COMMITTEE REPORT

SENATE
FURTHER:
3/7/86 Date /ZC-
Mr. President
The committee on FINANCE considered SB 453

relating to memorial scholarship revolving loans, crating the
AW. (Winn) Brindle memorial scholarship loan; efd.

and (a majority of the committee) (the committee) reports it back with
the following recommendations:

do pass
do pass with attached amendment(s)
replace with/or adopt CS for

new title
same title and recommends

and attached a "LETTER OF INTENT" [r-KNEW FISCAL NOTE

zZxpe:
reports it back without recommendation

recommends referral to Committee

EMBERS SIGNING MEMBERS HAVING
DO PASS OTHER RECOMMENDATIONS

Chairman recommendation



STATE OF ALaSKA 1986 LEGISLATIVE SESSION
FISCAL NOTE

REQUEST
Bill/Resolution No. : SB 453
Title : RE: fl.w. “"Winn" Brindle
Memorial Scholarships
Sponsor: Zharoff
Requestor: Senate HESS
Date of Request March 3. 1986

EXPENDITURES/REVENUES :

OPERATING FY 86 FY 87

PERSONAL SERVICES
TRAVEL
CONTRACTUAL
SUPPLIES

EQUIPMENT

LAND & STRUCTURES
GRANTS, CLAIMS
MISCELLANEOUS

TOTAL OPERATING N.

CAPITAL

REVENUE
FUNDING : (Thousands of Dollars)
GENERALFUND N. A. -0 -
FEDERAL FUNDS
OTHER
TOTAL N. A. -0 -
POSITIONS

-0 - -0 -

FULL-TIME
PART-TIME
TEMPORARY

ANALYSIS Attach a separate page if necessary

No fiscal impact within

funds are contributions,

Prepared by : Kerry D. Romesburg,”

Division : Alaska Commission d]l

Approved by Commissioner:

Agency:

Distribution (by Agency preparing fiscal note):
Legislative Finance
Legislative Sponsor
Requestor
Office of Management and Budget

Impacted Agency(ies)

Revision Date:

FISCAL DETAIL

Agency Affected: Education

BRU: Postsecondarv Education

(Thousands of Dollars)

Components :— Memorial Schnlrirshir
L??.ns

FY 88 FY 89 FY 90 FY 91

-0 - -0 - -0 - -0 -

-0 - -0 - -0 - -0 -

-0 - -0 - -0 - -0 -

-0 - -0 - -0 - -0 -

the time of this note, since all

schooling.

and repayments begin after

465-2854

e,
scondpry Education j}la(e. March 3, 1986
Date:
10/25/85

page.
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Introduced: 2/18/86
Referred: Health, Education and
Social Services and Finance

IN THE SENATE BY ZHAROFF

SENATE BILL NO. 453

IN THE LEGISLATURE OF THE STATE OF ALASKA

FOURTEENTH LEGISLATURE - SECOND SESSION
A BILL
For an Act entitled: “"An Act relating to memorial scholarship revolving
loans, creating the A. W. (Winn) Brindle memorial
scholarship loan; and providing for an effective
date .

BE IT ENACTED BY THE LEGISLATURE OF THE STATE OF ALASKA:

* Section 1. AS 14.43.250(b) is amended by adding a new paragraph to
read:

(5) the A. W (Winn) Brindle memorial scholarship loan

perpetuates the memory of A. W. (Winn) Brindle, who was the president

of the Wards Cove Packing Company and Columbia-Wards Fisheries and

whose death July 4, 1977, terminated a distinguished career dedicated

to the development of the Alaska seafood industry.

* Sec. 2. AS 14.43.255(a) is amended to read:
(a) There is created a memorial scholarship revolving loan fund.
The fund shall be used to provide educational scholarship loans to
students selected under AS 14.43.250 - 14.43.325. Repayments [ALL
REPAYMENTS] of loans made under AS 14.43.250(b)(1) - 4) [PRINCIPAL]
shall be deposited [PAID] into the memorial scholarship revolving loan
fund and repayments of loans made under AS 14.43.250(b)(5) shall be
deposlted into the scholarship revolving | ocan fund created under
AS 14.43.090. Repayments shall be used to make new [SCHOLARSHIP]
loans.
* Sec. 3. AS 14.43.300(a) is amended to read:

(a) A scholarship loan to a recipient under AS 14.43.250(b)(1) -
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(4) [AS 14.43.250 - 14.43.325] may not exceed $2,500 a school year for

an undergraduate student or $5,000 a school year for a gi'adu~te stu-

dentj__and [. LOANS] may not be made to a student for more than six

vears. A scholarship lean to a recipient under AS 14.43.250(b)(5) may

Nnot exceed the cost of tuition and required fees, books and education-

al supplies, room and board, and transportation for two round trips

between the recipient's home and school each vear. A loan under

AS 14.43.250(b)(5) may not be made for more than five years of under-

graduate study, five years of graduate study, or a combined maximum of

eight years of study.

