxing.

Any temperature
greater than -10° F
fish remain in
freezer.

Recheck temperature
periodically until
all temperatures
acceptable.

Equipment clean, no
action.

Not clean, notify
production and
quality assurance
supervisors.

clr an.

Proper ingredients,
proper quantities,
no action.

Improper ingredients
or quantities,
notify product ion
and quality assur-
ance supervisors.
Correct problem.

Clean and proper
materials, no
act ion.



Inspection Point

5. After glazing
and packaging.

Attribute

Glaze percentage
net weight label-
ing.

Specification

Glaze of 6%javerage
actual net weight
not less than mark-
ed net weight.

Proper species. Keep
frozen. Packer name
and address, AK num-
ber. Net weight.

(State proper place-
ment on box and size
of lettering).

Sample Plan or Control

Once every 2 hours, 10
fish for glaze X

10 cases for net weight
and labeling.

Action Taken

Not clean or imp-
roper materials,
notify production
and quality assur-
ance supervisors.
Correct problem.

All within specifi-
cations, no action.

Any deviations from
specifications,
notify production
and quality assur-
ance supervisors.

Check product pack-
ed since last qual-
ity assurance ins-
spection for non-
conformance, re-
work non-conform-
ing product.



EXAMPLE: Process Flow Chart

Product: Frozen, Fancy King Crab Legs and Claws

Warehousing Receiving
(Live Tanks) T Dock
| Disposal Receipt for .
1 -Processing
N
Wash and Production
Inspect * Supervisor
A
<@ -fa ———— S
Butchering
a _and
X Gl??lnq *
Cooking A
T
IX X
Cooling A
- iX
r _xJ - mA
Brine - A_ | Brlne A
Jngredients | ~"5Tl Freezing *
III-I
9 rzil
Glaze * % Glazing 1
Ingredients Viox - A
i o~ o
i Jihgr \ 2 Za
] Packaglng . Sort.mg % \ A
i Materials t =~V Packeigxng V Xj
1
1
Frozen
V! Storage *
\
Sl

Note: The flow for non-conforming materials
should show possible flow for re-work
or re-conditioning as well as disposal.
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EXAMPLE Figure If7

Process Narrative

Product: Frozen, Fancy King Crab Legs and Claws

Procedures

1 Crab are received in totes from holding tanks or the dock area

after in-coming materials inspection.

2. Crab are inspected and washed by processing personnel and transferred

to the butchering line.

Crab are butchered, gilled, washed and discharged to a receiving

table.
4. Crab are packed in crates for cooking
5. Filled crates are transferred to a cooker filled with circulating

salt water at a temperature of 212° F and cooked to an internal tempera-

ture of 186° F (approximate cook time 20 minutes).

b. Upon reaching internal temperature of 136° F crab is transferred

from the cooker to a chiller filled with circulating salt or fresh water
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at a temperature of 35° F, and chilled to an internal temperature of 40° F

7. Upon reaching an internal temperature of 40° F crates of crab are
removed from the chiller and placed in a brine freezer filled with
circulating salt water at a temperature of -10° F until internal (core)

temperature of 0° F or below is reached.

8. Upon reaching an internal (core) temperature of 0° F or below the
crates of crab are removed from the brine freezer. Crab iIs transferred
to a glaze tank where it is immersed and removed allowing a frozen glaze

to form. Control is exercised to insure uniform consistent glaze percentage.

9. Glazed crab is transferred by hand from crates to a table where it

is inspected, sorted, and packed in plastic lined, pre-labeled boxes.

10. Boxes of crab are weighed, marked with the net weight (ascertained

based upon glaze percentage and tare weight of packaging materials).

11. Boxes of crab are placed on pallets and full pallets are removed

immediately to the cold storage areas or refrigerated vans.
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Fancy King Crab Legs and Claws
Product/Material

Inspection Point

01. Following pro-
cessing inspection
and wash.

Ib. Fo "lowing but-
chering, gilling and
wash.

NOTE:

Attribute

Live, clean, free
from adulteration.
Correct species.

Properly butchered,
all gill material
removed.

Clean, free from
adul teration.

U.ntlnuc with specific
specifications,

information for each
sample plan or control

EXAMPLE

Butchering/Freezing/Packaging

Process/Procedure
Specification

Crab must be live,
clean, free of sand,
dirt and other ad-
ulterants. Must be
king crab, blu,;

king crab or daeo
water Kking crab.

Crab must be separ-
ated iInto sections
@3 walking legs and
claw) and the tail
with total carapac?
removed.

All gill tissue must
he removed.

Sections must he
clean and free from
adulteration.

In-Process/Packaging Controls

Quality Assurance Function

Sample Plan or Control

Monitor a minimum of
once per hour. Ex-
amine a minimum of
25 crab for all
attributes.

Monitor a minimum of
once per hour. Ex-
amine a minimum of
25 sections for all
attributes.

inspection point, attributes,
and action taken.

Action Taken

No cleficienci.es
noted - no action.

Any deficiencies
noted - check pro-
duct down line for
non-conformance.
Rework or reject
if non-conformance
found.

Improve process pro-
cedures to prevent
reoccurrance.

No deficiencies
noted - no action.
Any deficiencies
noted - check pro-
duct down Hine for
non-conformance.

Rework or reject "/
in non-conformance
found.

Improve process
procedures to

prevent
reoccurance.

= abr ]



Vl. Packaging Operation Controls: Packaging is an integral part of the
food manufacturing process iIn that it (1) assures continued integrity of
the processed product, and; (@) includes satisfaction of regulatory

requirements for economic (net weight or Fill) and labeling aspects.

Plan of Operation Requirements

The following information shall be provided with each type of pack-
aging process and shall include a list of specific products and container

sizes associated with each packaging process.

A. Flow Chart: Provide a flow chart of the packaging process
which identifies each step of the procedure and identifies critical

control points within the procedure. (Example: See Figure 09).

ll. Labeling and Coding: Although Ilahelin,, and coding aspects of
the packaging process are not truly 'critical” in nature, these aspects
must be controlled to maintain product identity and meet regulatory re-
quirements. Therefore, regular scheduled monitoring procedures must be

included as part of the packaging operation controls.

C. Process flow narrative. (Example: See Figure 010).

D. Inspection for Attributes: This section shall include the

following information;



1. The item and/or packaging procedure.

2. A definition of each attribute for which examination,
evaluation and/or testing is conducted.

3. The specification for each attribute.

4. A description of the control; i.e., the sampling plan and
inspection procedure. (Note: may refer to analytical
methods for procedure definition.)

5. The action to be taken when non-compliance is noted.

See Figure #11 for example.

D. Recordkeeping and Reporting: Results of each inspection for
attributes must be recorded on forms designed for that purpose and main-

tained by the processor.

Records must include the following basic information: product/
line or location; date Or inspection; time of inspection; code (f
applicable); attributes inspected for; specification; nu.iber of samples
inspected; inspection results; action taken and individuals reported to;

inspector®s name and signature; and reviewer"s name and signature.
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EXAMPLE: Canning Operation Flow Chart

Figure #9
Product: Pacific Salmon, All Species
Container Type: Reformed 301 x 408 and 307 x 200.25 Cans
Note: The Clow of non-conforming materials
should indicate possible flow for re- Inspection Point
work or reconditioning as well as
disposal.

Critical Control Point

5< Non-Conforming Material
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Canning Operation Narrative Figure 010

Product: Pacific Calraon, All Species

container: Reformed 301 x 408 and 307 x 200.25 cans

1. Each case of flat bodies, non-code and code ends are inspected by
processing personnel and records maintained of can manufacturers lot

identification, quantities, tir— frame of use and inspection results.

2. Flat bodies are reformed.

3. Non-code end is seamed to reformed bodies. Repeatedvisual examina-
tions of the non-code end double seams and side seams of reformed cans
are performed daily during the first one-half hour after start-up of can
reforming operations, Tfollowing a prolonged shutdown, following a jam-up
[
in tdie seaming head, and after each adjustment of the can reforming and
uon-code end seaming equipment.Thereafter, visual examinations are
made at intervals not to exceed 30 minutes. Records are prepared cover-

ing the results of these examinations, including notations for all noted

irregularities and the corrective actions taken.

5. Cans are conveyed via cable conveyors to the packing line. Cable
conveyors which move empty cans to the filler are operated to minimize
can damage. Cables are shut off when empty can runs are full and cans
are not moving.
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6. Cans are mechanically filled with 100% visual inspection by proces-
sing personnel for proper fill. |Improperly filled cans are removed from
the lineto the patching tablewhere the fill problem is corrected and

t"e cansreturned 10 the line.

7. The uode-end is seamed to the can. Repeated visualexaminations of
the code end double seams and side seams are performed daily during the

first one-half hour after start-up of salmon packing operations, following

a prolonged shutdown, following a jam-up in the seaming head, and after

each adjustment of the top seaming equipment. Thereafter, visual examina-
tions are made at Intervals not to exceed 3C minutes. Records are

prepared covering the results of these I' :minations, including notations

for all noted irregularities and the corrective actions taken.

8. The filled cans are conveyed to a packing table where they are

placed on dividers and packed iIn retort baskets.

9. All retort baskets of unretorted product, orsome of the containers
on top >F each basket are plainly and conspicuously marked with a heat
sensitive indicator "0 indicate whether or not such unit has been retorted.
10. Canned product is retorted in accordance with 71 C.F.R. 11.340 and
NFPA Bulletin 26L and process records are maintained in accordance with

21 C.F.R. 113.100.
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11. Upon completion of thermal process, baskets are removed from the
retort transferred to the cooling area adjacent to the palletizing area

and allowed to air cool to a maximum internal temperature of 105° F.

12. Cooled product is mechanically removed from the retort 1 _skets,

palletized and wrapped in a plastic stretch wrap for stability.

13. Each pallet is labeled with the name of the product, container
size, quantity, lot identification code, packer"s name and address, and

Alaska Department of Environmental Conservation permit number.

14. Labeled pallets are transferred to the temporary warehousing area

pending shipment.



EXAMPLE

Pacific Salmon, All Species/Canning, Reformed 301 x 408 and 307 x 200.25 Cans/Packaging-Processing Operation Control
Product/Material Process/Procedure Quality Assurance Function

Inspection Point
111 Fiat bodies.

112 can ends.

Conditio.
Vv de seams,

Condition of ends

and cleanliness.

Specification
No damage acceptable
Side seam closure
complete. No excess
solder or thickness
to interfere with
seaming.

No overlap, edges
meet evenly at side
seam.

Cans shall be clean,
free from rust, dirt
and other adulterants

No damage acceptable.
Even application of
sealant around cir-
cumference of seam
Ends shall be clean,
free of rust, dirt,
and other adulter-
ants .

Sample Plan or Control
Inspect 25 bodies random-
ly selected from each of
5 cases randomly selec-
ted from each manufac-
turers lot of can bodies.

Note: Every case ins-
pected by production
personnel.

Inspect 25 ends randomly
selected from each of 5

cases randomly selected

from each manufacturer®s
lot of can ends.

Note: Every case ins-
pected by production
personnel .

Action Taken
No defects noted,
no action taken.

Any defects noted,
select duplicate
sample and examine
again. Determine
disposition, re-
work (100% examin-
ation and sort) or
reject.

No defects noted,
no action taken.

Any defects noted,
select duplicate
sample and examine
again. Determine
disposition, re-
work (100% examin-
ation and sort) or
reject.

NOTE: Continue with specific information for each iInspection point,
attribute, specification, sample plan or control, and action taken.



VIl. Finished Product Evaluation: This section will include the following;

Al A description of the evaluation process for each product to

include:

1. Attributes inspected for

2. Specifications

3. Sample plan or control

4. Action taken on non-conformanr.e

(Example: See Figure P12).

B. Recordkeeping and Reporting will contain the following basic
Information: product; date of inspection; time of inspection; code;
quantity of product in lot; attributes inspected for; specification;
number of samples inspected; inspection results; action taken and individual

reported to; inspector®s name and signature; and reviewer®s name and

signature.
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Fancy King Crab Legs and Claws

Product/Material

Inspection Point

Finished product.

Attribute

Ratio of legs to
clawns.* Uniformity
of walking legsj
Deformities, percent
meat, appearance,
color, flavor, odor
texture, drained
weight and micro-
biology.

EXAMPLE

Frozen
Process/Procedure

Specification

Sea specifications
section of Alaska
King Crab Marketing
and Quality Control
Board specifica-
tions for frozen
Alaska King Crab.

Sample Plan or Control

6 cases of product shall
be selected at random.
All 6 cases of product
shall be subjected to

non-destructive
pections fof all
attributes.

ins-

Finished Product Evaluation
Quality Assurance Function

Action Taken

Ho deficiencies
noted, no action.

Any non-conformance
noted, select and
inspect duplicate
sample. Determine
conformance or non-
conformance with
specificat ions.

In case of non-
conformance, deter-
mine disposition
(re- work, reject).

Identify product
and status.



VIIL. Incoming Materials Control: Incoming materials will be ins-

pected upon receipt for condition and suitability for their intended

use.

Al Lists of all materials identified according to the following

categories.

1. Raw materials, ingredients, processing and packaging
materials.

2. Critical raw materials, ingredients, processing and
packaging materials. (Materials shall be considered
“critical®” if they might represent, a potential
health hazard, a source of contamination, or otherwise
adversely affect the wholesomeness of quality of the
product M)

3. Regulated food additives.

4. Cleaning compounds, snnitizers, lubricants, water

treatment compounds, pesticides and other chemicals.

R. Inspection for attributes shall include the following
information.
1. The name of the item or item group.

2. A definition of each attribute for which examination
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evaluation and/or testing is conducted.

3. The specification for each attribute.

4. A description of the control; i.e., the sampling
plan and inspection procedure.

5. The action to be taken when non-comp®tiance is noted.

(Example: See Figures if13 and //14) .

C. Recordkeeping and reporting will inclr.de the following
basic information: item; date of inspection; time of inspection; invoice
number; code (f applicable); attributes inspected for; specifications,
number of samples inspected; inspection results; action taken and individuals
reported to; inspector’s name and signature; and.reviewer®s name and

signature.



Chemical Compounds
Product/Material

Inspection Point

Warehouse receiving.

Attribute

Damage/acceptable
condition.

Product as ordered
or acceptable subs-
titute tor intended
purpose.

Properly labeled and
labels legible.

EXAMPLE

Receipt of Materials
Process/Procedure

Specification

No damage accep-
table.

Listed for intend-
ed use in USDA list-
ing of proprietary
substances and non-
food compounds;

Misc. Pub. 01™M9.

All containers
labeled and labels
intact and legible.

In-Coming Materials Control
Quality Assurance Function

Sample Plan or Control

100% inspection during
during off-loading if
possible.

Verify listing.
Examine 5 containers

and any oor.“ainers which
appear suspect.

Action Taken
No damage, accept.

Any damage, reject
damaged containers.
Reject if not listed
for intended use.

All labels intact
and legible, accept.
Any labels not in-
tact to identify
product and use in-
structions, reject
those containers.

ST# aunbi4



Fresh Salmon, Round
Product/Material

Inspection Point

Dock receiving area.

At tribute

Condition. Species.
Temperature. Condi-
tion of vessel/fish

hold.

EXAMPLE

Receipt of Materials
Process/Procedure

Specification
Fresh, clean, no
signs of decompo-

sition or adulter-
ation.

Sort by species.
40° F maximum.
Clean, free from

potential contam-
inants.

In-Coming Materials Control
Quality Assurance Function

Sample Plan or Control

Examine fish randomly
through out unloading
procedure.

Verify proper sorting
by species.

Check internal temper-
ature by inserting metal
stem thermometer in anal
vent of fish at begin-
ning, midpoint and end of
of unloading.

Examine vessel fish hold
and deck at time of un-
loading.

Action Taken

No off condition,
accept. Any off
condition, sort load
and reject off con-
dition fish or
reject load.

Improper sorting,
resort and impiove
sort procedure.

Temperature 40° F
or lower, accept.
Temperatures in ex-
cess of 40° f, ice
or refrigerate at
35° F or below and
process immediately
or reject.

Vessel hold clean,
no potentials for
contamination, no
action.

Vessel hold not
clean and/or other
potentials for con-
tamination, examine
fish thoroughly,
wash all fish
immediately if con-
tamination can be
corrected, advise
fisherman regarding
problem or reject
fish.
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IX. Warehousing Requirements and Controls: this section will include

the following information:

A. A layout of all areas used for warehousing (major storage)
with designation to identify each area or location; i.e., area A, B, C,

etc. This should be to scale and must express the actual area utilized.

B. The quantities of materials to be warehoused by general cate-
gory. This is to be expressed in normal quantitative terms relative to

the material; i.e., pounds, cases, gallons, count, etc.

C. Identification of the storage areas to be used for storage of

each general category of material to demonstrate adequate storage space

and appropriate segregation of product.

D. Temperature specifications for controlled environment storage

areas; 1i1.e., chill rooms, cold rooms, refrigerated brine storage, etc.

E. An explanation of rotation procedures for materials subject to

rapid deterioration.