Sec. 4. AS 14.43.300(b) is amended by adding a new paragraph to read:

(5) a A. W. (Winn) Brindle memorial scholarship loan may be
used only to pursue a certificate or degree program in an accredited
school, college, or university in fisheries, fishery science, fishery
management, seafood processing, food technology, or other closely

related field.

Sec. 5. AS 14.43.300(c) is amended to read:

(c) The recipient of a memorial scholarship loan shall be a

resident of Alaska and [EITHER

(1)] enrolled or eligible for enrollment as a full-tim e

[UNDERGRADUATE OR CRADUATE] student in a certificate or (LEADING TO AN

ASSOCIATE, BACCALAUREATE OR GRADUATE] degree program in a field listed

in (b) of this section that is appropriate to the memorial scholarship

loan received [;

(2) A GRADUATE OF A HIGH SCHOOL, OR SCHEDULED FOR GRADUA-

TION FROM A HIGH SCHOOL WITHIN SIX MONTHS, WITH SUFFICIENT ACADEMIC

CREDITS TO BE ADMITTED TO A COLLEGE OR UNIVERSITY INTENDING TO PURSUE

A COURSE OF STUDY LEADING TO A DEGREE IN ONE OF THE FIELDS LISTED IN

(b) OF THIS SECTION THAT IS APPROPRIATE TO THE MEMORIAL SCHOLARSHIP

SB 453 -2-



LOAN RECEIVED; OR

(3) AN OFFICER OR EMPLOYEE OF A DEPARTMENT, AGENCY OR
MUNICIPALITY IN THE STATE WHO INTENDS TO PURSUE A course OF STUDY IN
THE OFFICER'S OR EMPLOYEE’S PROFESSIONAL FIELD LEADING TO A DEGREE IN
ONE OF THE FIELDS LISTED IN(b) OF THIS SECTION APPROPRIATE TO THE

MEMORIAL SCHOLARSHIP LOAN RECEIVED].

Sec. 6. AS 14.A3.305(a) is amended to read:

(a) Memorial scholarship loans under AS 14.43.250(b)Cl) - “a)
shall be noninterest-bearing and security for the loan may not be
required. However, the note signed by the recipient shall provide for
the payment of attorney fees, costs of court and skip-tracing fees if

any are incurred in collection of the unpaid amount owed on the loan.

Sec. 7. AS 14.43.305(e) is amended to read:

(e) A recipient of a memorial scholarship loan under AS 14 .43.-

250(b)(1) - @4) [AS 14.43.250 - 14.43.325] who graduates from a degree
program shall receive forgiveness of one-fifth of loan indebtedness
for each one-year period the recipient is employed full time in Alaska
in

(1) law-enforcement or related fields, if a recipient of a

Michael Murphy memorial scholarship loan;

(2) criminal law, criminal justice or other closely related
field s, if a recipient of a Carroll L. "Butch”™ Swart?, memorial schol-
arship loan;

(3) a recognized branch of the engineering profession or
other closely related fields, if a recipient of a Harvey Golub mem-
orial scholarship loan; or

4) education or public administration, or other closely
related field, if a recipient of a Robert L. Thomas memorial scholar-

ship loan.
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Sec. 8. AS 14_A3.305(g) is amended to read:

(g) A recipient who does not qualify for forgiveness of ald or a
part of the loan made under AS 14.43.250(b)(1) - “a) [AS 14.43.250 -
14.43.325] shall begin repayment of the unforgiven portion uithin sSix
months after leaving employmenc, or terminating studies, in

1) law enforcement or related fields, if a recipient of a

Michael Murphy memorial scholarship loan;

(2) criminal lav?, criminal justice or other closely related

field s, if a recipient of a Carroll L. "Butch”™ Swarts memorial schol-

arship loan;

(3) a recognised branch of the engineering profession or
other closelyrelated fields, if a recipient of a Harvey Golub memori-
al scholarship loan; or

“4) education or public administration, or other closely
related field, if a recipient of aRobert I.. Thomas memorial scholar-
ship loan.

Sec. 9. AS 14.43.305 is amended by adding a new subsection to read:

(i) To the extent thev are not in conflict: with terms and con-
ditions under AS 14.43.250 - 14.43.325, the terms and conditions of a
memorial scholarship loan made under AS 14.43.250(b)(5) are the same
as the terms and conditions for a scholarship loan under AS 14.43 .-
090 - 14.43.160.

Sec. 10. AS 14.43.310 is amended by adding a new subsection to read:

(c) In selecting from among eligible applicants for award of

memorial scholarship loan under AS 14.43.250(b)(5). the administering

authority shall give preference to applicants nominated by private

donors to the A. W. (Winn) Brindle memorial scholarship loan account

in the memorial scholarship revolving loan fund.

Sec. 11. This Act takes effect July 1, 1986.



ANALYSIS FOR SENATE BILL 453

An Act relating to memorial scholarship revolving loans,
creating the A.W. (Winn) Brindle memorial scholarship loan
and providing for an effective date.

Senate B ill 453 would establish the A.W. (Winn) Brindle
memorial scholarship loan program to provide loans for
courses of study in fisheries, seafood processing, food
technology and related fields. Loan terms and conditions
would be the same as for student loans (currently $6,000
maximum, 5% interest, 10-year terms, l-year grace period
and 50% forgiveness). Repayments of Brindle loans would be

deposited into the student loan revolving loan fund.

House B ill 58, which is currently in the Senate Finance
Committee would allow a 50% tax credit to fish processors
for certain expenditures, including contributions to the
Brindle Memorial Fund. Per current statute, funds could be
accepted from other private sources as well. Brindle, past
president of the Wards Cove Packing Company, had a
"distinguished career dedicated to the development of the
Alaska seafood industry."

There is no fiscal impact.



This year's Annual Report is dedicated to A. W. "Winn"
Brindle, who passed away July 4.1977, at Red Salmon Pack-
ing Company in Naknek. This dedication reflects our sin-
cerest gratitude for the valuable contributions Winn made to
Alaska's fishing industry and for his wise counsel and keen
interest in the affairs of the bank.

Winn served the bank as a director for over 40 years. He
first became a director of the Miners and Merchants Bank of
Ketchikan in 1934. When that bank and five others con-
solidated as the National Bank of Alaska in 1960, he was
elected to the original Board of Directors, a position held
until his death.

Winn came to Alaska as a young child in the early 19G0's
and was educated in the Ketchikan school system, and at-
tended the University of Washington. Although Winn was
noted primarily for his contributions to and accomplish-
ments in the fishing industry, he had a diversity of other
business interests. Together w.th other business associates
he developed the Northland Transportation Company, a
marine transportation compam which served the maior
ports of Southeastern Alaska and which was eventually pur-
chased by the Alaska Steamship Company. In the 1930% he
was involved with a tughoat and mining venture on Prince of
Wales Island. In 1934 he was named director of the Miners
and Merchants Bank of Ketchikan. Shortly thereafter he be-
came a major stockholder and became active in the opera-
tion of the Tongass Trading Company of Ketchikan.

Winn first became actively involved in the fishing industry
when as ayoung man, with his brother Harold, he purchased
a seine boat. In 1928 he and Harold bought the Wards Cove
Cannery. From that beginning he expanded to cannery op-
erations thoughout Alaska. In 1977 Winn and his associated
companies had fishing operations in Ketchikan. Excursion
Inlet. Port Bailey. Alitak, Naknek. Chignik, Hoonah, Kenai,
Kodiak, Ekuk, Eaegik. Koggiung, Libbyvilie, Craig, Moser
Bay, Petersburg. George Inlet. Port Otto, and Ouzinkie.com-
prising the largest salmon processing organization in Alaska.

In 1969 the Alaska State Chamber of Commerce named
him the "Outstanding Alaskan.” In further recognition of his
diversity of interests the Holy Catholic Church of Ketchikan
named one of their school buildings Brindle Hall.

During World War Il, Winn was awarded the Legion of Merit
while serving in the Aleutian campaign and attained the rank
of Major in the U. S. Army.