F. Procedures for handling and determining disposition of damaged
materials.
G. Recordkeeping and reporting will include the following:
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1. Monitoring and logging temperatures of refrigerated stor-

age facilities a minimum of once every 12 hours.

2. Reporting of damaged or deterioratedcontainers or mat-
erials and maintenance of a record of such reporting toinclude item,

date, whom reported to, and action taken.

X. Control and Handling of Non-Conforming or Unacceptable Materials:

A. Specific procedures to identify non-conforming or unacceptable

materials to prevent accidental use or re-introduction to the production

process such as the use and placement of highly visible labels or tags.

B. Procedures for segregation of non-conforming or unacceptable
materials.
C. Procedures for disposal or disposition of non-confcrming or

unncceptble materials.

D. Recordkeeping and reporting will include: name of the item

and quantity; date and method of identification; individual reported to;

and date and method of disposition.

XI. Sanitation Monitoring: This section will describe the following;

A. Cleaning methods and schedules by area, operation and/or

specific equipment.

44



Facilities and equipment condition®matN 4CGWNGIQAL*

Grounds maintenance requirements for premises surrounding

processing facilities.

Pest control and pesticides use by area.

Instructions for personnel hygienic practices.

Specific procedural instructions for A and D above must include

1. Procedures for product, ingredient and materials protec-

tion during periods of sanitation activity.

2. Specific methods for each cleaning, sanitizing or pest

control operation.

3. The cleaning ccmpounds, sanitizers, chemicals and pesti-

cides to hj used.

4. The frequency of uach operat i.e., schedules for each
activity.
5. Procedures for storage and handling of clean equipment

and utensils to prevent re-contamination.
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6. Procedures for the storage and handling of cleaning com-
pounds, chemicals, pesticides and cleaning equipment to
prevent contamination of product, ingredients, materials

or equipment and utensil surfaces.

Scheduled inspections shall be conducted to insure compliance with
the plan of operation, good sanitation practices and state regulations
(AAC 18.34). Inspections shall be accomplished iIn accordance with the

following minimum frequencies:

A general sanitation inspection for all aspects shall be accomplished

at least once per operating day.

The processing and packaging operations shall be inspected at least
twice per operating shift, once prior to beginning the shift and once
during the shift (prior to resuming operation affir the mid-shift break

is recommended).

Sanitation inspection results shall he recorded in accordance with

the format found iIn Figure 015.
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SEAFOOD PROCESSING OPERATION Figure //15

SANITATION INSPECTION

Date
Time
ITEM DESCRIPTION
PRODUCT, RAW MATERIALS, INGREDIENTS AND FOOD ADDITIVES
1, Approved source, materials and condition, no spoilage.
((02) Original container, properly labeled.
3 Potentially hazardous foods maintained at acceptable tempera-

tures during storage, processing and transportation.

D Adequate facilities to maintain product and material temperatures.
©5) Thermometers provided and properly located.
(06) Protection of product, ice and materials during storage, pro-

cessing and transportation.

©n Product, materials and ice handled to prevent contamination.

EQUIPMENT AMD UTENSILS

8 Food contact surfaces designed, constructed, maintained, ins-
talled and located to facilitate cleaning and prevent contamin-

ation.
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ITEM

©9)
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WATER

a9
0

DESCRIPTION

Non-food contact surfaces designed, constructed, maintained,
installed and located to facilitate cleaning rnd prevent con-
tamination,

Adequate utensil and equipment washing facilities provided,

maintained, located and jperated properly.

Equipment and utensils sanitised after cleaning and prior to
use.

Sanitizing solution acceptable, proper concentration, temper-
ature and exposure time.

Fund contact surfaces clean, free of detergents and abrasives.
Non-food contact surfaces clean.

Storage and handling of clean equipment and utensils to prevent
contamination.

Wiping cloths, clean, use restricted.

Single service articles, packaging materials stored”™dU cnsed
and used properly to prevent contamination.

No unacceptable re-use of single service or packaging materials.

Source approved and safe.

Treatment as approved and monitoring records maintained.
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ITEM DESCRIPTION

(@2 Samples submitted as required.
22 Hot and cold water where required.
(23) Adequate pressure.

(@) Adequate quantity.

WASTE DISPOSAL

(25 Sewage disposal approved and functioning properly.
(26) Processing waste disposal approved and functioning properly.
@n Monitoring records maintained.

GARBAGE AND REFUSE

28 Adequate number of containers provided where necessary, disposal
frequency, clean, insect and rodent proof and covered.
9 Outside storage areas insect, bird and animal proof, clean,

properly located, incineration approved.

PLUMBING
G0 Properly installed and maintained.
D No cross-connections, protection from back-siphonage, backflow

provided where necessary.

49



ITEM DESCRIPTION

TOILET AND HANDWASH FACILITIES

(€2) Adequate number, convenient and accessible, properly d«o*gnatnd,
installed and maintained.

(€2)) Toilet rooms enclosed, self-closing doers, not opening to
product areas, clean, hand cleaner, sanitary towels<, appropriate

waste containers, hand wash signs provided.

BUILDING CONSTRUCTION

(€7)) Floors properly constructed, drained, clean and good repair.
Gb) WallSjawJ-ceilings™and attached equipment, posts, partitions,

etc., properly constructed, clean, good repair.

LIGHTING/VENTILATION

(36) Lighting provided as required, Fixtures shielded.

€)) Ventilation provided to eliminate vapors and fumes and prevent
condensation.

DRESSING ROOMS

(33) Rooms or lockers provided for employees, properly located,

clean.
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ITEM DESCRIPTION

PERSONNEL

(€2)) Personnel with infections restricted.

o) Hand washing/good hygienic practices.

¢“n Clean clothes, aprons, gloves, hair restraints.

PEST CONTROL

(G2 No insects, rodents, birds or other animals present/outer

openings protected to prevent entrance.

OTHER OPERATIONS

@) Chemical compounds, cleaning materials, pesticides and other
toxic items properly stored, labeled andused.

(G7) Maintenance operations carried out inmmanner to preclude con-
tamination of product, materials and equipment.

45" Premises maintained free of litter, unnecessary articles;
cleaning and maintenance equipment properly stored.

(46) Complete separation of living/sleeping quarters, laundry and
other domestic operations from processing, exposed produce,
packaging, and/ * storage areas.

“@n Clean and soiled linens, aprons, gloves, etc., properly stored

and handled.



SEAFOOD PROCESSING OPERATION

SANITATION INSPECTION

ITEM DESCRIPTION OF DEFICIENCY ACTION TAKEN

Inspector®s Signature

Reviewer"s Signature Date
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Xl Calibration of Equipment and Instruments; This section will include

the following information;

A list of all equipment and/or instruments requiring calibration.

The frequency of calibration for each piece of equipment or

instrument.

Explanation of the method of calibration for each type ox

equipment or instrument.

Procedures and frequency for the verification of the control

used for verification.

Recordkeeping and reporting to include: the item calibrated;

date of calibration; deviation from control; deviation after

calibration; signature of calibrator; and signature of reviewer.
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SPECIFICATIONS

This section is to include specifications which are utilized by the
firm or operation to assure compliance with applicable state and federal
laws and regulations. Specifications which are utilized by the firm to
insure in-house requirements are met may be included. Evaluation of
product or materials for compliance with specifications for regulatory
purposes will only include those specifications or portions of specifi—

cations which relate directly to regulatory requirements.

Examples of specifications which may be included are as follows:

1 A specification for chemical compounds to insure acceptability

for intended use. This could be very simply a statement that all chemical

compounds must be listed as acceptable for their intended use in the

hist of Proprietary Compounds and Non-Food Substances Approved for Use

under USDA Grading ar Inspection Programs.

Can seam specifications.

3. Finished product specifications.

4. Raw material specifications.
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5. Food additive specifications.

6. Packaging material specifications.

All specificatiou? as they relate to the various inspection activities,
products, and materials contained in the plan of operations may be
included here and referenced in %he information provided in other s"ctiors

of the plan.



RECORDKEEPING AND REPORTING FORMS

This section is to include examples of the forms used for record"
keeping and reporting purposes. Since the general categories of infor—
mation required are very similar in the majority of inspection activities,
it may be possible and practical to utilize a few "general™ fovms for
multiple purposes. This may in some cases necessitate the use of proce—
dure specific attachments for continuous information for each procedure

such as attributes and specifications.

The format for recordkeeping and reporting f rms is optional as
long as all of the required information is provided. Pre-printed forms,

if used, should be designed for ease of use and clarity of informatics.
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CONTINGENCY PLANS

Contingency plans for major systems critical to acceptable operation
cf a seafood processing operation will be included in this section.
Adequate contingency plans and adheranee to said plans during major
system failure provides for continued operation and/or protection and
preservation of product and materials while insuring that the operation

is not in violation of state or federal laws and regulations.

Contingency plans must be provided for the following systems and

include the stated information at a minimum:
1. Water Supplies and Treatment.
a. Provisions for treatment of processing and drinking
waters in the event of failure of treatment system in use or contamination
of processing water source which was of a quality not requiring treatment

prior to contamination.

b. Immediate notification of H., Division of Seafood and

Animal Industries of revision to the contingency.

2. Waste Treatment and Disposal.

a. Provisions for an alternative method of waste treatment

and disposal for each waste treatment system in the event of failure.
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b. Immediate notification of the Division of Seafood and

Animal Industries of revision to the contingency plan.

Each contingency plan will describe the specific methods and equipment
to be employed and must achieve reasonable compliance with State of
Alaska regulatory requirements. Equipment and facilities required for
implementation of each contingency plan must be readily available. The
plan will include information describing specifically the availability

of equipment and facilities necessary to the contingency plan.

In the event of failure of a system critical to acceptable operations,

all processing must cease and appropriate action be taken to protect t

preserve product and materials to be kept for future use, until the

alternative system described in the contingency plan is in operation.

Contingency plans should be included for the following:

1. Major system failure such as sustained electrical outage,

boiler and refrigeration systems failures, etc.

2. Disasters; i.e., fTire.

3. Recall plan.
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TECHNICAL REFERENCE APPENDIX

This section will include at the minimum, a list of technical
reference? which are used in support of activities under the plan of
operation, such as publications which describe technical procedures rd
methods for examination, evaluation, analysis or testing. Examples of
esubjects or procedures for which technical referent- s should be included

are as follows:

1. Methods for microbiological analysis for waters, products,

materials, etc.

2. Procedures and methods for tests used to monitor water and

waste treatment systems.

3. Procedures and methods for evaluation, examination or testing

of product and material®.

A. Procedures and methods for controlled processing; i.e., retort

operation, smoking operations, and curing operations.

5. Procedures and methode for evaluation of packaging operations

and container integrity.

6. Procedures and methods for testing and calibration of equipment

ind instruments.
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IT copies of the technical reference publications or documents are

not included, the following information will be provided for each reference:
1. Name of ine publication or document.

2 Name of the author.
3. Name and address of the publisher.

4. The edition (generally the most current available).
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DEFINITION OF TERMS

This section of the guidelines will concnin definitions of terms

used in the guidelines to be*developed as part of the editing and review

process.

It also will include a recommendation that a definition of

terms section be included in each plan of operation to facilitate clear

understanding of the plan.

(c) Evaluation of Facilities and Equipment

@

)

€))

An onsite evaluation of the facilities and equipment will be
conducted by a department,inspector to determine compliance
with Alaska Statutes and Regulations prior to formal review of
the submitted quality assurance plan. A report of the inspec—
tor®"s findings will be submitted to the reviewing official and
a copy provided to a responsible individual representing the

processing operation at the time of inspection.

The onsite evaluation will be sch iduled upon receipt of a

written request from the operator of the seafood processing
facility. Onsite evaluations will be conducted within a

reasonable period of time after receipt of the written request.

Onsite evaluation of the processing facilities may be post—

poned at the discretion of the department. Postponement of
) /

onsite evaluation will not preclude provisional approval of

the proposed quality assurance plan.
i
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Quality Assurance Plan Review and Evaluation

(1) Upon receipt of the proposed quality assurance plan and onsite
evaluation report, they will be forwarded to an evaluation
team which will consist of department staff members with spe—
cific expertise in the various types of processing technologies,
(i.e.: low acid canning, curing and smoking, fr .Jing, processed
prepared foods, etc.) as well as product <_laracteristics and

associated public health and product quality concerns.

(2 The quality assurance plan and onsite evaluation will bere—
viewed for compliance with the guidelines and Alaska statutes
ard regulations. Any significant deficiencies noted will be
reported to the seafood program administrators with suggestions

for corrective actions to make the plan acceptable.

(3 Thedepartment will respond within 15 days after receipt of

each permit application and quality assurance plan.

Permit

(1) Upon approval of the quality assurance plan and onsite evalua-
f

tion the department will issue a permit to operate in accordance

with 1.8 AAC 34.020 which incorporates the quality assurance

plan. |



(21 Failure to /.omply with the terms of the permit may result in

N
suspension of the permit in accordance with 18 AAC 34.020(5),(f).
. i

Inspection

Inspection may include the collection of samples for examina—
tion and/or testing to include: product, raw materials, ingre—
dients, food additives, chemical compounds- and substances,
packaging materials, labels, rtcords, and documents relating

to the quality control and quality assurance process.



SUBJECT: Relationship of Current A".aska Fish Inspection Regulations and

the Canned Salmon Control Plan to the Plan of Operation

The Alaska Fish Inspection Regulations (18 AAC 34.010 - 18 AAC 34.910
and the Alaska Canned Salmon Control Plan are in general quite parallel
in their requirements, with each addressing some areas more specifically
than the other. The design of these documents has been by necessity
qguite general to allow application to industry with consideration for

differences in facilities, technology and processing methods.

The quality assurance "plans of operation” required under AS 03.05.025
consists of informa®ui«® ”required under existing permit application-
procedures, and operation specific information, which defines the actual
means and methods employed to accomplish and assure compliance with the

general requirements of the regulations.

There are segments of the canned salmon control plan that are
directly applicable to the plan of operations with slight modifications
and inclusion of referenced information such as sampling plans or schedules

and forms used, etc.

Some examples of application of the Canned Salmon Control Plan to

the Plan of Operation follow:

The majority of "Sampling Procedures and Notification to Packer and
Administration of Results of Examination™ and "Container Integrity Exam—

ination” could be directly applied to "Finished Product Evaluation" in



the "Plan of Operations”. Some of the additional or clarifying informa—

tion which would have to be included would be as follows:

1. The Association Sample Schedule.

2. Specifications which define merchantable quality and specifi—
cally identify defects and attribute requirements for® contain—
ers and product.

3. Inclusion of ADEC in notification procedures for product
detained for reexamination.

4. Specific procedures and methods used to identify uninspected
product to prevent distribution prior to inspection and release.

5. Examples of forms used for recordkeeping and reporting.

"Procedures for Reconditioning and Destruction™ as well as portions
of "Container Integrity Examination™ and "Sampling Procedures and Notifi—
cation to Packer and Administration of Results of Examination" would
have similar application to "Control and Handling of Non-Conforming or
Unacceptable Materials™ as found in the guidelines for the "Plan of

Operations™.

Additional opportunities for ctoss-application of activities exist
but, the aforementioned should be sufficient to demonstrate the relation—

ship between the Canned Salmon Control Plan and the Plan of Operations.
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BACKGROUND

With an increasing proportion ol Alaska"s salmon marketed fresh or frozen
rather than canned, raw product quality has become a major consideration for
both the processor and fisherman. [Inability to produce high quality product
is now thought to be the single most significant impediment to the future
vitality of Alaskan salmon products in diverse markets.

The 1lack of uniformly high quality and the resulting poor image of Alaska
salmon were recognized by a group of Southeast Alaska cold storage operators
during the mid-1970s. They asked the University of Alaska Marine Advisory
Program to start an immediate extension education program in salmon quality
assurance. To test methods and approaches pilot projects were started on a
statewide basis.

In 1979, fishermen and processors from Prince Willian Sound agreed that a
systematic approach was needed to improve salmon quality. Senator Jay
Kerttula of Palmer, whose district then included Prince William Sound, took
leadership in determining what actions were needed. He formed the Senate
Salmon Quality Committee. This committee was composed of the following
members:

Senator Jay Kerttula, Chairman, Palmer

James Poor, St. Elias Ocean Products, Cordova

Bob Blake, fisherman, Cordova; president, Cordova Aquatic Marketing
Association

Armin Koernig, founder and president, Prince William Sound Aquaculture
Corporation

Knute Johnson, retired fisherman, Cordova

Lewis Hasbrouck, tender owner/operator, Prince William Sound

Jack Werner, businessman, Seward

Harold Hansen, former state senator, Juneau

Roy Alley, fisherman, Valdez

Bob Ditman, retired fisherman and miner, Valdez

Bruce Crow, J.B. Crow and Sons, Bethel

Henry Wiese, retired fishermen, Cordova

Wally Noercnberg (deceased), Prince Willian Sound Aquaculture Corpora—
tion

Bill Hall, fisherman, Cordova

and resource persons:

John Doyle, University of Alaska Marine Advisory Program

Alan Otness, fisherman, Petersburg

Walter Yonker (deceased), National Food Processors Association, Pacific
Seafood Processors Association

The committee met on December 5, 1979 to discuss a number of alternatives
including voluntary incentives, resource management improvements, legally
induced incentives, Tfinancial assistance and education. The committee iden—
tified education as the number one priority and decided to form a subcommit—
tee on education. The education subcommittee members were:
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Harold Hansfen, chairman
BiU Hall

Wally Noerenberg

Bob Blake

Walt Yonker

John Doyle

On January 3, 1980, the education subcommittee report was approved
unanimously by the full Senate Salmon Quality Committee. The report recom—
mended a strong salmon quality education program directed at all segments of
the fishing industry. It outlined the educational activities to be undertaken
by the University of Alaska Marine Advisory Program.

Upon committee recommendation, Senator Kerttula introduced SB364 into the
1980 Legislature. A salmon quality education bill, SB103, was passed May 17,
1982. SB 103 provided the Marine Advisory Program, tiirough the university’s
Fishery Industrial Technology Center, with $170,000 to organize and conduct
an industrywide educational program on salmon quality control.

APPROACH

It was the opinion of the university that those funds would be continuing.
Funds provided by SB 103 were therefore included in the university"s contin—
uation budget for FY84. A full-time faculty position on salmon quality
education within the Marine Advisory Program was advertised. After
candidates were screened, the governor®s office decided these funds were a
one-time only appropriation regardless of the intent of the Senate Salmon
Quality Committee. This information was relayed to the university on Septem—
ber 20, 1982, resulting in the development of an alternate approach.

To develop and guide the educational effort an industry oversight committee
was formed to review the organization and implementation of the project.
That committee consisted of representatives from all segments of the Alaska
salmon industry:

Roy Alley

Bob Blake

Bob Cavanaugh, Ocean Beauty Seafoods, Seattle

Bruce Crow

Roger DeCamp, National Food Processors Association, Seattle
Harold Hansen

Mel Monsen, legislative aide, Bristol Bay District, Juneau
Alan Otness

Cliff Phillips, E.C. Phillips & Son, Ketchikan

James Poor

The oversight committee approved the concept of hiring a team knowledgeable
about specific regions and fisheries throughout the state to develop materials
for and conduct an intensive three to four month educational program state—
wide. They established a list of priorities for conducting a broadly-based
educational program directed at fishermen, tendermen, and processors:
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1. Develop a series of "how-to" fact sheets for distribution throughout
the industry.

2. Prepare a slide series on salmon handling to be used in conjunction
with the workshops and seminars.

3. Conduct salmon quality workshops and seminars around the state.

4. Develop a detailed salmon handler®s manual to serve as a standard
reference.

5. Produce television public service announcemer cs to enhance public

awareness of salmo.i quality.

6. Disseminate salmon quality improvement information through local
radio and newspaper.

STATUS OF EDUCATIONAL ACTIVITIES
Project Staff

Six people were hired for three months to develop and conduct the
educational program:

Chuck Crapo, project leader, Anchorage-— presently a candidate for a
M.S. degree in food science and technology at Oregon State University;
eight years experience in Alaska seafood processing industry as a quali—
ty control manager and plant manager; and project manager for develop—
ing the Alaska Seafood Marketing Institute®s salmon quality guidelines.

John Enge, Jr., Petersburg--cxperience includes crewing in halibut,
herring gillnet, salmon seine, and salmon gillnet fisheries; owner/
operator of salmon troller; 14 years experience in the processing indus—
try as a production supervisor, buying station manager, production and
warehouse foreman, and plant worker; recently worked on contract with
the Alaska Fisheries Development Foundation, developing longline baiting
system.

Wayne Kvasnikoff, Kodiak- salmon seiner for 24 years in Alaska; fished
in seine and gillnet herring, king crab and tanner crab fisheries; ten—
dered salmon in Bristol Bay and Prince Willian Sound; served on Kodiak
Fish and Game Advisory Committee for three years.

Doris Lashley, Kenai- 23 years experience as salmon processor and
fisherman on the Kenai Peninsula; established and managed Sea Catch,
Inc., on Kenai River.

Ken Madsen, Seattle--western Alaska operations manager for Swiftsure
Fisheries, Inc.; experience includes four years as manager of processing
operations in Ketchikan and Togiak; founder of Seafood Production
Systems, Inc., a Tfish production operation in western Alaska.



Rick Steiner, Anchorage- editor; recently Marine Advisory agent, Univer—
sity of Alaska, Kotzebue; commercial fisherman for two years; M.S. in
fisheries science from Oregon State University. Presently Marine
Advisory Agent, University of Alaska, Cordova.

Project staff met in Anchorage 1in January to begin developing educational
materials, and met twice via audioconference.

Fact Sheets
The following 16 fact sheets were printed:

No. of Copies

Fishermen Printed

1. Southeast Drift Gillnetters 2,000
2. Southeast Seiners 1,000
3. Southeast Trollers 3,000
4. Freezer Trollers 500
5. Prince William Sound Seiners 7f.0
6. Southcentral Drift Gillnetters 2,000
7. Southcentral/Bristol Bay Setnctters 2.00C
8. Ko( 1ak/Chignik Seiners 750
9. Bristol Bay Drift Gillnetters 5,000
10. Kodiak Setnetters/Beach Seiners 500
11. Arctic/Yukon/Kuskokwim Gillnetters 2,000

Tenders
1. Refrigerated Seawater 1,000
2. Chilled Seawater 1,000
3. Ice 1,000
4. Dry 1,000
Processing

Fresh and Frozen Processing 4,000
TOTAL SHEETS 16 TOTAL COPIES 27,500

Fact sheet distribution:

a. Fact sheets were sent to Marine Advisory Program offices in
Anchorage, Atmautluak, Cordova, Dillingham, Juneau, Kodiak,
Kotzebue, and Petersburg lor further distribution to industry.

b. All salmon quality project staff distributed the appropriate sheets in
workshops statewide to support presentations and for participants
to take home.

C. Sample sheets were sent to every registered salmon processor in
Alaska along with an invitation to order the number they could
distribute in their plant and to their fishermen.



d. Sheets were distributed to other offices frequented by fishermen
and processors such as the Department of Environmental Conserva—
tion Seafood Inspection office in Anchorage, several Alaska Depart—
ment of Fish & Game field offices, Cooperative Extension Service
offices, community college learning centers, and others.

e. Southeast troll sheets were enclosed with each troll log book sent
out by the Alaska Sea Grant Program.

f. Project staff distributed and posted sheets where workshops were
held: in schools, on the docks, in homes.

g. Specific fact sheets tailored for each fishery and region have been
mailed to all permit holders.

h. Availability of the fact sheets was announced in several industry
periodicals.

Statewide response to the fact sheets has been very positive. The catfoon
format has helped maintain interest in an otherwise dry subject. Demand for
some fact sheets has exceeded our expectations and necessitated reprinting.
The Marine Advisory Program office in Anchorage has also received quantity

orders from processors.

Workshops

All project staff and Marine Advisory Program agents met in Anchorage Feb—
ruary 28 through March 2 for technical in-service training on these topics.

Following this, the project staff and members of the Marine Advisory Program
faculty conducted workshops in fishing communities around the state.
Appendix 1 lists the schedule and locations of workshops.

The workshops covered the following topics in a two- to three-hour period:

1. Factors affecting intrinsic quality

2. Causes of fish quality loss

3. Importance of early chilling of the catch

4. Iced storage on fishing vessels

. Chilled sea water systems for fishing vessels

¢ Refrigerated sea water systems for fishing vessels
7. Freezing and frozen storage aboard fishing vessels
H, Washing fish

9. butchering at sea

10. Onboard handling, storage, and offloading of salmon
11. Fishing vessel cleaning and sanitation

12. Upgrading fishing vessels to protect product quality
13. Fish handling during processing

In addition to the technical information conveyed in these workshops, the
staff served a more subtle but ultimately more important function: increasing
the awareness of the need to improve salmon quality. Current weak market
conditions and media efforts to improve this situation were discussed in detail
at workshops to emphasize the urgency of improving salmon quality.



Slide Series

A narrated series of 110 slides was developed and distributed to all Marine
Advisory Program offices and project staff for use in workshops and to use in
special seminars. These have also been distributed to processors and inter—
ested groups upon request.

Salmon Handler®s Manual

Due to the limited duration of the project, work was delayed on the manual
until higher priority items such as the workshops, slide series, and fact
shee were completed. Several sections of the manual have been completed.

Television Public Service Announcements

Workshops were an extremely effective way to deliver a large amount of
information to a small segment of the industry. Project staff decided to
supplement this intensive education with a more extensive delivery mechanism:
television public service announcements. These were intended to reach a
broader segment of the industry. Three 30 second television spots were
produced 1in cooperation with the University of Alaska Instructional Tele—
communications Service (UAITS) in Anchorage. These ha been broadcast
on the University Learn/Alaska Instructional Telccornmunicat ; Network, the
state satellite network, and several local stations during the 1983 salmon
season.

The intent of these television public service announcements was not to convey
technical information, but to continually remind industry of the need to
improve salmon quality. They appear to have had highly significant impact.

Additional Activities

Project staff arranged and participated in interviews on local radio stations
and in newspapers around the state to further inform fishermen and proces—
sors of quality problems and solutions.

PROJECT EVALUATION

Thu 1impact of educational efforts is measured over years and decades.
Undesirable habits practiced for years will not change overnight. Once
market feedback on salmon quality is established, the economic incentive alone
will mandate quality improvement. Our efforts have exposed the industry to
whys and hows of quality improvement. Objective measurement of salmon
qgualify will be possible some day but the measures we have now are all sub—
jective; that of the general impressions of fishermen, processors, buyers,
distributors and consumers. .Such a subjective impression among buyers,
sellers and consumers ultimately determines the disposition and price of
Alaskan salmon.

Trends in product quality should be determined through a systematic survey
of impressions within the salmon marketing complex. After the 1983 season,
Marine Advisory Program staff will survey a representative segment of the



Alaska salmon marketing complex and major distributors using questionnaires
and phone interviews. This survey should indicate the incidence of certain
guality defects anc) which defects are most detrimental to the marketability of
Alaska salmon. Survey results will help direct future quality assurance
efforts.

Thus, an assessment of the project"s impact on the 1983 season will be
derived from analysis of a systematic survey in the winter of 1983-84. Pre—
liminary impressions among project staff and industry leaders were very
positive. Staff have unanimously indicated that quality assurance awareness
within the 1industry has increased substantially as a direct result of the
project. Staff have noted significant adjustments in actual operating proce—
dures (including icing, sanitation, installation of hold refrigeration, and so
on) as a result of improved attitude toward product quality.

Recommendations

1. Fact sheets - reprint and continue distribution; develop posters using
cartoon format.

2. Slide shews - develop a slide show specific to each gear type, one for
tenders and one for processors. A set of six shows be prepared and
distributed to Marine Advisory agents.

3. Workshops - continue, especially for processors, because of high worker
turnover. Coordinate scheduling with plant management and fishing
organizations to correspond with other important meetings to assure
maximum attendance.

4. Public service announcements - develop additional material for vradio;
develop a television spot for processors.

Because SB 103 did not provide for continued funding of tie education pro—
gram, and because of the general realization that a long-term education effort
was needed, Senator Kerttula introduced legislation (SB161) to support a con—
tinuing effoT. Sj®l would provide $142,240 for the University of Alaska
Marine Advisory Piogram to continue salmon quality assurance education.
The salmon quality education program has become a continuing effort within
the Fishery Industrial Technology Center of the University of Alaska.
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DATES

3/1/83
3/6/83
3/7/83
3/7/83
3/7/83
3/8/83
3/8/83
3/8/83
3/9/83
3/9/83
3/10/83
3/11/83
3/14/83
3/15/83
3/16/83
3/17/83
3/17/83
3/17/83
3/19/83
3/2C/83
3/21/83
3/22/83
3/23/83
3/23/33
3/25/83
3/29/83
3/30/83
4/1/83
4/2/83
4/5/83
4/6/83
4/Y/83
4/7/82
4/10/82
4/11/83
4/12/83
4/13/83
4/14/83
4/15/83
4/15/83
4/18/83
4/18/83
4/19/83
4/21/83
4/21/83
4/21/83
4/22/83
4/22/83
4/26/83
4/28/83
5/10,83
5/12/83

INSTRUCTOR

Steiner
Crapo
Enge
Lashley
Crapo
Crapo
Lashley
Enge
Crapo
Enge
Crapo
Lashley/ Kramer
Crapo
Crapo
Coughenower
Kvasnikoff
Crapo
Enge
Kvasnikoff/Lashley
Enge
Crapo
Crapo
Crapo
Kvasnikoff
Kvasnikoff
Lashley
Kvasnikoff
Kvasnikoff
Lashley
Enge

Enge

Enge
Kvasnikoff
Coughenower
Enge

Enge
Madsen
Madsen
Madsen
Kvasnikoff
Madsen
Coughenower
Madsen
Madsen
Madsen
Steiner
Steiner
Madsen
Kerns
Kerns
Doyle
Kerns
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1
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LOCATION

Anchorage
Naknek

Craig

Naknek

South Naknek
Levelock
Egegik
Klawok
Levelock
Hydaburg
Pilot Point
Dillingham
Newhalen
Iliamna
Togiak

Port Graham
Fairbanks
Kake

Homer

Port Alexander
Valdez
Whittier
Whittier
English Bay
Seldovia
Seward
Chignik Bay
Chignilc Lake
Kenai

Hoonah
Pelican
Juneau

Port Lions
Koliganek
Haines

Juneau

Mo :ntain Village
Ernmonak
Alakanuk
Kc Jiak
Marshall
Koliganek
St. Marys
Bethel
Atmautluak
Nome
Unalaklcet
Atmautluak
Sitka
Ketchikan
Cordova
Angoon



DATES INSTRUCTOR HOURS AUDIENCE LOCATION

5/14/83 Kramer 3 10 False Pass
5/16/83 Kramer 3 20 King Cove
5/18/83 Kramer 3 28 Sand Point
5/19/83 Kramer 2 1 Sand Point
6/1/83 Steiner 3 17 Homer
6/2/83 Steiner 3 12 Kenai
6/3/83 Steiner 3 19 Seward
6/6/83 Steiner/Garza 3 14 Golovin
6/7/83 Steiner/Garza 3 39 Shakloolik
6/8/83 Steiner 3 53 Elim
6/8/83 Kerns 3 15 Metlakatla
6/10/83 Steiner 3 7 Unalakleet

TBA Kotzebue

12
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526 Main Street Juneau, Alaska 99801 (907) 586-2902

Promoung Aljsk.i i Finci: Resource

MEMORANDUM March 15, 1982

T0: ALL MEMEERS OF THE ALASKA SEAFOOD INDUSTRY

FROM:  Eric Eckholm, Executive Director
Alaska Seafood Marketing Institute

RE: RECOMMENDED STATEWIDE QUALITY ASSURANCE GUIDELINES
AND SPECIFICATIONS FOR PACIFIC SALMON

Attached for your review is a preliminary draft of recommended salmon
handling ?mdellnes for fishermen, tenders and processors. This draft is
available for public comment until May 3, 1982, when it will be, revised and
distributed for implementation by the industry, beginning with the
season.

One of the major .goals of the ASMI quality assurance program is {o
ensure a consistent,” high quality image for all ‘Alaska seafood products in
world markets. This goal can only be achieved with the full cooperation of
all members of the industry.

This is ¥our_ opportunity to contribute your quality expertise in the
development of guidelines which apply to all gear types in all regions of the
state, and to demonstrate that a voluntary quality program can be”effective in
assuring the high quality of Alaska salmon products.

All questions and_comments should be made in writing or by telephone tfo
the ASMI office in Juneau or at one of the public ‘meetings tentatively
scheduled for March and April in:

Anchorage Kenai
Dllllnqham Kodiak
Bethe Cordova
Kotzebue Ketchikan

Sitka



PRELIMINARY DRAFT
Alaska Seafood Marketing Institute

RECOMMENDED STATEWIDE QUALITY ASSURANCE
GUIDELINES AND SPECIFICATIONS
FOR PACIFIC SALMON

Phase 1. Fishing and tendering vessels and operations, Oprocessing, facilities
and operations, quality evaluation criteria and general product specifications.

Preface

These draft guidelines for Pacific salmon re’t)/lrese_nt the foundation upon which
the Alaska Seafood Marketing Institute (ASMI) intends to build a comprehen-
sive quality assurance program for all Alasxa ‘seafood products.

Consumer surveys show that the approximately one billion pounds of Alaska
seafoods produced and distributed annually have a hl?h quality reputation,
ASMI believes that it is important to continue its efforfs to maintain' and im-
Prove,the quality of Alaska seafood products whereby all members of the sea-
ood industry will benefit from the economic advantage of a consistent, high
quality product image in the world marketplace.

Because _ of the comPIexmes of harvesting, Erocessm, transporting and
distributing seafoods from remote points along, Alaska's 3M,000 miles of “coast-
line and extensive inland river system, there”is a need for industry education
to assure the quality of seafood$ produced in_ all areas o* the state. Those
guidelines are an important part ot that educational effort.