His wisdom and experience contributed much to the de-
velopment of all of his associates. The success of Alaska's
fishing industry to which he dedicated his career, are monu-
ments to his strength of character, his dedication and per-
sonal integrity. The country that he served, the fishing in-
dustry that he loved, and his associated companies share a
distinguished heritage. He will be sorely missed.
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iHlasfka H>tate ~Legislature

PC BaxV
Serator Baett, Chalinmen StateCpe
Jureau. Atada 9B
Prore: (@) AG-3IW
Senate Sttataisarp Council
MEMORANDUM
T0: Senator Zharoff
Alaska State Legislature
FROM: Bill Hall Qs<A
Senior Advisor
DATE: March 4, 1986
RE: Seafood Industry Training and Educational Programs

It has recently been reported that the Alaska seafood processing
industry has a poor record of Alaska hire. One reason for this is the lack
of Alaskans qualified to assume many of the skilled job positions required
by the industry. As 1 know you are aware, most Alaskans work in the
unskilled positions in the seafood processing plants while the skilled
positions are filled by people from outside of the State. These positions
include processing machinery, maintenance and repair technicians,
refrigeration specialists, bookkeepers, accountants, production managers,
quality control technicians, and plant superintendents. There is no reason
why Alaskans cannot be trained to fill these jobs.

The future potential of Alaska®"s seafood industry and the opportunity
to create new value for Alaskans from our fishery resources has never been
greater. But for us to achieve that potential we must develop the skills
of Alaskans so that they will be the ones who apply the modern technologies
that are necessary for the development of the new product forms that are
demanded bytmarket place. Alaskans will not benefit from future
opportunities if they are not capable of recognizing those opportunities
and 1f they are not prepared to meet the challenge of those opportunities.

The University of Alaska has done a poor job in identifying the skills
needed by the State"s seafood processing industry. The lack of progress on
the Kodiak based Alaska Fisheries Industrial and Technology Center is an
example of their lack of interest in this area of education. We should ask
the question, "Why has the State of Alaska not developed a plan for the
education of Alaskans interested in working in the most labor intensive
industry in the State?" A plan should have been developed years ago that
included programs to meet these basic educational and economic needs of the
State"s residents.

Such programs would not require the University to provide all of the

training and educational programs. A prudent plan to improve Alaskan's
skills in this area should take advantage of resources available from other
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Senator Zharoff
March 4, 1986

sources such as the University of Washington®s Institute for Food Science
and Technology, the Clover Park Vocational-Technical Institute in Tacoma,
Washington, and the Humberside College of Higher Education®s School of Food
Studies 1in Grimsby, England which offers educational programs aimed at
students from third world countries. (In the case of the seafood
processing industry, it sometimes appears that Alaska 1is treated as a third
world country by the executives of the major seafood processing companies.)

I have included for your cons iderat-ion, copies of information on the
aforementioned educational institutions. If you are interested in this
subject, there may be some value in directing the attention of appropriate
U of A officials to the need. Please let me know if you have any interest
in this subject or if 1 can provide you with any additional 1information on
it
Enclosures

AWHrer

cc: Representative Hermann

oA AHaVhweERaAIMasam iBRIAIRPTOK 2"/ ~
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"If v.c wanted to. we could easily become a training centre
for foreign students** said John Liston, a professor of
fisheries and director of IFST "Rut since our first commit-

ment is to US students,
balanced "

The motivation for foreign
students to study in the
United States may dense
from a lack of educational
facilues or faculty expertise
in some countnes. Bui on
ihe other hand, a student
from Iceland got his degree
at UW in order to better
understand US food regula-
tions and marketing proce-
dures so that Iceland's fish
products could he competi-
tive in Amcenca.

IFST graduates, scattered
across ihe United States and

we try to keep the numbers

TO

IN FNI in September, we roportod that

thcs Grimsby-based School
in England had nearly doubled its

dies

of Food Stu-

space available for fish processing prac-
tical work and fish microbiology. Wo also
noted that its Post-Graduate Diploma in

Food Technology (Fish Processing)

other countries, also send
new students to UW.

T. A. Rachman Hanafiah.
now working on an MS
degree, came in part because
a former employer in his

has

native Indonesia had a UW
degree.

“1 also wanted to study
h**re because the UW food
science programme is
oncnted  towards  fisheries.

D RAW N

S EATTLE

been attended ovor the paut ton years by

students from

40 different

countries.