The ASMI quality assurance program is designed to unite the efforts of the
seafood industry and government agencies. into  ar. effective partnership.
ASMI believes that this ™ cooperative effort, involving fishermen, processors,
brokers, transporters, and state and federal officia's, will be  helpful in
ass,urmlg the consistent high quality of all Alaska seafood products sold in
national” and international markets.

3/15/82
Page 1



Notice to Users

These recommended guidelines and specifications for Pacific salmon  were
developed Dby the Aldska Seafood Marketln% Institute (ASMI) to assist in
Producmg high quality salmon products. They are intended "to be _used by
ishermen, tender operators and processors as general guidelines. They are
not intended to replace .the advice of trained and expérienced  technologists
regarding the construction, operation and maintenance of unique, vessels,
facilities™ and equipment or regarding operating procedures in unique geo-
?rap,hm areas, These (t;mde,llnes_ and specifications are also designed to
acilitate complete understandings in commercial transactions and may be used
for reference by public servicé a?enmes. They should not in any way be
construed as replacing existing stafe or federal regulations.

ASMI recommends that these draft guidelines be implemented by all members
of the industry beginning with the 1982 season.

It is recognized that certain guidelines may not apply toallfishing,tenderin

and processing, operations, vessels and facilities, in all regionS of the state,
due to variations in vessel construction, facility design, tides, air or water
temperature, intrinsic quality of the fish, or other factors. In such cases,
alternatjve ?mdelmes will he adopted in order toassure high quality  salmon
production throughout the industry, statewide.

Nothing contained in these guidelines and specifications is_intended to be or
shall be construed to create or form the basis for any liability on the part of
ASMI, or its officers, employees or agents, for any |njur¥, or dama?,e,_re-
sulting from the failure of the person who engages in operations or activities
subject to the provisions of, or ‘guided by, theésé guidelines and specifications
to Comply with its provisions, or by reason or in consequence of any act or
omission ‘in connection with the implementation or enforcement of thesé guide-
lines and specifications on the part of ASMI by its officers, employees or

agents.

3/15/82
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RECOMMENDED STATEWIDE QUALITY ASSURANCE
GUIDELINES AND SPECIFICATIONS
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RECOMMENDED STATEWIDE QUALITY ASSURANCE
GUIDELINES AND SPECIFICATIONS
FOR PACIFIC SALMON

SCOPE

These guidelines _and specifications aﬁply to all five species of
Pacific “salmon (Qncorhynchus sp.) that are harvested, trans-
ported or processed in "Alaska and”which may be offered for sale
In any numberOI of styles, including, but not limited to:

a) royn

b) eviscerated, head-on

¢) eviscerated, head-off

heads, fins and tail removed

e) steaks or portions
f) split sides, backbone removed
H fillet, skin-on
) fillet, skin-off
) canned

These 8uide|ines and specifications do not apply to. minced salmon

by-products, such as eﬂgs, oil, fish meal "and minced flesh, at
%hlts time. Guidelines will” be developed for these products in the
uture.



Section 1. DEFINITIONS

Belly burn is a condition of deterioriation of the lining of the belly cavity
evidenced by discoloration and/or exposure of the rib bones.

Chilled sea water (CSW) is a,t%pe of refrigeration '-ystem, sometimes called a
"slush ice" system, which uses a mixture of sea water and ice for
chilling. and holding chilled fish. If compressed air is bubbled through
the mixture of sea water and ice for circulation, it is called " a
"champagne" system.

Contatrﬂmaft,mhn means direct or indirect transmission of objectionable matter ;

e fish.

Cold storage facility is .any facility, whether a shore-based  establishment, or

on a vessel, in which” fish is kept cold by the use of ice or mechanical
refngeratmn. A cool room is any facility where fish is held at a tem-
Pera ure of 40°F or be'ow. A cold storage room is any facility where

ish is held at a temperature of O°F or below.

Dry vessels are fishing or tendering vessels which are not using ice, chilled
?_eah water (CSW) “or refrigerated sea water (RSW) systems to chill the
ish,

"Extrinsic" quality is a term which refers to the condition of a fish due to
factors which affect the fish during and after it is harvested. Extrinsic
qual|t¥ defects are caused by improper catching, handling, processing
and storage procedures.

Fish refers to Pacific salmon everyw... ¢ it is used in these guidelines.

Hatch combin% is the raised portion on the deck of a vessel which surrounds
%ﬂe Pa}]c halgd is designed to prevent runoff from the neck from entering
e fish hold.

"Intrinsic" quality is a term  whichrefers to . the inherent physical
characteristics, of a fish hefore it is harvested, including, but not limjted
to,d_spemes, size, sex, physiological condition, and presence of parasites
or disease.

Minimum specification .is a description of a design, material or product which
IS currently attainable and within which all” seafood vessels and facilii.es
should be in compliance.

Natural water is fresh water or salt water from a natural source which may
meet State of Alaska drinking water requirements, but has act been ap-
proved for such use.

Nonpotahle water is water fromang source which  does not meet State of
Alaska drinking water standards.

3/15/82
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Potable water is water which meets all State of Alaska drinking water
regulations.

Preferred specification is a description of a design, material or product which
IS not necessarily attainable ‘at the present time for all existing vessels
and facilities, but should be met or exceeded in the designof “all new,
or alterations to existing, vessels and facilities.

Prepare means to kill, eviscerate, dress, clean, cut or divide round fish.

Process means to can, cure, freeze, cook or otherwise preserve fish, at any
temperature.

Processing facility is defined as any facility, whethershore-based or aboard a
vessel, where fish is either prepared or  processedfir human
consumption.

Refrigerated sea water (RSW) is a type of refrigeration system which uses sea
\fnzaﬁer that is cooled by mechanical refrigeration for” chilling and holding
ish,

Sanitize means to treat surfaces so that the number of microorganisms is
substantially reduced.

Unwholesome fish are those of such poor quality that they are unfit for
hume}nt_consumpnon, as defined by U.S. Food and Drug Administration
regulations.

3/15/82
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Section IIl.  GENERAL INFORMATION ABOUT FISH QUALITY

Although there are many aspects that must be considered when defining what
is meant by "high quality” fish products, there are two major ones that
f|shdermen, tender operators and ‘processors should be concerned with as
producers:

a) the “intrinsic" qualit_}/ of the fish before it is harvested, and
b) the "extrinsic" quality of the fish as it is delivered to the tender,
processor and, finally, the consumer.

The first aspect, the “intrinsic" quality of the fish, is determined by the
physical condition of the fish at the time it is harvested, including spécies,
size, sex, stage of maturity and other physiological characteristics. " These
characteristics "are inherent "to a particular “fish, “and the method of handling
that fish will not significantly alter these characteristics.

The second aspect, the "extrinsic" quality of the fish, is determined entirely
bY the methods employed in the harvesting, handling, processm%_and storing
of that fish. Proper handling procedures “will result in fish of high extrinsic
E,uahty',lmproper handling methods will result in loss of extrinSic quallt%.
ish which ‘are handled so poorly that they become "unwholesome" are unfit
for human consumption,

These guidelines. outline proper procedures for harve tmgi, tendering,
processm% angd smr;ng Pacific salmon which, if followed carefully, will result
In products of consisfently high extrinsic qualit', vhich are more desirable to
consumers. The_ product™ specifications address both intrinsic and extrinsic
quality characteristics, however, thei/] are in no way intended to rate the
intrinsic quality characteristics of the fish as more or less desirable to
consumers.

3/15/82
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4.1

411
4111

41172

412
4121

41272

4123

41.2.4

41.2.5

4126

41.2.7

41.2.8

41.2.9

Section 1V. FISHING VESSELS AND OPERATIONS
A. VESSEL SPECIFICATIONS

General Information

All fishing vessels and gear should be designed for rapid and
efficient Randling of fish "and ease of cleaning “and sanitation, and
should be so constructed, operated and maintained as to minimize
physical damage, contamination or deterioration of fish,

All vessel operators should have valid gear and vessel and crew
licenses issued by the State of Alaska.

Minimum Specifications

All vessels should have a suitable fish hold for storin,? the catch,
whr ther it be below deck or on-deck, Plastic totes with drainage
capability are acceptable for use as fish holds.

Fish  holds should have watertight bulkheads desi?ned to protect
}hg,flsq from contaminants Such as bilge wafer, fuel and
ubricants.

Fish  holdson dry vessels should have removable floor boards or
ﬁorlnde other method of constructionto facilitate drainage from the
old.

Fish holds should have the necessary pumps and sumps with the
capability to pump the hold dry.

Fish holds should he adequately insulated to control heat transfer
from engine, crew's quarters or heated pipes to fish.

Fuel and hydraulic lines. running through fish holds should be
enclosed to protect the fioh in case of line failure.

Vessels should have hatch-combings of sufficient height to
ﬁg?&lserlt the flow of contaminants “from the deck to the fish

Vessels should be equipped with sufficient hatch covers or
suitable covering material to eliminate the exposure of fish to
sunlight or airborne contaminants.

All lights in fish handling areas should be shatterp.nof or have
protective covering such that if they are broken, product contam-
Ination will not occur,

*This is a preferred specification for existing vessels 3 ft. and under, but
should be included in any new vessel design.

3/15/82
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4132

4133

41 .3.4

4.1.3.5

4136

4.1.3.7

41.3.0
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Preferred Specifications

Vessels should meet all minimum specifications stated in Section
4.1.2, and in addition:

There should be no exposed ribs or untreated wood on_surfaces
in the fish hold or in" fish handllln% areas on deck. The hold
lining should be smooth and watertight. A plywood sheeted hold,
caulked with nontoxic seam compound and coated with a suitable
paint or covering is acceptab'e. A fully approved hold, would he
completely insulated, and would, have an impermeable lining with
rounded corners and no qbtrusions. Holds should be conducive
to easy and complete cleaning to prevent build-up of bacteria.

Vessels should have watertight hatch covers or covering designed
to protect fish from salt or Ttresh water intrusion.

On vessels with refrijge,ration systems, the systems should be in
?,ood operational condition and ‘capable of ch|II|_n% a full load of
ish to a range of 30° to 35°F (-1° to 2°C) wit

amount of timé.

iIn a reasonable

RSW vessels should [imit their loads to a maximum of 45 Ibs. of
fish per cubic foot of hold space.

On vessels with freezing systems, the systems should be in good
operational condition and capable of reducing the core tempera-
tures of a full load of fish to 0°F (-18°C), or lower, within a
reasonable amount of time.

Tanked vessels and freezer vessels should be equipped with
recording thermometers which accurately measure and record the
temperafure of the hold, freezers or cold storage area. Vessels

which do not have tanked holds should be ,eclmpped with bi-metal
merr?_orﬁeters which accurately measure the internal temperature of
e fish.

Vessels with below-deck holds should be equipped with chutes or
other techniques or devices to convey fish into  holds, after
removal from ‘net, with a minimum of damage to the fish.



42  B.

42.1
4211

42172

4213

42.1.4

4215

42.1.6

42.1.7

42138

4219

4.2.1.10

41111

RECOMMENDED OPERATING PROCEDURES FOR FISHERMEN*

General Guidelines for all Gear Types

Fish should be handled carefully at all times. This includes, but
is not_limited fo:
Remove fish gently from gear. _
Do not handlé fish or remove from nets by the tail.
Do not throw, kick or step on fish.
Protect fish from damage in shaft alley or any other part of
the vessel,

No pughs, forks, picks, hooks or pumps which damage the edible
part of the fish should be used.

Fish should be protected from heat, sunlight, air-drying and
inclement weather.

Fish should, be protected from bilge water, gas, diesel oil,
hydraulic oil, grease and other contaminants.

On vessels with below-deck holds, chutes or other techniques or
devices should be wused to convey fish into the hold inorder to
reduce handling and prevent damage often caused by throwing
fish into the hold.

Fish held in_ bulk on vessels without tanked holds should be
shelved at 90 .m (35 in.) intervals.

On tanked vessels, fish holds should be divided, as necessary, to
prevent damage to fish due to the vessel's motion.

No pets should be permitted on vessels used for catching or
transporting fish,

Live fish should be stunned in the water or as soon as they are
brought on board.**

Feeding cohos and kings should be eviscerated and washed as
soon as they are brought on board.

Round and eviscerated fish should not be intermingled in the hold
area. A seParate hin or on-deck totes should be used to store

?_Wﬁcerated ish on vessels carrving both round and eviscerated
ish.

AFishermen should also refer to recommended Fish Quality Evaluation
Procedures aboard tenders. on page 18.
**This is not feasible for seining operations.

ill5/82
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4.2.3.4
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Fish should be. delivered to tenders or processing facilities as
rapidly as possible.  AIl fish should ‘be chiled within twelve (1)
hours "“from ‘the time of capture.

Pumps and brailers used for unloading fish should be operated in
a manner that minimizes physical damage to fish. The recom-

mended maximum load per brdiler is 200 fish or 800 Ibs.
The holds, bin boards and decks should be thorouglhlé cleaned
and sanitized in  accordance with the Fishing Vessél Sanitation

Procedures described in Section 4.5 of these Guidelines. The
vessel should be cleaned after every delivery.

Additional Guidelines for Drift Gill Net Operations

Drift gill net sets should not be long lan two (2) hours.

Drift gill nets should not be wound onto reel until all fish have
been picxed from net.

Additional Guidelines for Set Gill Net Operations
Set gill net sets should not be longer than six (6) hours.

Set gill nets should not be dragged on the beach until all fish
have been picked from net.

Burlap used to protect fish from exposure to sun and air should
g?te\a/ashed in salt water after every use and should be replaced

Fish should be protected from fecal contamination by pets and
other animals.

Fish should be thorou%hly washed in salt or fresh water as soon
as. possible after catching and should be stored in clean con-
tainers until delivery to a tender or processor.



4.3

43.1
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43.1.2

4313

43.1.4

4315

43.1.6

432

4.3.2.1

4322
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C. CHILLING AND CHILL STORAGE DURING
FISHING OPERATIONS

General Guidelines for Round Fish

All fishermen should use ice or some other method. of chilling the
fish..  Whatever method is used, fish should be chilled as soon as

possible after catching.

If ice is used, the fish should be stored in a sufficient amount of
finely divided ice to reduce and told the temperature of the fish
to a’range of 32° to 35°F (0° to 2-C).

If a chilled (CSW) or refrigerated QRSW) sea water system is
used, the fish' should be maintained at 30" to 35°F (-1° to 2°C).
ﬁ)lgdti%gk?isﬁhoum be prechilled to 30° to 32°F (-1° to 0°C) hefore

All ice used for chilling fish should be made with clean water
from an approved sou.-cé and should not be contaminated durino
manufacturing, transportation or storage.

All sea water used in CSW and RSW_ systems should be as clean as
Potable water, It should be obtained from open waters, away
rom populated areas or fresh streams.

The internal temperatures of iced fish and/or the temperature of
the hold on vessels with CSW or RSW systems should he monitored
and logged at regular intervals, preferably every six (6). hours.
Bi-metal’ thermometers should be used to measure the  internal
temperature of the fish. The thermometer should be carefully in-
serted in the anal vent of the fish until the reading stabilizes, or
approximately one minute.

Additional Guidelines for Dressed (Eviscerated) Fish

Dressed fish should he iced in plastic tubs with drainage
capab|I|tty, boxes or small removable hins as soon as possible after
evisceration,

Neither CSW nor RSW systems should be used for holding
eviscerated fish.
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D. FREEZING AND FROZEN STORAGE ABOARD
FISHING VESSELS

The core temperatures-..of several average size fish should be
measured with a thermocouple at regular “intervals durm,(t; a trial
run of a full load of fish, to determine the actual capacity of the
freezers during operation at sea.

Fish  should not be removed from freezers until the core
temperature has heen reduced;

ta) preferably, to 0°F (~18°C), or

(b) at least, to 5°F (-15°C) or lower.

The core temperatures of fish in storage should remain at 0°F
(-18°C) or lower.

Fish should be frozen and held at a constant temperature with a
minimum of fluctuation.

The ~temperature of freezers and storage areas should be
monitored at regular intervals, preferably every six (6) hours.

Fish should be glazed as soon as possible after freezing to
prevent dehydration and oxidation.



4.5

45.1
4511

45.1.2

452
4521

4.5.2 .2

4.5.2.3

4.6.3

4.5.3.1

4.5.: .2

3/15/°2
Page 14

E. FISHING VESSEL SANITATION

General Information

Fish stored in an insanitary fishing vessel hold will be
contaminated with bacteria and will have a greatly reduced
storage life, Fish slime and blood make excellent food for hac-
terf0and should be removed as soon as possible after fish, have
b”en unloaded from the vessel.

All RSW systems should be designed with a cleaning. loop to
Perm|t ?roper cleaning and . 'nitizing of the sea water piping and
he heat exchangers.

Cleaning and Sanitation Procedures

The. following steps should be followed when cleaning and
sanitizing a f|sh|n? vessel: ,
(@~ Flush all fish contact surfaces with clean u*.sh water or
clean sea water. , _
(b) Scrub all fish contact surfaces with a brush, using a
solution of deterPent In warm water,
¢) Rinse with cold fresh water or sea water. o
d) Sanitize with a solution ,contalmn% chlorine or iodjne.
e) After 5to 10 minutes, rinse off the sanitizing solution.

Wooden boats should not be steam cleaned.  Fatty and
E)rotemaceous materials (fish slirrt and gurry) can be forced into
he wood, making the job of thorough cleaning almost impossible.

As soon as possible after fish have been removed from an RSW
srstem the sea water piping and the heat exchangers. should be
cleaned, sanitized and rinséd, using a caustic soiufion as the
cleaner and an iodine as the sanitizer.

Detergents and Sanitizers

The cleaner used should he one suited to removal of fish gurry.
Alkal " detergents are best f*- removal of fat and protein ‘mater-
jals (lish slime and gurry). = Most common hoysehold detergents
are mixtures of alkaline phosphates and a wetting agent and are
suitable for use on a fishing vessel.

A samtmnq agent containing either chlorine or iodine should he
used to kill bacteria left after the vessels have been cleaned.
Ordinary liquid chloring bleagh (5'|,hyPochIor_|te) IS suitaple. It
IS very ‘important that it be diluted in"the ratio 0f one-half cup to
5 gallons of water. An iodine sanitizer can also he used; it is
less corrosive to metal parts of the vessel, but costs about twice
as much. Under no rcumstances should sanitizers containing
P,henols such as lyso. and ninesol) be used in a fish hold or on
ish handling surfaces.
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Section V. TENDERING VESSELS AND OPERATIONS
A. VESSEL SPECIFICATIONS

General Information

All tendering  vessels should be designed for rapid and efficient
handling of “fish and ease of cleaning and sanit tion, and should
be so constructed, operated and maintained as | minimize physi-
cal damage,, contamination or deterioration of fisl.

All tender operators should have valid vessel and crew licenses
issued by the State of Alaska.

Minimum Specifications

All vessels should have a suitable fish hold for storing the catch,
whether it be below deck or on-deck, Plastic totes with drainage
capability are acceptable for use as fish holds.

Fish holds should have watertight bulkheads designed to protect
}hg,ﬂsq from contaminants Such as bilge water, fuel and
ubricants.

Fish holds on dry vessels should have removable floor boards or
ﬁor'nde other method of construction to facilitate drainage from the
0'd.

Fish holds should have the necessary pumps and jumps with the
capability to pump the hold dry.

Fish, holds shoulu be adequately insulated to control heat transfer
to fish from engine, crew's qudrters or heated pipes.

Fuel and hydraulic lines running through fish holds should be
enclosed to protect the fish in caSe of line failure.

Vessels should have hatch-combings of sufficient  height to
prevent the low of contaminants froni the deck to the fish holds.

Vessels should be equipped with sufficient hatch covers or
suitable covering material” to eliminate the exposure of fish to
sunlight or airborne contaminants.

All lights in fish handling. areas should he shatterproof or have
protecCtive covering such fii.a if they are broken, product contam-
Ination will not occur.
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Preferred Specifications

Vessels should meet all minimum specifications stated in Section
5.1.2, and in addition:

There should be no exposed ribs or untreated wood on surface

in the fish hold or in fish handll,n% areas on deck. The hol'd
lining should be smooth and watertight. A plywood sheeted hold,
caulked with nontoxic seam compound and coated wijth a suitable
paint or covering is acceptable. A fully approved hold would be
completely insulated and would have an impermeable lining with
rounded corners and no obtrusions. Holds should be conducive
to easy and complete cleaning to prevent build-up of bacteria.

Vessels should have watertight hatch covers or covering designed
to protect fish from salt water or fresh water intrusion.

On vessels with refrigeration systems, the systems should he .in
?ood operational condition and capable of chilling full loads of fish
0 a range of 30° to 35°F (-i° to 2°C) within a reasonable amount
of time. ™ Circulation systems should be adequate to ensure even
temperatures throughout the hold.

Tanked vessels should be equipped with recording thermometers
which accu,rateI(Y measure and record the temperature of the hold.
Vessels which do not have tanked holds should be equipped with
bi-metal the-mometers which accurately measure the internal tem-
pe -ature of the fish.

Vessels with below-deck holds should be equipped with, chutes or
other techniques or devices designed to conve/ fish into holds,
after removal from r t, with a minimum of damjge to the fish.
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RECOMMENDED OPERATING PROCEDURES ABOARD TENDERS

General Guidelines

Fish should be handled carefully at all times. This includes, but
IS not limited to: _
Do not handle fish by the tail.
Do not throw, kick or step on fish.
Protect fish from damage in shaft alley or any other part of
the vessel.

No pughs, forks, picks, hooks or pumps whichdamage thefish
should” be used.

Fish should be protected from heat, sunlight, air-drying and
inclement weather,

Fish should be protected from bilge water, gas, diesel oil,
hydraulic oil, grease and other contaminants.

On vessels with below-deck holds, chutes orothertechniques — or
devices should be used to convey fish into the hold in order to
reduce handling and prevent damage often caused by throwing
fish into the hold.

Fish held in bulk on vessels without tanked holds should be
shelved at 90 c¢cm (35 in.) intervals.

On tanked vessels, fish holds should be divided, as necessary, to
prevent damage to fish due to the vesrel's motion.

I}l_ohpets should be permitted on vessels used for transporting
ish.

Round and eviscerated fish should not be intermingled in the hold
area. A seParate hin or on-deck totes should be used to store

?,viﬁcerated ish on vessels carrying both round and eviscerated
ish.

Fish should be delivered to R_rocessi_n%_ facilities as rapidly as
Posstble. All fish should be chilled within twelve (12) hours” from
he time of capture. -

Pumps and brailers used for unloading fish should be oHerated in
a manner that minimizes physical damage to fish. The recom-
mended maximum load per Dbrdiler is 200 fish or 000 Ibs.

The holds, bin boards and decks should be thoroughly cleaned
and sanitized in accordance wjth the Tendering Vessel "Sanitation
Procedures described in Section 55 of these Guidelines. The
vessel shoula be cleaned after every delivery.
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Fish Quaiity Evaluation Procedures

Both the intrinsic. and extrinsic quality of all fish should be
evaluated "as received,” whenever fish is" transferred
(@ from a fishing vessel or set net site to a tender or
other vehicle used for transporting fish, or
(b) from a tender to another tender "or motor vehicle used
for transporting fish.

A written evaluation of fish quality should be made, and the
record of the evaluation should be delivered to appropriate pey-
sonnel at the processing facility. The written evaluation should
include, but need not bé limited to
a) correct species identification, , ,
b) external ‘appearance of eyes, gills, scales, skin and

ggneral condition of the ertire load,

¢) odor,
internal fish temperature, and
_(e) sexual maturity. = _ .

If fish” quality appearsquestionable, evaluation  should include
internal appearance of viscera, kidney and belly walls.

An,Y known deterioration of g_uahty caused byrefrigeration system
failure, adverse weather conditions, contamination "by bilge water,
fuel, lubricants, phenols glysol) or. other contaminants, or any
o%her adverse conditions, should” be included in the written evalu-
ation.

The date and time of the catch on each vessel should be
determined by examining fish, logs and checking date and time. of
last delivery, before _fiSh are transferred to the tender and fish
tickets are ‘issued. The catch date and time should be noted on
the written evaluation.

Fish suspected of being unwholesome or contaminated should be
s_e%regated from all other fish on the tender and should be identi-
fied in the written evaluation. high quality fish should not be
mixed with fish of questionable qua'l y.

Fish found during evaluation to be unwholesome or contaminated
b% bilge water, “fuel, lubricants, phenols or other contaminants
should™not be accepted by tenders or processing facilities.

Fish exhibiting visible,k signs of wounds, seal bites, bruisin_q,
elly burn or other signs of intrinsic or extrinsic loss of quality
shodld be segregated.
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C. CHILLING AND CHILL STORAGE
ABOAR D

LL
D TENDERS
General Guidelines for Round Fish

All. tender oqperators should use ice or some other method of
chilling the fish, Whatever method is used, fish should be chilled
as soon as possible after loading on the tender.

If ice is used, the fish should be stored in a sufficient amount of

finely divided ice to reduce and hold the temperature of the fish

gc% ta1mré;1nge of 32° to 35° (0° to 2°C) within a reasonable amount
Ime.

If a chilledq (CSW) or refrigerated gRSW) sea _water s¥stem IS
used, the fish’ should be maintained at 30° to 35°F (-1° to 2°C).
f\elceti%/?nkgs fslgﬁuld be prechilled to 30° to 32°F (-1° to 0°C) before

All ice used for chilling fish should be made from clean water
from an approved sourcé and should not be contaminated during
manufacturing, transportation or storage.

All cea water used in CSV/ and RSW systems should be as clean as
Potable water. It should be obtained from open waters, away
rom populated areas or fresh streams.

The internal temperatures of iced fish and/or the temperature of
the hold on vessels with CSW or RSW systems should be monitored
and logged at reqular intervals, prefejably every six (6). hours.
Bi-metal” thermometers should be used td measure the " internal
temperature of the fish. The thermometer should be carefully in-
serted in the anal vent of the fish until the reading stabilizes, or
approximately one minute.

RSW tenders. should limit their loads to a maximum of 45 Ibs. of
fish pe- cubic foot of hold space.
Additional Guidelines for Dressed (Eviscerated) Fish

Dressed fish should be stored in ice in impermeable tubs with
drainage capability, boxes or small removable hins on the tender.

Neither CSW nor RSW systems should be used for holding
eviscerated fish.
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D. TENDERING VESSEL SANITATION
General Information

Fish stored in an insanitary tendering vessel hold will be
contaminated. with bacteria and” will have "a greatly reduced stor-
age life. Fish slime and blood make excellent food for bacteria
and should be removed as soon as possible after fish have heen
unloaded from the vessel.

All RSW systems should be designed with a cleaning. Joop to
Permn ?roper cleaning and sanitizing of the sea water piping and
he heat exchangers.

Cleaning and Sanitation Procedures

The. following steps should be followed when cleaning and
sanitizing a tendering vessel: _

(@)~ Flush all fish contact surfaces with clean fresh water or

clean sea water. _ ,

(b) Scrub all fish contact surfaces with a brush, using a

solution of deter?ent In warm water.

¢) Rinse with cold fresh water or sea water. o

Sanitize with a solution ,contalnln% chlorine or iodine.

e) After 5to 10 minutes, rinse off the sanitizing solution.
Wooden Dboats should not be steam cleaned.  Fatty and
proteinaceous materials can be forced _into the wood, making the
job of thorough cleaning almost impossible.

As soon as possible after fish have been removed from an RSW
srstem the sea water piping and the heat exchangers. should be
cleaned, sanitized and rinsed, using a caustic solution as the
cleaner and an iodine as the sanitizer.

Detergents and Sanitizers

The cleaner used shou'd be one suited to removal of fish gurry.
Alkaline detergents are oest for removal of fat and protein ‘mater-
jals (fish slime and gurry). Most common hoysehold detergents
are mixtures of alkaline phosphates and a wetting agent and are
suitable for use on a fishing vessel.

A sanitizing a%ent containing either chloring oriodine should he
used to Kkill bacteria left after the vessel has been cleaned.
Ordinary. liquid chlorine bleach (5% hypochlorite) is suitable. It
IS very ‘important that it be diluted inthe ratio 0f one-half cu,o to
5 gallons of water. An iodine sanitizer can also be used. [t is
less corrosive to metal parts of the vessel,but costs about twice
as much. Under no circumstances should sanitizers containing
Phenols such as lysol and pinesol) be used in a fish hold or on

ish handling surfaces.



Section Vi. SHORE-BASED AND FLOATING PROCESSING
FAC'UTIES AND OPERATIONS
6.1 A. FACILITY AMD EQUIPMENT SPECIFICATIONS
6.1.1 General Information

6.1.1.1 All vessels, vehicles and equipment used in the transportation,
unloading or. processing of fish should be so constructed,  oper-
ated and” majntained as”to minimize physical damage, contamination
or deterioration of the fish.

6.1.1.2  No fish processing facility may operate in Alaska without a valid
annual certificate and permit as required by the State of Alaska.

6.1.1.3 Many aspects of fish processing operations, including facility
requirements, equipment and uténsils, plumbing, sanitary _facill-
ties, water supply and ice, thermal processm? and waste ‘disposal
are regulated by the Alaska Department of Environmental
Conservation and ‘the U.S. Food and Drug Administration.* The
specifications and procedures outlined in this section are intended
to be complementary to applicable state and federal regulations
and should not in anr way be construed as replacing or con-
flicting with such regulations.

6.1.1.4  All aspects of salmon canning in Alaksa must meet the
requirements of the current Canned Salmon Control Plan, a volun-
tary cooperative agreement between the canned salmon industry,
the” National Food "Processors Association and the U.S. Food and
Drug Administration.

6.1.2 General Specifications

6.1.2.1 The facility should be large enoygh to accommodate processing
oPeratmns without Interfering  wit proPer sanitary practices,
Floors, walls and ceHm_qs should be constructed of materials that
can be kept clean, sanitary and in good repair.

6.1.2.2 Each room should have sufficient natural or artificial Ii?hting for
the purpose for which it is_to be used. Lighting should be ade-
quate in all areas to permit visibility for Cleaning and sanitary
inspection operations.

6.1.2.3 All lights should be shatterproof or have, protective covering such
that 1f they are broken, product contamination will not occur.

6.1.2.4 Ventilation should be sufficient to prevent mold growth,
objectionable odors or accumulation of excessive condensates.
*See citation in the Recommended References section of these Guidelines.
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Toilets should _be totally enclosed, well-lighted and ventilated
the outside.  They should he . dequately “screened and equipped
with self-closing doors.  Facilities should” be adequate, operational
and in compliance with city and state codes.

Adequate handwashing . facilities should be provided with . soap,
running water of suitable temperature and drylng facilities.
Directions should be posted which instruct employees to wash
hands thoroughl¥ before re-entering the processing’ area. Where
practicable, portable hand dips containing a sanitizing solution
should be used.

Equipment which comes in contact with butchered. fish should be
constructed of smooth, nontoxic, corrosion-resistant metal or
other nonabsorhent material or should be covered by another
Paﬁenal which is equally sanitary and does not contaminate the
Hil

Where applicable, any grounds surrounding the tpIant that  are
under the control of ‘the operator should hé free from conditions
incompatible with  sanitary food_ manufacturing E[))roce,ssmg,
Pac_klng or_holding operations. This may include but is not
imited " to litter, refuse, tall weeds or inadequately drained areas
that could contribute to contamination of food products by pro-
viding a place for insects, rodents or microorganisms to generate.

All outside conveyors and flumes for transporting . round fish
should be protected so as to prevent fecal contamination by birds
and other animals.

Outsjde holding bins and outside conveyors used to transport
butchered fish™ should be protected so as to prevent fecal or
other contamination by birds, insects and other animals or con-
tamination by dust and dirt.

Cloth should not lie used at water outlets or on sliming tables.

Water Supply Specifications

The natural water supply intake should be located with the intent
of avoiding  pollution from shore facilities, marine vessels or pro-
cessing residuals.

There should be no cross-connections between potable and
nonpotable water.

Example 1, A cross-connection can occur when the end of a
Potabl,e water hose is placed below the surface
evel in a wash tank full of water.

Example 7. A cross-connection n jrs when a potable water
service pipe is directly “connected to prime a non-
potable water pump.

o
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Natural ~ water which comes in coptact with the fish being
processed should be effectwedy sanitized unless the water sourcé
IS currently approved by a federal, state or local agency,

Naturalwater may be used for unloadmg, qummP 0f refngerated
o mrg round fish (a) if it has een effectively Sanitized,
it as been approvéd by a federal, state or ocaI agency,

or (2 if the fish are rinsed with effectively sanitized water be-
fore they enter the facility.

Ice should be made from clean water from an approved source, It

should be manufactured handled stored and used in a sanitary
manner. It should not be reused
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B. RECOMMENDED OPERATING PROCEDURES FOR ALL
SHORE-BASED AND FLOATING PROCESSORS

Employee Education

All processing. workers should be instructed as to the need to
handle fish with care at all times. This includes, but is not
limited to: ,

a) handle fish Pently, ,
b) do not handle by the tail, . ,

¢) do not throw, Step on or in any way abuse the fish,

an
(d) do not handle fish carelessly.

Unloading the Fish

All pumgs, including the suction end, tubing and discharge end,
tShQ[l#d f,ehdesA|Hned and operated sp as to dvoid physical "damage
0 the fish.

The recommended maximum load per brailer or tote is 230 fish or
800 Ibs.

pumps should be cleaned and sanitized daily.

Elevator buckets and drive ~mechanisms should bhe designed and
operated so as to avoid uhysmal damage to the fish. They should
be cleaned and sanitized after every delivery.

Discharge after. transPort by flumes rid conveyor belts or
handling on sorting tables should not result in fish being dropped
more than 18 inchés. This equipment should be cleaned "and sani-
tized at least once a day.