This intornational intorest in food science

education

is also rxperienced by Univer-

sity of Washington's School of Fisheries

in Seattle, as
cribes in this article.

which are important in
Indonesia." he said. "There
are some fairly extensive

siocks of fish, particularly in
East Indonesia, that are just
beginning, to be harvested

PATRICIA PEYTON des-

"Food scientists there arc
working to improve quality
and consistency of tradi-
tional processing methods,
such as fermentation, which
is used to make fish pastes
and sauces. Indonesia's hot,
humid climate increases the
perishability of fish, so han-
dling and processing
methods are critical. Can-
ning and cold storage arc
used in some part of the
country."

Adding to IFST’s reputa-
tion as a place to study
fishencs-food science is its
history. It began as a pro-
cessing technology com-
ponent of the College tnow
School) of Fisheries founded
in 1917. The field has
changed; in recent years, the
understanding of basic bio-
chemical composition of fish
has improved, enabling pro-
cessing methods to be put
on a more scientific basis

For this reason, the t'W
programme emphasises fun-
damental science rather than
the solving of specific prob-
lems.

"In some countnes. food
science has a rather narrow
focus," said Professor Lis-
ton. "Wc try to provide a
broad education that can be
applied to most commodi-
ties."™*

Chillenges facing food
scientists in other countries
may well end up on the lab-
oratory bench at IFST. For
insunce. traditional pro-
cesses for the preservation of
fish in South-east Asia have
been studied by students
from the region and food
science faculty for many
years. Improved processes
for making pindang (Indone-

There was still a long way
to go before this could be
applied clinically, said U.
Weiqun. who heads j group
of scientists of the labora-
tory of fish diseases and
micro-organism that made
the discovery.

They experimented with
serum front ihe heart of
sharks caught m Fujian pro-
vince in April 19M They

STUDENTS

sia salted, boiled lishi. nan
pla (Thai fish uia;i J™*J
pans (Philippine fish viucci
have resulted from me-* stu-
dies

This works m both direc-
tions, since it Ha* a student
from Chile, working in Seat-
tle cn food preservation
problems in his country
who fiist developed we
enzyrre digestion  process
used lo produce fish proton
hydrolysate This began a
long research efion wtucn
culminated in an industrials
feasible method for the pro-
duct which is used as a com-
ponent for human foods
such :is soaps and in amrrui
weanng diets

Processor Liston explains
that ihe best backgrounds
for sudents in the food
sciences arc basic sciences,
particularly chemistry

Tim Han. a PhD candi-
date from Taiwan, was weti
prcparrd.  Before entering
ihe programme he earned an
MS in chemistry from 1. \k
His goal is lo teach and do
research at a university .r
Taiwan. His thesis resejre-
concerns the enzyme system
in fish muscle mat a
responsible for spoilage

Developing new and bet-
ter processing memods s
only one specialisation a:
IFST  Another important
area is analysing proccvoc
foods to detect totiru, con-
taminants, and specific
ingredients Here as in other
applications of food wiener
the needs of other countries
may ditto from the L nitre
Slates

In Saudi Arabia, for
eaampe. lhe Islamic rcl.zion
forbid* the ea’ina ot r* rs
Detecting pork and port,
derivatives such as lard in
processed foods ts a govern-
ment obligation.

"Although ihe food dual-
ity ccntrol laboratories m
my country are being set up
with assistance from enc | S
Food and Drug Administra-
tion. they will need to
respond to different con-
cerns than are usual in the
USA," said Sahl Gazzaz. a
Saudi student beginning tus
studies at IFST. "For etans-
ple. Saudi Arabia has few
food companies. For such
items as spices, supcrmartcts
buy direct from exporting
countries. So we r.eco
government testing of food
quality in order to protect
consumers."

Normal metabolism of the

cancer cell, they found. is
gradually damaged and des-
troyed

They would do more stu-
dies on the immunity juvi
anii-eancer mechanism  of
the rhark .erum. Vkciqun
said. Studies of the phar-
maceutical. chemical — and
biochemical mechanism  *i
barks is now of .nterr-*-



Clover Pork

Vocational-Technical

Institute

4500 Steilacoom Doulevard S.W.
Tocoma, Washington 96499-4096
(206) 564-7611

Operated by Clover Park School District No. 400

= VOCATIONAL-TECHNICAL CAREER TRAINING
= ELECTIVE HIGH SCHOOL
« SUPPLEMENTAL/CONTINUING EDUCATION

Employment Preparation
Vocational Sdll Improvement
Adult High School Completion
Adult Desic Education
Community Service

Special Vocational Projects

ALSON E. GREEN. J-.
Achiniscrotor far Vocatiomal Education
Director. Voc-Tech Irstatute