Wagons, totes and hins should be designed and operated to
facilitate drainage, and should be cleanedand sanitized at least
once per day.

Fish Quality Evaluation Procedures As Received
at Processing Faci'it/

Both the intrinsic and extrinsic quality of all fish should be
evaluated as the fish is received at the processing plant.

Fish should be evaluated by experienced personnel who are
familjar with regulatory agency requirements and company grade
specifications.

Fish should be evaluated accordinq to_each company's individual
grade standards using the general criteria stated ‘in Paragraph
6.4.1.
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Any fish which are unwholesome (i.e., do not meet minimum
standards for human consumption as established by the U.S. Food
and Drug Administration) should be discarded.

Fish of differing . quality should be separated, identified and
clearly labeled ddring all "phases of processing operations.

General Guidelines for All Processing Operations

All fish should be kept iced and/or refrigerated before and
durmé; processing. operations.  If ice is used, the fish should be
stored in a sufficient amount of finely divided ice to reduce and
hold the temperature of tho fish to a'range of 32° to 35°F (0° to
2°C). If a chilled (CSW)or refrigerated RSWo)) sea water system
used, the fish should be maintained at 30° to35°%F (-1° to
2°C). All tanks should be prechilled to 30° to 32°F (-1° to 0°C)
befdre loading fish.

Raw salmon should be stored no higher than 35 inches (90 cm)
deep. in clean, well-maintained containers bhefore and during pro-
cessing operations.

Any salmon that accidentally fall on the floor should be picked up
|mmed|atel¥ by the head arid nape and rinsed with potable water
before furthef processing.

Only authorized persons should be allowed in processing areas.

S

Effective measuresshould he  taken toexcludepests and nets
from. the,processm? areas and to protect against. the contamination
of fish in or on the premises by all animals, including but not
limited to dogs, cats, birds, rodents and insects.

Cutting boards used at butcherlnP or sliming tables which are
made of wood or other porous maferial should” be sanitized daily
and replaced or reconditioned annually (or more often if neces-
sary) to remove gouged, splintered or ‘otherwise worn surfaces.

All utensils and surfaces which come in contact with fish should
be cleaned as frequently as is necessary to prevent contamination
of the fish. Surfaces of equipment used in processing operations
which do not come in contact with fish should be cleaned as fre-
uentlz as necessarg to. minimize accumulation of dust, dirt, food
gartlcl s and other debris.

Fresh fish should be washed, preferably with a Jow pressure
water spray containing 1 ppm chlorine; externally, prior to
evisceration, and internally, after evisceration.

Each facility should have a written cIeamn% program  which
includes the use of appropriate deterél_ents and Dbactericides. The
program should provide for intermedjate clean-up, sanitizing of
equipment at the end of each processing day, and a we ndown of
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equipment each day Rrior to processing.  Plant personnel should
be familiarized with these procedures. “Refer to Section 6.5 for a
complete description of processing facility sanitation procedures.

Fish Quality Evaluation Procedures - During
Processing Operations

Both the intrinsic and extrinsic, quality of the fish should be
evaluated on a routine basis during processing operations.

Fish should be evaluated by experienced personnel who are
familjar with regulatory agency requi' ements and company grade
specifications.

Fish should be evaluated according to each company's individual
grade standards, using the criteria” stated in Paragraph 6.4.2.1.

Any fish which are unwholesome gi.e. do not meet minimum
standards for human consumption) should be discarded.

Fish of differiné] ,quality should be separated, identified and
clearly labeled during all phases of processing operations.

Any unwholesome portions or defects should be removed at the
time of the evaluation.



6.3 C. RECOMMENDED OPERATING PROCEDURES
FOR FREEZING PLANTS
6.3.1 Freezing Operations

6.3.1.1 Fish should be clean, correctly identified, gently laid straight on
clean freezer trays or racks, and promptly sharp frozen.

6.3.1.2 Fish should not be removed from freezers until the core
temperature has been reduced to 5°F (-15°C) or lower.

6.3.1.3  Fish should be gently removed from freezer trays or racks and
immediately glazéd or shrink-wrapped and/or packaged to prevent
dehydration and oxidation.

6.3.2 Glazing Operations

6.3.2.1 Glaze water should be pre-chilled.

6.3.2.2  The fish should be completely submerged in glaze water.

6.3.2.3 Glaze water may contain anrqved_ additives and should be
changed frequently to prevent microbial build-up.

6.3.2.4  The %Iaz_e_ should be renewed as necessary during cold storage at
the Tacility.

6.3.3 Cold Storage Operations

6.3.3.1 Frozen fish should be stored at 0°F or lower, with minimal
temperature fluctuations.

6.3.3.?7  Sufficient space should be provided in cold storage rooms to aliow
ade(tw,ate circulation of cool air above, below and around all
containers.

6.3.3.3  While in_control of the processor, owner or bonded warehouse
frozen fish glaze and/or packaging should be checked periodically
and replaced as necessary.
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6.4 D. FISH QUALITY EVALUATION CRITERIA

6.4.1 Quality Evaluation Criteria for Fresh Fish

6.4.1.1 All fresh fish should exhibit the-following characteristics prior to
and during_processing operations: _

a) Eyes should be bright, clear a d normal in aﬂpearance.

b) Gills should be normal in appearance and should smell

sea-fresh (J)racncally odorless). _

(c) Skin should be shiny and wrinkles should not remain

when fish is bent slightly. - _ _

(d) Skin color should be“characteristic of fresh fish that is

typical of the species, stage of sexual maturity, district

fromh\tthh it was taken,” and time of the year it was
caught.

(e) Viscgera and eggs should be bri?ht and firm and should

smell sea-fresh”(practically odorless). _
(f) Belly cawtty) should have ' no bréaks due to tissue
(g) Flesh should be resilient when subjected to finger
0 Eressure.
Is typical of the species, district from which it was
taken and time of year it was caught.
. Its stage of sexual maturity - _
() Scale “adherence should "he reasonably uniform and
(k) Odor " should be characteristic of fresh fish. There
should be no odor indicating decomposition or contami-

breakdown enzymatic action,

lesh color should be characteristic of a fresh fish that
() Physical shape should be characteristic of the species at

nearly comPIete.*

nation.

6.4.2 Quality Evaluation Criteria for Frozen Fish
(To be developed in 1983)

*Fish with substantial scale-loss should be carefully examined, as this may bo
an indication of poor handling practices.
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6.5 E. PROCESSING FACILITY SANITATION

6.5.1 General Information

6.5.1.1 A suitable periodic _cleaning schedule should be established for
each plant which will conform, where applicable, with state and
federal regulations.

6.5.2 Detergents and Sanitizers*

6.5.2.1 A standard approved detergent should be used to clean fish
contact surfaces.

6.5.2.2 A chlorinated alkaline detergent should be used where needed  to
clean away protein materidl (fish slime and blood) from fish
contact surfaces.

6.5.2.3 Either gaseoqus chlorine or a hypochlorite compound can. be used
as a san|t|zm(T1 agent (see Reference No. 9 for more details on the
use of these forms of chlorine).

6.5.2.9 Under no circumstance™ should sanitizers containing phenols
as fIysol and pinesol) Be used in a fish hold or on fish ha
surfaces.

(such
ndling

*All processors should use USDA approved detergents and sanitizers as _listed
in USDA Food Safety and Quality Service Miscellaneous Publication HI373, List
of Chemical Compounds Authorized For Use Under USDA Inspection and
Grading Programs!
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Section VII.  GENERAL PRODUCT SPECIFICATIONS

General Information

Any ofthe five species  of Pacific salmon(Oncorhynchus  sp.)
hafvested in. Alaska may beoffered forsale in ‘any number °of
styles, including, but nof limited to:

a) round

b) eviscerated, head-on

¢) eviscerated, head-off

d) heads, fins and tail removed

e) steaks or portions

f) split sides, backbone removed

R fillet, skin-on

h) fillet, skin-off

1) canned

Variations in  method of processing, style of product and

physuﬂqu or, physical characteristics “of thé fish are all accept-

able if identified and agreed upon by the Seller and the Buyer.
Nomenclature

(To be developed in 1983)

Product Specifications
(To be developed in 1983)

Defects Tables
(To be developed in 1983)



RECOMMENDED STATEWIDE QUALITY ASSURANCE
GUIDELINES AND SPECIFICATIONS
FOR PACIFIC SALMON

Recommended References

State and Federal Regulations

1 Title /24 - Food, apd Drugs, Part 110, Current Good Manufacturing
Practice (Sanitation) in the Manufacturing, Processing, Packing or
Holding Human Food, U.S. Food and Drug Administration, efféctive
May 26, 1969, recodified March 15, 1977.

2. Alaska Fish Inspection  Regulations, State of Alaska, Department of
Natural Resources, Division of Agriculture (1979).

General References

1. Net Caught Salmon - Handle with Care SJohn P. Doyle), Alaska Seas and
Coasts, Volume 6, Number 3 (June 1978).

2. Chilled and Refrigerated Sea Water - Easier and Faster Cooling of Fish
Donald E. Kramerf Alaska Seas and Coasts, Volume 8 Number 4

October-November 1980).

3. Onboard Freezing Systems: Some Options_for the Small Vessel (Edward
Kolbe), . Oregon “Stafe University, Extension Marine Advisory Program,
Publication SG 67 (July 1969).

4. Draft Code of Practice for Frozen Fish, 11R7, International Institute for
Refrigeration (1969).

5. Operating _Instructions for RSW Systems on B.C. Salmon Packers (S.W.
Eifga%; Fisheries Research Boafd of Canada, Vancouver Laboratory

6. Recommended International Code of Practice for Fresh Fish, FAO/WHO
Codex Alimentarius Commission (1976)

1. %ode (if) Practice for Frozen Fish, CX/FFP 77/15 (FAO Fish. Circ. C145,
ev. 1).

8. Recommended International Standard for Canned Pacific  Salmon.
FAO/WHO Codex Alimentarius Commission (1969).
P

9. Fishplant Sanitation and Cleaning Procedures (John P.  Doyle),
University of Alaska, Mat.ne Advisofy Bulletin No. 1 (1970).

10. CIeanin% and Sanitizin% Agents for Seafood Processing Plants EJong S.
Lee), Qregan State Upiversity, Extension Marine Advisory Program,
Publication®SG 2L (1973).

3/15/82

Page 31






[ P

ALASKA SEAFOOD MARKETING INSTITUTE

ALASKA SALMON 1982 RECOVERY PROGRAM

Phase One - The Dilemma

Separate facts from rumor in U.S. and Europe via timely consumer
research and trade contact

Establish primary source of coordinating reception of facts
and preparing issue-oriented materials

Isolate the problem area(s)
Work closely with qualified government representatives

Establish a single "voice" (or source, might involve more than
one individual) for the industry on all issues

Develop and issue a 'position paper'™ giving information on the
problem and outlining what positive steps have “een taken to be
included in a "fact kit"

Phase Two - The Recovery

Launch intensive trade and consumer publicity program

- $10 million campaign in U.S. with 25* of budget going to
European promotion. Promotion emphasizes product and sweep-
stakes contest not botulism issue

- Launch U.S. consumer and trade canned salmon sweepstakes
promotion

- Develop aggressive fresh/frozen salmon promotion

- Public relations program which will include pe. =1 contact
with nation"s top national rood store chains: nnally
visit leading food editors; select key canned salmon markets
for consumer food store taste testing; expand marketing
publicity on product attributes via IV, radio, newspaper < id
magazine interviews



CANNED SALMON PROPOSED EMERGENCY BUDGET

10.

Research $
T.V. (Network)

Radio (Network)

Newspaper

Consumer P.R.

Trado* P.R./Merchandising
Trade Advertising
Merchandising Materials
Direct Mail

Production/fees

SUBTOTAL: $

GRAND TOTAL $

U.S.

75,000
3,000,000
1,650,000
1,275,000
225,000
300,000
375,0.0
150,000
150,000
375,000

7,675,000

10,100,000

$

European
25,000
1,000,000
550,000
425,000
75,000
100,000
125,000
50,000
50,000
125,000

2,525,000



ALASKA SALMON RECOVERY:  Research Projects

Projects

The salmon botulism crisis occurred at the same time the Alaska
Seafood Marketing Institute was conducting baseline quantitative
research in five key national canned salmon markets. This quanti-
tative research has assisted in developing a clear focus as to

our existing and potential canned salmon consumer. The demographic
and psychographic information derived from this research effort

is being incorporated into all media and promotional planning for

canned salmon.

It has been recommended that $100,0U0 bo earmarked for consumer

attitudinal research relating to the botulism problem through 1982

in major U.S. and European markets.

Rationale

A "fast facts" three-minute telephone questioning approach would
contribute to or ongoing meisuromont. of the consumer awareness

and concern over the problem as well as the effectiveness of the

rainpu ign.



ALASKA SALMON RECOVERY:  U. S. Consumer Media Plan

OBJECTIVES

Target information will be obtained from the recent GMA research
study when made available.

1. To alleviate the negative consumer reaction caused by recent
crisis in the canned salmon industry.

2. To build maximum avw»areness of canned salmon among prime potential
customers.

3. To stimulate product trial.

STRATEGY

1. Network TV is recommended as the primary media vehicle to provide
national coverage.

2. Radio is recommended to provide additional frequency against the
target audience.

3. Newspaper ads will provide additional coverage and frequency in
key markets where research shows sales potential and/or consumer
awareness of problem is greatest.

4. Media dollars will be allocated as follows:

Dollars % Total

Media Allocated Dollars
Network TV $ 3,000,000 50.0%
Radio 1,650,000 28.0%
Newspaper 17275,000 2233%
$ 5,925,000 100.0%

RATIONALE

1. Network TV offers the most total national coverage of any media
as well as the highest reach capability against the target.

2. Radio allows us to build frequency and concentrate media dollars

against the active listener by selecting only those station
formats and programs that have a high concentration of our target
audience. An example might be Paul Harvey.



ALASKA SALMON RECOVERY:  Consumer Publicity

The objectives for the proposed consumer emergency program are:

To reestablish positive consumer awareness of canned
salmon from Alaska.

To restore consumer confidence in canned salmon from
Alaska.

To emphasize to consumers the benefits of Alaska canned
salmon - quality, flavor, nutrition and convenience.

To increase consumer purchase of Alaska canned salmon.

To prcmote consumer confidence, awareness and use of
Alaska fresh/frozen salmon.

To support and supplement direct advertising and con-
sumer promotion programs.

To target demographic and market areas not covered by
consumer advertising.

The strategies for the proposed consumer emergency program are:

To use a variety of consumer media channels to reach
various consumer segments.

To stimulate consumers to purchase and use canned and
fresh/frozen salmon from Alaska through consumer recipe
and nutrition materials.



SPECIAL PROJECTS

DIRECT MEDIA CONTACTS

Direct media contacts under trade promotion will be expanded to include
major markets. An Alaska seafood industry spokesperson will meet the
local newspaper, radio and television contacts to promote both canned

and fresh/frozen salmon.

Rationale:

These media contacts in each city will give additional consumer exposure

to both canned and fresh/frozen salmon.

IN-STORE TASTINGS

In-store canned salmon taste tests in selected key markets.

Rationale:

To expose the consumer to the excellent quality, goodness and versatility

of canned salmon.

EDUCATIONAL MAILING

ft
Education kit will be sent to the home economics teachers of junior and
senior high schools as well as colleges and universities for inclusion
in their home economics programs targeted to teenagers. These compre-
hensive Kkits would include the new canned arid fresh/frozen fact book,
Alaska seafood poster, teacher®s guide with lesson plans and activities

and spirit masters. These :an be used with chain store and extension

home economists.



Special Projects--2

Rationale:
To acquaint market segments with the benefits of canned salmon through

their educational system.



ALASKA SAMON RECOVERY:  Trade Advertising

Using all-expense paid trips to one of the world"s finest fishing
reports as an incentive, an aggressive prir.t advertising program
would be conducted in select food chain stoi e publications. This

promotional effort would be supported by market representative

personai contact work and direct mail.

Rationale:
Reassure the grocery trade that canned salmon is still in high
consume”™ demand and will soon be even more so as the Alaska seafood

industry launches the most aggressive consumer prom-.tional campaign

in the history of this product.



ALASKA SALMON RECOVERY:  Trade Publicity

REGIONAL SEMINARS

Regional educational and demonstration seminars for seafood proprietors,
supermarkets and seafood buyers/managers by an internationally renowned
food expert in key markets. Care, handling and preparation of Alaska
salmon will be stressed. This spokesperson will also meet with electronic
and print media in each city and will focus on both canned and fresh/
frozen salmon.

Rationale:

These educational seminars will result in a better understanding and
appreciation of Alaska salmon, thereby increasing sales. These media
contacts in each city will give additional consumer exposure to both

canned and fresh/frozen salmon.

TRADE. ROADSHOW

Representatives for the Alaska seafood industry will make personal contact
with major headquarters. Those contacts will launch the aggressive multi-
million dollar consumer Alaska vacation sweepstakes promotion tu key
buyers nationwide. A further incentive will be an Alaska fishing vacation
contest for the grocery trade. Moth canned salmon and fresh/frozen salmon

from Alaska will be promoted in this program element.

Point-of-sale materials for canned and fresh/frozen salmon will be
introduced to the trade at these meetings. Point-of-sale materials will

include tear-off recipe pads, banners and posters.



Trade Publicity— 2

Chain store buyers not contacted by personal method will be sent
materials and further program exposure will be done through trade

magazine advertising.

Rationale:
To regain the confidence of supermarket trade in canned salmon and
increase purchase and shelf space of canned salmon and expand the

consumer market for fresh/frozen salmon.



ALASKA SALMON RECOVERY.  European Promotion

Due to the total embargo of one-half pound American canned salmon
in Great Britain as well as the negative repercussion in surrounding
European markets, our international marketing effort is one of the

most serious and challenging aspects of the recovery program.

Preliminary research has revealed that the problem in the United
Kingdom can,be interpreted as presently being serious, with a high
consumer awareness level. The Alaska seafood industry to date has
gathered a large number of front page stories which herald the
Belgian botulism death and warn consumers not to eat Amer~can
canned salmon. While further investigation is required as to the
cost of research as well as a consumer and trade recovery promo-
tional effort, it is recommended that 2-& of the $10 million be

dedicated to an international canned salmon recovery program.
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Alaska Jiiaie llejtslatmre

Senate
: : Pouch V
Office of the President State CaEitoI
Official Business Juneau, Alaska 99811

January 15, 1981

TO: Legislative Council
FROM: Senator Jalmar Kerttula
SUBJECT: Report of the Salmon Quality Control

Study Committee

This 1i1s a report of the Prince William Sound voluntary
quality control compliance pilot project set up by the

Salmon Quality Control Study Committee.

The recommendations of the Committee are to continue the
pilot project for one more season ard to implement a

statewide quality control education program.



The Prince William Sound Quality Control Standards were implemented
as a pilot project to analyze the quality of fishholds in a relatively
moderate area of the State of Alaska, assuming that the appreciation of
guality was highest in Southeastern and deteriorated as one progressed
westward.

One has to accept that this pilot project was disrupted by the fact
that there was no early gillnet season, which did not lend itself to the
project, and that the early, unexpectedly high volume pink salmon seine
season created a crash mobilization of the fleet which also detracted from
cooperation and compliance.

On the whole, with consideration of the problems, | feel it was a very
successful experiment. The local processors and the fishermen's organizati
worked together on this project with enthusiasm prior to the seasons, which
displayed the mutual concern for improving or proving the quality of Prince

William Sound salmon, and eventually salmon from Alaska.

If this pilot project i >carried over to the 1981 season, | feel that
significantly better compliance with the program will be seen. Both
processors and fishermen will be more aware and prepared for the inspection

and timing to create an atnosphere for more and bettei inspections.

The results of the Prince William Sound inspection program were as

follows:

Whitney Fidalgo Fisheries Inc. inspected 14 boats

Chugach Alaska Fisheries inspected a questionable number of
boats-no report was forwarded to oh
CAMA office.

Alaska Packers Association inspected 60 boats

Morpae, Inc. inspected 42 boats

North Pacific Processors inspected 38 boats

St. Elias Ocean Products inspected 82 boats

Miscellaneous Processors inspected 5 boats

An unknown number of boats were insoected in Valdez



Page 2 « »

This totals 241 boats in aggregate which were inspected, approximately
35 per cent of the entire Prince William Sound fleet,

Of that: 84 were seine boats

12 were tenders
145 were gillr.et boats
A construction breakdown on these boats:
6 steel construction
1 cement construction
51 wood construction
183 fiberglass construction

Of the fiberglass construction, glass over wood was considered fiber-
glass as the outer hold and deck coating was most pertinent to the project
we are concerned with. Only a small percentage of the fiberglass boats
listed are of glass over wood construction.

Of the boats inspected, 197 met the preferred standards while only
44 qualified for minimum standards. In analyzing the inspection forms,

I ran across a problem with Alaska Packers Association inspections where
they disqualified bowpickers for lack of engine room insulation. Since
the engines in bowpickers are far removed from the fishholds, | arbitrarily
changed those to preferred qualifications. Predominantly all wood boats
only met minimum standards.

Overall, considering it was a first-time pilot project, | would say
the Prince William Sound project was an immense success. Personally, |
would like to give it one more season to accurately evaluate its success
or failure as a voluntary program. In the interim, the Salmon Quality
Control educational project will have time to at least reach the areas of
the state that are least attuned to quality control.

Over the past season | personally observed both in Prince William
Sound and Bristol Bay real and sincere attempts to improve the quality of
Alaska salmon, both on the part of the processor and the fishermen. In
these days of exorbitantly high interest rates and double digit inflation,
I would at least hope that we don't push an extremely costly program on
the industry unless it is absolutely necessary. I feel we should make an
honest effort to make the industry aware that quality control on a mandatory
basis is pending if reasonable steps to keep improving quality are not
continued. However, | also feel that we must keep in mind the state of

the industry's financial health in anything we mandate.
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If this committee feels legislation on fishhold improvement is
necessary, then | would recommend only basic necessities for the first
year of implementation as follows:

1. Ability to pump hold dry.

2. Eliminate heat transfer from engine to fishhold.

3. Ability to keep fish covered.

4. Watertight bulkheads - to keep oil and gas off of fish.

5. Fishholds that can be cleaned and sanitized.

These five basics for fishholds are the most significant and the most
important for a first step at this time. This should be all that is requir
As the program progresses and as the awareness develops through education,

we can, at a later date, expand this program.



Funding Information Introduced: 1/21/81

General Fund  w51777,000 Referred: Resources and
Other Funds ﬁﬂﬂﬂ&ﬂﬂ] Finance
1 IK THE SENATE BY KERTTULA
2 SENATE BILL NO. 103
3 IN THE LEGISLATURE OF THE STATE OF ALASKA
4 TWELFTH LEGISLATURE - FIRST SESSION
5 A BILL
6 For an Act entitled: "An Act making a special appropriation to the Legis-
1 lative Council for a salmon quality control education
8 program; and providing for an effective date."
8 BE IT ENACTED BY THE LEGISLATURE OF THE STATE OF ALASKA:

10
1

12
13
14
15
16

17

18
19
20
21

22
23
24

25
26
2
28
29

* Section 1. The sum of $170,000 is appropriated from the general fund
to the Legislative Council for the salmon quality control education program
recommended by the education subcommittee of the Senate committee on quality
assurance in the salmon fishing industry.

* Sec. 2. The unexpended and unobligated portion of the appropriation
made by this Act lapses i;. o the general fund June 30, 1982.

* Sec. 3. This Act takes effect immediately in accordance with AS 01.10.-

070(c).

-1- SB 103



REPORT OF THE ALASKA SENATE COMMITTEE ON QUALITY
ASSURANCE IN THE SALMON FISHING INDUSTRY

BY THE SUBCOMMITTEE ON EDUCATION

Background and Need

The Alaska salmon industry has undergone a major change
in the last ten years. This change consisted of a shift
from a primary emphasis on canned salmon to a heavy emphasis
on fresh and frozen salmon processing (Fig. 1). This shift
is as dramatic as, and 1is economically more significant than
the development of the tanner crab TfTishery.

Traditionally, the fresh and frozen salmon markets were
supplied by troll-caught salmon from Southeast Alaska and
the Pacific Northwest. These were high-quality silver and
king salmon, bled and dressed immediately after capture and
iced within a short period of time. The supply was supple—
mented by gillnet-caught salmon, again principally silvers
and kings.

As the market for fresh and frozen salmon expanded, it
had to be fil3ed with n~t-caught salmon. This move was
accompanied by an increase in cold storage capacity 1in the
Gulf of Alaska and air shipments from Bristol Bay and the
AYK district.

During the last four years the growth has been dramatic
(Fig. D . In 1979 over 100 million pounds of salmon, 1including
sockeye, chums and pinks that would previously have gone

into the can, went to the frozen market. This 1is accomplished
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by "high grading™ at the plant, which has resulted 1in an
overall lowering of quality in both the canned and frozen
product.

Many of the fishermen and processors who are now pro-—
ducing for the fresh and frozen market formerly canned all
of their product. Therefore, they are not familiar with the
proper methods of handling fish to attain a high quality
frozen product.

In Japan and Europe the devaluation of the U.S. dollar
has put salmon within the buying range of more people. The
Japanese market 1is for high quality dressed salmon with the
head on, which are sold whole on the retail market. In
Europe, the demand is for frozen salmon which are thawed and
split for mild curing and smoking. Both markets demand a
qguality fish with no external or internal blemishes or
visible flaws. North America, too, is experiencing a shift
toward fresh and frozen salmon for use as steaks and fillets
and, to a lesser extent, the mild cure and smoking market.

European and Asian markets are looking to our competition
for a high quality product. This includes Canada and Norway,
both of whom have high quality standards set by government
regulation.

Processors in Europe complain about bruises, soft
flesh, belly burn, rancidity and poor butchering of the
product they receive from the U.S., 1including Alaska. These

are all caused by improper handling and processing.



Problem

The Alaska fish are as good as any when they come from
the water, but several million pounds of frozen salmon were
condemned by state and federal inspectors after the 1979
season. Quality loss occurs in the hands of huruans.

The problem of salmon quality is statewide, but is more
critical in areas where the production of frozen salmon is a

relatively new form of processing.

Goals and Objectives

The goal of this project is to "Raise the quality of
Alaska frozen salmon to a level that will meet or exceed
that of any other country ™ product competing on a world
market."

Our immediate objective is co improve the overall
qguality of Alaska salmon. Clearly, efforts need to be made
in assisting the industry to improve the quality of salmon
submitted to the world markets. Education 1is needed in
proper techniques for handling salmon.

A committee has been appointed to determine these
educational needs and the kinds of educational efforts the
state should support. A broad-based educational program,
directed at fishermen, tendermen and fish processors, 1is

recommended by the committee.



Approach

A broad-based education program will be developed.
This program must be delivered to the largest number of
industry members possible. The project will reach fisher—
men, tendermen, processors and shippers of salmon; 1iH.e., all
segments of the industry. In order to reach most of the
industry, a number of different audio and visual educational
techniques will be employed. These will 1include, but not be

limited to:

1. Seminars, workshops and conferences

2. Consultation services

3. Public service radio spots

4. "How-to" fact sheets

5. Slide series on handling salmon

6. 16-mm educational film on salmon handling and

processing methods
7. Salmon handler®s manual
In order to provide these educational services it will
be necessary to employ a full-time specialist in the care,
handling and processing of frozen salmon. This will
need to be a long-term project. Current practices are

ingrained and will take a number of years to change.

OQutline of Education Activities
1. Seminars, workshops and conferences. Seminars and

workshops will be conducted in fishing ports throughout the



state. These will be directed at fishermen and processing
personnel. This mechanism is helpful in making industry
members aware of the problem and will offer solutions to
specific problems of each fishery and region. This has been
demonstrated to be one of the best methods for provoking a
desirable change.

A conference will be held to bring together the leaders
of the fishermen®s organizations with the objective of in—
forming them of the problems poor quality has caused 1in the
marketplace? to obtain their 1ideas for a long-range solution;
and to enlist their support. A second conference will be
held with the quality assurance personnel in the processing

%
plants to inform them of the problems that occur in plants
and to provide them with information and materials for
training their in-plant workers.

2. Consultation services. In order to improve the
quality cf fish _landed it will be necessary tc do conversion
work on many of the salmon vessels presently in use. This
will 1include the installation of slush ice, refrigeration
systems, or other types of cooling systems on the vessel.

In some areas of the state the older or smaller vessels are
not lined. Fish lay in the bilge or against hot engineroom
bulkheads. In some cases boxing may be justified. The
specialist would be available to provide technical information

on these and other specific problems. In many cases, the



fishermen or processors could make the necessary changes
themselves with technical assistance made available through
this program.

3. Public service radio announcements (PSAls). All
radio stations make time available for public service announce—
ments . Several stations have been contacted and have ex—
pressed a willingness to air educational spots relating to
good handling practices for salmon. A series of PSA"s will
be produced and distributed to all radio stations 1in coastal
communities. The PSA"s will contain "how-to"™ tips as well as
what not to do. They will each contain *an educational message;
however, their prime function will be to raise the general
awareness of the necessity for good handling practices.

Through personal contact with participating radio stations
it is expected that the PSA"s will be aired at a time most
fishermen listen to the broadcast band- at the time of the

marine weather forecast.

4. "How-to" fact sheets. A series of "how-to" fact
sheets will Dbe written. They will be developed for each
fishery Dby region. It Is necessary to develop them by

fishery and region because of the differences in the har—
vesting methods employed and the different conditions existing
in each region. Fact sheets will also be developed for in-

plant handling. Subjects to be covered will include, but



not be limited to, effects of temperature; sanitation;

use of 1ice; refrigeration; etc. These fact sheets will be
given broad distribution to fishermen and processors and be
used in workshops and seminars.

5. Slide series on salmon handling and processing.

A series of slides is presently being assembled that shows
the effect of poor handling and butchering practices. This
series will be expanded to show proper methods. The series
will be duplicated for use 1in workshops and seminars and
will be available for fish processors to use in their own
in-plant training sessions. These slides must be considered
as a tool rather than standing on their own as an educa—
tional program.

6. 16-mm movie fTilm/television tape on salmon handling
and processing methods. A 16-mm educational movie film will
be developed showing proper handling and icing and the
processing of frozen salmon in the plant. Television tape
copies of this film will be made available for circulation
to schools and educational TV, and will be used in work-—
shops, seminars, etc. A film will not be a complete educa-—
tional program but will augment the other educational efforts.

7. Salmon handler®s manual. The fact sheets will be
completed and supplemented with additional materials to

produce a salmon handler®s manual. This manual will 1in-



elude the why as well as the how to. The major us of fhim
manual will be for in-plant training by company personnel.
It will also be. used to train new quality control people in

the plants.

Interactions

It is necessary that this project interact with present
eaucatr.on efforts in salmon quality enhancement in both the
private and public sectors. This wou]r include the University
of Alaska, the National Food Process™. =5 Association, fisher—
men % associations, and the state legislature.

It is recommended that a permanant advisory committee
be appointed t_ monitor the program. This committee should
meet on a quarterly basis to review progress and to identify

problem areas.
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Salmon Quality Education

BUDGET

SALARIES
Instructor 12 mo @ $3000 mo
Clerical assistance 1/2 time 12 mo
Staff benefits @ 20.5%

TOTAL =
EQUIPMENT

Office equipment
Audio Visual

TOTAL
EXPENDABLE SUPPLIES
Recording tape
35-mm film
Office supplies
TOTAL
TRAVEL
CONTRACTUAL SERVICES
16-mm movie
Printing (fact sheets, manual)
Postage
Communications
Xerox and drafting
Video tapes
Reproduction of slide sets
Subcommittee travel and per diem
TOTAL
TOTAL DIRECT

TOTAL INDIRECT @ 50.8% of S & W

GRAND TOTAL

$ 36,000
8,000
44,000

9,020

1,500
950

480
120
200

40,000
13,200
1,100
3,000
2,000
400
500
10,000

$ 53,020

2,450

800

7,800

70,200
134,270
22,352

$156,622



Canned salmon

Once, not so very long ago, salmon was a
widely harvestéd and seemlnle inex-
haustible food source. It was so plentiful
in parts of the world that it was consid-
ered a dish for the lower classes. Indeed,
history records an gccasion when aP_pren-
tices of the London quilds petitioned
their masters to limit the provision of
salmon for apprentice fare to no more
than five meals a week. The apprentices
were sick of salmon.

_But subsequent history—marked by
river pollution and hYdro ower expan-
sion—has grossly interrered with the life
cycle of the salmon and greatly enhanced
Its esteem. Easy hauls from the Thames
and other  4-water river mouths of
Europe and i-astern North Ann are
no longer thinkable. Scottish and Nova
Scotia salmon are too highly prized as
gourmet foods to I>c canried on a large
scale. Even the splendid Columbia IUvcr
salmon runs from the Pacific have wasted
to a trickle, unable to support a canning

Five were
very good

CONSUMER REPORTS
M W

industry. Thus, almost all the canned
salmonsold in the U.S. comes from the
Pacific North-Northwest—more specifi-
cally, from fisheries that dot the shores of
Bristol Bay in Alaska.

Pacific salmon spend several years
feeding in rich northern seas, gathering
and husbanding strength for afinal im-
perative—a_deSperate journey upstream
against sprlng orrents in search of the
heudwater lakes and rivulets where they
first hatched. Once they leave the sea,
they never cat agaln; they exist only to
spawn and die. But as_they throng™ the
hays and sounds, gathering at the mouths
of ‘their mother rivers, they present the
salmon fishing fleet with an annual 'Har-
vest in near-peak condition.

The red salmon, also called sockeye or
blueback salmon, Is usually harvested at
about seven pounds. Its deep orange-Plnk
flesh is firm, separating into incdium-
sized Hakes. I* retains an oily moistnoss
that yields a rich aroma In hot dishes.