CHARLES ALEXANDER
Superintendent
Clover Park School Dstricx 400

General Advisory Committee

Dez Issecsn Doncld R. Toney
Harvey Kaufman Chuck Gross
Dorothy Kippie Mike McGowan
MitchMullan, J- Mor lene Scavo
C.F. (cl0Gorden Dr- Edmund A. Kanar
Amalise Lover H. Russ Reters

Board Of Directors

Joe M. CGhilardloci. President
Mary V. Madden. Vice Presidant
John C. Dimmer

Donald G. Johnson

Paul C. Wifestiea

.. s *Ic v, Z7 «3u0,0ppo-th,- AtltmoivP AdiQ” ITOIO>e* 03 rItCMOIOX? vmH oryj HqgoOCOO r*OtOUOfll In<onV300 Atfmoi>«e Ail.&n Q>0 “ZC7
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Food Processing Machinery
Maintenance and Repair Technician

Job Description

Food Processing Machinery Moincenonce and Repair
Techmcions may perform routine moincenonce on o \ariety
of equipment found nfood processing businesses such os
breveries, meot pocking companies, fih careries,
vegetable peders, condy companies, and dhires, far
example. The tedmician may be cssigned o gxecific oreo
of regsibility which may incluce dl the maintenance
and rgmir, adjustment ond Iuoricotion of o certain group
of machines no large processing plant. Ino sraller plait
he/she may be given total regasibility farkeeping al the
equipment mointained. Tedmicians sl new equip-
ment move ond lewel machinery, connect eledriaty and
hydraulic power to the machinery and moke necessary
adjustments ond tests t Inure proper operation of new
machinery.

To Qualify For Admission

Aplicats musr be 18 years of age by carpletion of the
curse, ond be interviened by on irstrndor.

Desirable Qualifications

Mechonicol gotitude, besic math ddlks, good physicol
cordirion, ond hiigh sahool diploma or GED equivalency by
carpletion of the course

Advisory Committee
Robert F. Morgan William K. Strest  Jock N. Milller

Dick Nelson Jim Poor Didk McEntee
Roger De Comp Rod 5orensen Mickey VorZile
Instructor

Lance Gilkey

Schedule of Training

84 weeks -2520 hours
8.00 a.m. t 3:00 p.m.

Monday through Friday

How ond When to Apply

Interested persons moy apply anytime during the year. Enrollment n this diess B cottinuous.  Early gplication B

recommended toowvoid a long wart.

More information about this course will be owilable from the irstructor ot 3:00 p.m. on the second ond fourtn

Course Content

0 @O 0D 0 0 00 00 ¢ 0 0 0 0.0 0 00 0°

Safety Indoctriretion

Hand Tools

DesicWelding

Desic Machine Shop

Besic Hydraullics ond Preuratics
Blueprint Reading

Dauc Hedriaty

Power Tramsmission

Bearings ond Lubricats

Machine Assenbly

Machinery Overhaul and Repair
Packaging Closures

Closing Machines

HillirgMachines

Food Stenilizotaon Equipment

Hias. Quttars, ond Butdhering Machinery
Vacuum Pumps ond Air Compiessors
Packaging MVaterials

Vacuum Formers ond Seallers
Weighing Machinery ond Dud-Detectors
Trarsfer Systars

Drite-Stodk ond Cosiing Equipment
Dox—+Formers. Laselers ond Sxalers
Refrigeration

Wednesday of every month Any person Bwelcome t attend one of these sessias without appointment



BIItish College
!

School
doubles

A BRITISH cllep tret Strtedl testhirg

Food
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Pert of the Grimsby site of the Humberside College of Higher Education.
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atlas elektronik

Sound Decision

.these

In 1983
Food Studies and
advanced

the School ol
other
work in the
Gnmshy College of Technol-
ogy was merged with ihe
Hull College of High Educa-
tion lo form the new Hum-
berside College of Higher
Education, with main sates
at Hull and Grimsby. The
School of Food Studies has
excellent facil.lies for food
science and technology
including specialist labora-
tones for lish processing,
product development, micro-
biology, biochemistry, food

science and analysis/food
quality control.
To meet increasing

demand for its services, the
School is just completing
extensive remodelling and
extension work that will
almost double the space
available for fish processing
practical work and fish mic-

robiology.
The School provides a
comprehensive  range  of

courses at technician, tech-

nologist. degree and post-
graduate levels. These
include National Diploma

and High National Diploma
in Food Science/Technology.
BSc Industrial Food Tech-
nology and Post-Graduate
Diploma in Food Technol-
ogy (Fish Processing). In all
courses fish scien-
ce/technology is offered at a
specialist option.