More plentiful—and generally less val-
ued-arc pink sahnoa In their short two-
year lifespan, the¥ grow to about 4%
pounds. Their lighter-colored flesh sepa-
rates into smaller and drier flakes than
the flesh of red salmon. It's well suited
for casseroles and sandwich fillings.

_In many parts of the country, Ted and
pink salmon arc what you find ow1 super-
market store shelves “(iflng salmon, or
chinook, the reddest and rarest of canned
salmon, is usually marketed asa spcciulty
gourmet item.) Hut in some areas, espe-
cially the South, you can also find r'liim
Chum, or keta, Is the lightest in color and
the least expensive of the canned sam-
ons. It's appropriate for fried patties,
chowders, and loaves, _

_CU shoppers searched the stores in 15
cities around the country to help us
determine what salmon I on the market.
1hey found 80 different brands. tMany
IndeEendent distributors buy from the
Alaskan canneries and sell under their
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own Iabels.z From those brands, we
selected for estmg 33 widely distributed
brands: 17 of red salmon,” 12 of pink
salmon, and 4 of chum.

After a fresh start

The salmon’s provident way of life-
saving everP/thmg for the children, as it
were=should reward the fisheries with a
crop in its plump prime. The fishing
boats usually work close enough to shore
to put salmon on cannery docks before
deterioration sets in. The fish of each spe-
cies arc so uniform in size that machings
can be used to trim heads, fins, and vis-
cera in fast, sanitary, conditions. After
washing and inspection, the carcasses
pass to other machines that cut them into
sections_according to can height or mold
the sections into Cans.

The cans are vacuum-sealed and
Passed into_high-pressure steam retorts
that "poach"” the salmon inside the can in
its own juices. In view of such favorable
processing conditions, the wonder is that
we found a wide range of quality in the
brands of salmon wc bought. o
~ One indication of a salmon's (i(uahty 1S
its color—characteristically pink-orange
in a range of shades—which develops as a
consequence of crustaceans in the diet.
The color, concentrated in the unsatti-
ratcd fish oils, signifies stored energy that
will sustain the Salmon when it stops eas-

Sa

in%._ A deficiency of normal color may
indicate that the fish's recent diet had
been meager, or that the fish had already
stopped eating and was living off its fat.
ome hauls may contain such weak-
ened specimens, through no fault of the
fisheries. As salmon approach their rivers
of ongim, they hesitate offshore, perhaps
to mill arourd for days, before forging
upstream. Fish cauPht late in the run are
apt to show less color than those plucked
fresh from the feeding ?roun S. And
salmon, flesh becomes “paler and more
watery still as the migration nears its
conclusion. _
Fish oils change character quickly
when they are exPosed to air and
warmtlL The first noticeable change is a
briny, or. "seawater," aroma that devel-
ops within hours. In its earlv stages, the
briny fragrance is not unpleasant; it's
enérally re%arded as an indicator that
e fish is still fresh. Salting can enhance
the fragrance. ,
Given further exposure to the air, raw
salmon flesh be?ms to exude a "f'ShK"
smell, a sign of Turther oxidation of the
delicate fish oils. The smell, and its asso-
ciated flavor, can become quite strong if
the fish spend too much time in a ship's
hold or piled on the cannery docks. If left
longer yet uncuimed, the fish tend to sour
and spoil.
On reaching the can, though, even the

finest, freshest salmon is at the mercy of
the cookln(l;( process. It takes careful con-
trol to, cook a retort full of stacked cans
with high-pressure steam and have all the
fish come out evenly done. We found no
hard bones and raw flesh to indicate
undercooked fish, but we detected signs m
of various degrees of overcooking. Over-
cooking accentuates stalencss defects and
can also hring out a medicinal taste from .
the natural iodine in the fish.

In search of good taste

Poached fresh salmon was established
b}/ CU's sensory consultanis as the "ide-
al" standard. Such a salmon should have
the intense color of prime fish caught
early In the run. The distinctive flavor
should he pleasant and slightly sweet.
The aroma should be rich. “Thé texture
should be initially moist—hut firm, not
wet 0r 0ggy. :

_ Ginning introduces its own character-
istic flavors, bi't they weren't regarded as
defects unless they had escalated into dis-
tinctly tinny or briny flavors (and associ-
ated aromas). In theory, there could have
been canned salmon judged excellent; in
fact, only five products earned scores as
h|g(r)1 as very good. ,

ur sensory Jud%es tasted six samples
of each product. Producls were down-
rated partly on the number of defects
that appeared in the multiple samples, |

mon vs. other sandwich and salad foods

The table shows how much of a woman's Recommended Daily Allowance (RD/ for a number of nutrients is
providod by a typical portion of canned salmon and by common portions of other sandwich fillings and salad
staples. RDA's are those set by the National Academy of Sciencps/National Research Council. Nutrient
values are derived from CU tests. U.S. Department of Agriculture uata, and other sources.

N 100% or moro RDA (

Salmon
(drained,
appro*. 2 .1,

Peanut hultur
(2 thsp.)

amburger

o kogl all
Eoz.ﬁ’ ey
guna [drained,

0x.)

o) Btehked

Collage cheese
(creamed,
Ac
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but most severely on the intensity of
their worst defect
The variations between one can and

another of a given product were easily
noted by our taste experts, but the varia-
tions between brands were even greater.
So we were able to establish a atm(is
order based on sensory judgments. (Only
the Sea Trader Pink salmon was so vari-
able that we couldn't fit it into a quality-
judgment niche in the Ratings.)

or salmon lovers, the variations mean
that you can't expect every can of salmon
to taste just like the one before. But, if
you stick with the highest-rated brands,
just about every can should be—well,
very good. _ ,

almon are canned with the skin and
bones, so we didn't downrate because of

the mere presence of these parts. Salmon
bones, when they are softened by cook-
ing, are perfectly edible.

Sorting out the contents

Canned salmon serves very well as a
meat course in a balanced diet. As the
nutrition chart on the facing page shows,
salmon supplies adequate protein with-
out excessive fat, and could easily replace
canned tuna or cottage cheese in a calo-
rie-counter's regimen. It's also a rich
source of vitamin B-12 and, usually, cal-
cium. (Meat is normally a poor source of
calcium, anned salmon is'a good source
ifyou e i the bones.)

AIthou%h salt appears to have been
added in the canning (except to Feather-
weight Fink), the sodium content of all

How to make good canned salmon better

Like all canned foods, salmon suffers

from defects incurred in the canning pro-
cess itself. But salmon, has distinctive nat-

ural taste characteristics that can be

enhanced ina hot dish, while other ingre-

dients in the recipe will suppress the
objectionable tinny, briny, and'salty fla-
vors introduced, during processing " Fol-
lowing arc recipes for hot dishés that
were cooked '~ U's food consultants,
using canned  .on rated very good or
good. Their ova.nation: In each case, u.
salmon wirs S|Pn|f|cantly improved by the
dish :Is a whole.

_ Salmon cakes
| 15'/i-0z. can salmon, drained
I'/i cups bread crumbs
'« tsp. pepper

_ Discard skin from salmon, separate
into small flakes, and crush bones with
back of fink. Mis with the other ingredi-
ents. Shape into patties and fry on"hoth

sides in vegetable oil until lightly brown-

ed. Serve “with lemon wedges. Yields
about four portions.

Salmon pie
LI."ran salmon, drained
2 nips milk
2 thsp. butter
2 thsp. flour
| small tiiion, ilieeil fine
1 cup frozen peas (or frozen peas and
carrots)
Vi tsp. cmjenne
| 9-In. piistry shell and top crust

_ Discard skin from salmon, separate
into IarfT;e flakes, and crush ikjiics widi
back of Tolk. Make a medium-thick white
sauce from the butter, flour, and milk.
Add salmon to white sauce along with
onion, peas, and cayenne. Four mix into

CONSUMER REPORTS

Pastry shell. Caver with top cmst, crimp
he two pastry edges together, and pierce
or slash top. Bake in 350°F oven for 30
minutes or until crust is golden brown.
Serves four to Six.

Salmon souffld
1 15V2-0z. can salmon, drained
2 thsp. butter
2 thsp. pour
2 cups milk
VI tsp. cayenne
| tsp. lemon juice _
1 small anion, choppedfine
3 eggs, separated

_ Discard skin from salmon, separate
into small flakes, and cnish bones with
back of fork. Make a medium-thick white
sauce from the butter, flour, and milk.*
Add salmon to white sauce along with
the cayenne, lemon juice, and onion, Mix,
at medium mixer speed, for one minute.
Add the three eg(% yolks and continue
mixing lor one to two minutes, Cool. In
another bowl, beat the egg, whites to a
stiff Feqk.,FoId them into mix. Flage mix
8_enty inti a two-quart 'm"ercd souffle
ish, and bake in «100T" oven lor -15 min-
utes to one hour. Serve immediately.
Yields four to six portions.

make the traditional glossy white sauce
beloved by French chefs, you start hy prepar-
ing the roux—a hutterflaur mixture. Iurcly
melt the hotter in a /ml or pan, add the flour,
and stir briskly over moderate heat until the
mixture appears golden and lightly frothing
aiut exudes a twisty or fresh-breud aroma
(signs that the flour has been thoroughly cook-
ed). Proceeding along traditional lines, you
add the milk anil continue stirring over heat
until the sauce thickens. Or, ta ovoid uriy
rharue of lum/is, tnj completing the sauce
with this modem mezhot! Attil the mm to the
milk In a blender, blend at puree setting until
the sauce ii creamy, and return it ta the pat to
thicken. Voilil

Six of those judged good



the products proved to be moderate for a
Frocessed food. It averaged out to less
than 400 milligrams of sodium per serv-
ing. However, to our testers' trained pal-
ates, even some ordinarily moderate
amounts of salt were too high for opti-
mum taste. A too-salt%/ taste was one of
the most frequently cited defects.

Our tests for lead levels showed about
what we'd expect in canned foods—
around 0.3 parts per million. Lead con-
tent at that level Is re(tq_arded as no cause
for concern by the National Academy of
Sciences/National Research Council.
But some samples contained lead at lev-

Canned salmon

Listed In quality groups; within
groups, listed N ordr of estimated
overall quality based on sensory
judgments by CU's consultants.

Product

Very good

RUBENSTEIN'S SOCKEYE BLUEBACK RED
SALMON STEAK

SEA TRADER RED SOCKEYE

SAW BLUEBACK

FOOD CLUB RED SOCKEYE

OILL NETTERS BEST RED SOCKEYE

Good

FEATHERY EIOHT PINK (no <alt)
AAP ALASKA SOCKEYE RED
WHITNEY'S PINK

SEASON BRAND BLUEBACK
SAW RED SOCKEYE

BUMBLE BEE BLUEBACK
RUBENSTEIN'S BLUEBACK RED

OILL NETTERS BEST
RED SOCKEYI! BLUEBACK

RUBENSTEIN'S PINK

OILL NETTERS BEST PINK
AAP PINK

FOOD CLUB PINK

ROYAL PINK

DEL MONTE SOCKEYE RED
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els two to three times the average—as
hlgrh as 0.9 parts per million.

hat’s still not enough to_ cause con-
cern to an adult who occasionally eats
salmon, but it could amount to as'mugh
as 80 percent of the recommended daily
lead limit for very ypungi children. And
since the body unavoidably receives lead
from the air" and other Sources in the
environment, it'sa good idea to minimize
lead intake from sources that are avoid-
able—particularly with very young chil-
dren, who are especially susceptible to
lead poisoning

Portion sizes were obtained by di-

viding drained contents of
into equal portions: 4 per 15%-0z.
can, 2 per 7%-oz. can, and 1 per

» NS

tion, canned salmon proved to be unusu-

spea™”velH”anKaryconaicion”rffle

Recommendations

The prices that our shoppers came
across varied widely from store to store
and most stores had"a limited selection of
brands and can sizes. You may have to
shop around to find a high-rated brand at
a favorable ﬁnce._The atingv. give the
average of the prices we found for the
statedcan size. _ _

We found three predominant sizes of

3%-0z. can; portions averaged ap-
prox. 3 oz, Prices are average paid
by CU shoppers (in fall of 1980) for
can size given.

Par portion
S2.10  $1.05 19.0 167 410 light pink-oiango CEN
3.07 a1 21.3 131 n Llghl i nk-orange 8DE
248 124 211 188 440 light pink-orange ACEIN
2.88 1 195 158 321 light pink-orange RDEN
3.25 81 21.0 134 320 light pinkorango BDEMP
240 1.20 198 134 106 light bolgo AGNP
1.87 94 205 151 318 lii/i* pink-orange ACINP
216 54 19.9 125 475 Pink-boigo O0.CHNP
2.22 L1 211 174 442 Medium pink-orange ~ B.D.HJN.P
2.16 108 202 142 451 Daik p*nk-c.ango ACEGP
2.28 1.14 20.4 154 430 light pink-oiango ACEJNP
3.01 a5 221 148 430 light pink-oiango AEHIP
1.92 96 19.2 149 446 light pink-oiango AEHINP
2.32 58 21 125 454 Pink-beige B.CEIOP
231 58 194 126 369  Dark bolgo B.CEILNP
1.28 64 19.5 1226 241 PInk-holgo ACH.INP
2.V 55 204 146 498 light bolgo B.CFHII.O.a
1.28 64 200 107 452 Pink boigo/light bolgo  B.C.E.G.JNP
295 (LN 148 356 light pink-orange BCHLN.P
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can: 3% ounces, 7J« ounces, and 15/
ounces. That made it convenient for us to
figure portions. Regardless of brai«d, if
we assigned one portion for the small
can, two for the medium-sized can, and
four for the large can, we invariably
ended up with ‘almost exactly three
ounces_of drained salmon per portion.
The prices per portion listed in the Rat-
ings were assigned accordlngily.

he average cost of red salmon worked
out to 91 cents_Per portion, a price in the
same Ieagzue with the better cuts of heef,
Even s, there were hargains to be found,
particular!" among seme reds packed in

Product
OEMINQ'S PINK
WHITNEY'S CHUM
Fair

TUXEDO CHUM

OILL NETTERS BEST FANCY BLUEBACK
OEL MONTE PINK

ROYAL RED

BUMBLE BF1 ALASKA SOCKEYE RED
rrMINQ'S REL SOCKETE

ANN PAGE CHUM

BUMBLE BEE PINK

LIBBY'S SOCKEYE RED

Poor

SCOTCH BUY CHUM

LIBBY'S PINK

Variable (poor to good)

SEA TRADER PINK

i n‘)gnhstﬁ“ﬁr?fﬁo%““”s
S oo

%’-Sﬁf%r?t%?n”tf r?n(}/ aroma.

-S |ggnt spoxle(fl-\fisﬁ flavor

CONSUMER REPORTS

15%
15*

15*

R
15*
15*
15*
15*
15¥
15*
15*

15*

15%

the large cans. Food Club Red, for 1 . The pink salmon didn't vary so much

instance, was rated in the_ top quality
group and averaged only 72 cents Ber
portion. That price competes favorably
with the price of the better grades of can-
ned tuna.

Although the red salmon cost on aver-
age half again as much as the Emk salm-
on, it wasn't necessarily better. True,
only red (including bluebackg salmon are
among the five products in the top Rat-
mgs group. But the other 12 ﬁroduct_s of
red scatter down through the Ratings
among the pink salmon -and the chum,
which are much cheaper.

$2.14 $.54 19.7 112
2.00 50 214 118
207 52 20.8 109
1.20 1.20 19.9 138
2.22 56 203 109
2.99 5 197 159
2.86 12 20.9 143
2.70 68 205 149
2.05 51 211 123
2.34 59 18.3 120
347 87 20.6 139
2.22 % 210 130
1.31 .66 1811 117
2.09 52 191 152

bl et e

:F e he1 s% Oravor.

ey Taer

L- ||gHt urn f?avgr.

370
425

448
416
384
334
328
351
461
492

<%
438

528

in price as the red, although it did vary
quite a bit in %uahty. The highest-rated
pink, the $1.20-per-purtion Feather-
weight, cost more than most of the red
salmon rated above it—too much, inour
Jludgment, except perhaps for salmon
OVErs on strl_ngi(entlgl salt-restricted diets.
Whitney’s Pink, at 54 cents, a portion
looks like a much better buy: it was rated
above most of the reds.

Whitney's Chum was the cheapest
chum, at 50 cents a portion, and also the
best |t rated above Several brands of red
and pink salmoa

PInk-belgu B.CHINP
Light bolgo ACFHINP
Light bolgo ACEFHINP
Medium pink-orangn "EFHNP
Light bolgo B.C.FINP
Light pink-orange ADEFINP
Light pink-orange B.CFHNP
Light pink-orange ACFHNP
Light beige BDFHJINP
Dark beige BDHKLNP
Light pink-orange B.CH.ILNP
Light boigo BKNPR
Pink-beige ACHJLN.Q
Light bolgo B.CHILNP
g oo e
SHire e o
- Sqlqnowna? bl?t?l’ flavor,
- Slight marine-oJ flavor.
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