Short  specialist courses,
designed in collaboration
with industry and overseas
agencies/govemmenls. are

oy

of Studies
space

ih

jn internal pur; of
School's wen Sect-:
courses rave trcudeC *e*
quality zsjurancc marie:-
menl anc cnnl

The srrcol G Fxhy 5%~
dies, in ulilion 0 a v*v
active course programme
its own. -is wecrird c.ric =
with the Cc.iece’s ScnoG. c"
Fisheries Studies in dcvr.o
mg the recently —trodactd

Ilhra-mcnin course »
Fisheries Planning and
Management. which is

aimed primarily at overseas
students One week of this
course is spent cn fish pro-
cessing at the Gr.msby sue.

The Sthool makes major
contributions in fish science,
processing and Quality con-
trol to Lie long-established
Diploma T, Fishcnes
Management — which about
300 students, rr-ainly from
overseas have attended over
the last ten years — and the
more recent BSc tn Fisheries
Studies In the latter, the
fish sacr.ee, processing, mic-
robiology and quality con-
trol are taught by the School
siafT, ard represents reariy
onc-third of this course.

But the course that the
School of Food Studies s
perhaps most proud of is its
Post-Graduate Diploma in
Food Technology iFtsh Pro-
cessing). which around 300
men and women have
attended over the pail ten
years Starting out as a joint
Tropical Products Institute-
Gnrmoy Cc.'egr of Tec.n-
nolog) course :n praawn pro-
cessing. this highly regarded
course now attracts about 30
students a vear. most cr

Reeych Hobnt: Rik Sir enyirg ot a fin



A. K. Dob. an MPhil

studont from Bar.gladesh

determining protuin content of ahellfish.

whom are from
developing countnes

Students of varied back-
grounds from 40 different
countries have attended this
post-graduate course, and
the Humberside College's
School of Food Studies has
developed a close relation-

tropical

ship with manv of their
institutions, particularly in
Mexico. Portugal and
Indonesia.

A few yearsago the
School ran a special fish

processing diploma course
for a dozen or so Mexican
students, and since then Dr.
Arthur has advised the Mex-
ican government on  the
design and purchase of
equipment for a fish/food
studies department at the
Veracruz polytechnic.  Bill
Homer, another of the
School's staff members, has
also advised on staff training
and curriculum development
in Mexico.

Another consultancy
project, for the new Polncc-
mco De Faro in Portugal,
also concerns the design and
planning of fish technology
facilities and the training of
staff members at Gr«msby.
This project, headed by Dr.
Arthur and commended ljst
year, will be ongoing for a
Iwo or three >ear period and
may result in the establish-
ment of a formal link
between the School and the
Polvtecnico.

the Humberside College’s
Post-Graduate Diploma in
Food Technology (Fishs
Processing) which prepares
students for higher teaching,
research or fish processing
post? in their own countries,
is designed to familiarise |he
participants with all aspects
of handling, preservation,
processing and distribution
oT fish Particular emphasis
is given to a study of
methods to make more
effective use of fish, to
reduce wastage and spoilage,
and to eiplore new products
and methods.

A particularly  flexible
course, its programme of
study is aesigned for each
individual student and con-
sists of units that reflect his
cr her requirements. As part
of the programme the
student usually undertakes a
research project, and prac-
tical work plays an impor-
tant role.

A study programme for
this course consists of five

units in addition lo three
foundation units of food
preservation, food science

and food microbiology, and
a project unit (or a unit lo

meet the special needs of the
student sponsor)

A typical fish processing
programme includes units on
fish processing science, fish
processing technology, fish
microbiology and food anal-
ysis. plus food packaging, or
food quality assurance
management business
organisation.

Topics covered in the fish
processing science  unit
include yield of edible flesh,
composition and analysis;
post-mortem changes in fish,
thaw rigor, fillet shnnkagc
and drip loss; proteolysis;
rancidity, changes in odour,
flavour and texture; quality
assessment methods; and
chemical aspects of smoking,
curing and salting

The unit on fish process-
ing technology alio covers a
wide ringe of topics includ-
ing icing and refrigerated
seawater; salting and smok-
ing; canning, freezing; fish
meal and FPC production;
marinading.  shellfish pro-
cessing. fermented fish pro-
ducts; and other Hems such
as fish sausages and fish
cakes.

Fish microbiology covers
taxonomy and identification
of fish rmcroflora; fish-born
food poisoning, processing
hygiene, plant sanitation,
growth of micro-organisms
at chill temperature, high
temperature preservation;
causes of spoilage in canned
products, and microbiolog-
ical quality control

or

Many students paining the
Post-Graduate Diploma at
Credit or Distinction level
proceed to MPhil, PhD by
part-time or full-time
research at the Grimsby
School of Food Studies.

Fourteen students over the
past five years have com-
pleted research for higher
degrees on fish processing
topics.

Research in the School,
which is directed by Dr.
Steve Hanson, reader in
Food Studies, is th general
of an applied nature, earned
out in collaboration with
industry and overseas agcn-
cics/governments. The
School s expertise and repu-
tation in areas of fish tech-
nology was an important
factor m obtaining a major
research contract from Bri-
tain's Overseas Development
Administration (ODA) to
investigate cured fish spoi-

lage in Burma. Indonesia,
Malaysia.  Philippines and
Thailand.

The aims of this project,
which has been funded over
four years with possible

A student operates a retort during a fish canning
practical at the School of Food Studies.

extension for a further three
years, are to assess the losses
that occur, to develop means
of reducing them and to
investigate potentially harm-
ful compounds in cured fish.
Field work is earned out
mainly in Indonesia, and
involves collaboration with
the national fish research
centres

MPhilfPhD students
presently investigating cured
fish it Gnmsby include R.
Ibrahim of Indonesia, who
is studying ways of improv-
ing the quality of the salted-
boiled fish known in her
country as ‘Pindang*. and a
student from the Seychelles,
who is looking at hist3mme
development. Other resear-
ches are examining losses
due lo blowfly inleslation.
potentially toxic compounds
and water activity in relation
to spoilage.

Another important
research topic is concerned
with the development of
flesh;bone separation tech-
niques for fish mince pro-
duction — particularly from
small ungutted pelagic fish
formulation of products
such as fish halls, sausages,
dried sailed mince cakes,
and assessment of ihcir stor-
age ability with particular
emphasis on raadity deve-
lopment.

Two overseas research
students working on this
project arr Sadir Tausin of
Indonesia, who is investigat-
ing shark products, and a
Filippino, ET. Banmhan.
who is looking into the con-
trol of rancidity develop-
ment.

A third research project is
concerned with the quality
changes that occur during
storage and processing of

fish and shellfish and
involves |he development
and application of both

chemical and bactenological
methods.

Gnmsby research students
working m this area include
N. Rcbelo of Portugal, who
is examining the effects of
inadequate storage temperat-
ure on the quality of frozen
hake, and AK. Deb of Ban-
gladesh. who is interested in
factors afTccting the quality
of frozen shellfish.

Another important
research topic being investi-
gated at Gnmsby is con-
cerned with the incidence
and stability of nutritionally
important fatty aads and
lipid-soluable vitamins, as
well as wuh (he potential
toxicity of iiptd degradation
products.

Two overseas students are
currently engaged in
research in this area They
are N H. Ahmad of lIraq,
who is looking at the cfTecu
of processing and storage on
fatty acids in fish, and
Sur.arya of Indonesia, wno
is investigating nutritional
aspects of shark user oil

Further information on
courses research cr consul-
tancy from Dr Bryn
Arthur, Head of School Of
Food Studies. Humberside
College of Higher Educa-
tion. Nun's Comer.
Gnmsbv. South Humberside
Ossa 5BQ. England
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COMMITTEE REPORT

SENATE
m URTHER: FINANCE
2/18/86
Date_ 3 "0, "BCAH
Mr. President
The Committee on HESS considered SB 453

relating to memorial scholarship revolving loans, creating the A.W.
(Winn) Brindle memorial scholarship loan; efd.

and (a majority of the committee) (the committee) reports it back with
the following recommendations:

* do pass
do pass with attached amendment(s)
replace with/or adopt CS for

new ¢title
same title and recommends

and attached a "LETTER OF INTENT" [ 1 NEW FISCAL NOTE
reports it back without recommendation
] recommends referral to Committee

IEMBERS SIGNING MEMBERS HAVING
DO PASS OTHER RECOMMENDATIONS

/1'd

Chairman recommendation





