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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 e n t i t le d :  "An Act r e la t in g  to  m em orial s c h o la rs h ip  re v o lv in g

lo a n s , c re a tin g  the A. W. (W inn) B r in d le  memorial

s c h o la rs h ip  lo a n ; and p ro v id in g  fo r  an e f fe c t iv e

d a te ."

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

*  S e c tio n  1. AS 1 4 .4 3 .2 5 0 (b ) is  amended by adding a new paragraph to 

read:

(5 ) the A. W. (W inn) B r in d le  m em orial s c h o la rs h ip  loan

p erp etu ates the memory o f A. W. (W inn) B r in d le , who was the  p re s id e n t 

o f the Wards Cove Packing Company and Colum bia-W ards F is h e r ie s  and 

whose death J u ly  4, 1977, term inated  a d is t in g u is h e d  career dedicated 

to  the development o f the Alaska seafood in d u s tr y .

*  Sec. 2. AS 1 4 .4 3 .2 5 5 (a ) is  amended to  read:

(a ) There is  created a memorial s c h o la rs h ip  r e v o lv in g  loan fund. 

The fund s h a ll  be used to p ro vid e  e d u c a tio n a l s c h o la rs h ip  loans to 

stu d en ts  s e le c te d  under AS 14.43.250 - 1 4 .4 3 .3 2 5 . Repayments [ALL

REPAYMENTS] o f lo a ns made under AS 14.4 3 .2 5 0 ( b ) (1 ) - (4 )  [PRINCIPAL]

s h a ll  be d e p o s ite d [PAID] in to  the memorial s c h o la rs h ip  re v o lv in g  loan 

fund and repayments o f loans made under AS 14.4 3 .2 5 0 (b ) ( 5) s h a l l  be

dep o s lte d  in to  the s c h o la rs h ip  r e v o lv in g l oan fund created under

AS 1 4 .4 3 .0 9 0 . Repayments s h a ll  be used to make new [SCHOLARSHIP]

lo a n s .

*  Sec. 3. AS 1 4 .4 3 .3 0 0 (a ) is  amended to  read:

(a ) A s c h o la rs h ip  loan  to a r e c ip ie n t  under AS 1 4 .4 3 .2 5 0 (b )(1 ) -

Introduced: 2/18/86
Referred: Health, Education and

Social Services and Finance
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(4 ) [AS 14.43.250 - 1 4 .4 3 .3 2 5 ] may not exceed $2,500 a scho o l year fo r  

an undergraduate stud ent o r $5,000 a school year fo r  a gi'adu^te s tu ­

dent j__and [ .  LOANS] may not be made to  a stu d en t fo r  more than s ix  

y e a r s . A s c h o la rs h ip  le a n  to  a r e c ip ie n t  under AS 1 4 .4 3 .2 5 0 (b )(5 )  may 

no t exceed the cost o f t u i t i o n  and re q u ire d  fe e s , books and e d u c a tio n ­

a l  s u p p lie s , room and board, and t r a n s p o r ta t io n  fo r  two round t r ip s

between the r e c ip ie n t 's  home and school each ye ar. A lo a n  under

AS 1 4 .4 3 .2 5 0 (b )(5 )  may not be made fo r  more than f iv e  ye ars  o f  und er­

graduate s tu d y , f iv e  years o f  graduate s tu dy, or a combined maximum o f 

e ig h t  years o f  s tu d y.

*  Sec. 4. AS 1 4 .4 3 .3 0 0 (b ) is  amended by adding a new paragraph to  read:

(5 ) a A. W. (W inn) B r in d le  m em orial s c h o la rs h ip  loan may be 

used o n ly  to  pursue a c e r t i f ic a t e  or degree program in  an a c c re d ite d  

sc h o o l, c o lle g e , o r u n iv e r s it y  in  f is h e r ie s ,  f is h e r y  s c ie n c e , f is h e r y  

management, seafood p ro c e ssin g , food te c h n o lo g y, or o th e r  c lo s e ly  

r e la te d  f i e l d .

*  Sec. 5. AS 1 4 .4 3 .3 0 0 (c ) is  amended to  read:

(c ) The r e c ip ie n t  o f  a m em orial s c h o la rs h ip  lo a n  s h a ll  be a

re s id e n t o f A laska and [EITHER

( 1 ) ]  e n r o lle d  o r e l i g i b l e  fo r  e n ro llm e n t as a f u l l - t i m e  

[UNDERGRADUATE OR CRADUATE] stu d en t in  a c e r t i f ic a t e  o r  (LEADING TO AN 

ASSOCIATE, BACCALAUREATE OR GRADUATE] degree program in  a f i e l d  l is t e d  

in  (b) o f  t h is  s e c tio n  th a t  is  a p p ro p ria te  to  the m em orial s c h o la rs h ip  

lo an  re c e ive d  [ ;

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

TION FROM A HIGH SCHOOL WITHIN S IX  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
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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.A 3 .3 0 5 (a ) is  amended to read:

(a ) Mem orial sc h o la rsh ip  loans under AS 1 4 .4 3 .2 5 0 (b ) C l) -  (4 )

s h a ll  be n o n in te r e s t-b e a r in g  and s e c u r ity  fo r  the  lo a n  may n ot be 

re q u ire d . However, the note signed by the  r e c ip ie n t  s h a l l  p ro v id e  fo r  

the payment o f a tto rn e y  fe e s, costs o f court and s k ip - t r a c in g  fees i f  

any are in c u rre d  in  c o lle c t io n  o f the  unpaid  amount owed on th e  lo an .

*  Sec. 7. AS 1 4 .4 3 .3 0 5 (e ) is  amended to read:

(e ) A r e c ip ie n t  o f  a memorial s c h o la rs h ip  lo a n  under AS 1 4 .4 3 .-

2 5 0 (b )(1 )  - (4 ) [AS 14.43.250 - 1 4 .4 3 .32 5 ] who graduates from a degree 

program s h a ll  re c e ive  fo rg ive n e ss  o f  o n e - f i f t h  o f lo a n  indebtedness 

fo r  each one -ye a r p eriod  the r e c ip ie n t  is  employed f u l l  tim e  in  A laska 

in

(1 ) law -enforcem ent or r e la te d  f i e ld s ,  i f  a r e c ip ie n t  of a 

M ichael Murphy memorial sc h o la rsh ip  lo an ;

(2 ) c r im in a l law, c r im in a l ju s t ic e  o r  o th e r  c lo s e ly  r e la te d  

f i e ld s ,  i f  a r e c ip ie n t  o f a C a r r o ll  L. "Butch" Swart?, memorial s c h o l­

a rs h ip  lo a n ;

(3 ) a recognized branch o f  the e n g in e e rin g  p ro fe s s io n  or 

o th e r c lo s e ly  re la te d  f ie ld s ,  i f  a r e c ip ie n t  o f  a Harvey Golub mem­

o r ia l  s c h o la rs h ip  lo a n ; or

(4 ) education  or p u b lic  a d m in is tr a t io n , or o th e r  c lo s e ly  

r e la te d  f i e l d ,  i f  a r e c ip ie n t  o f a Robert L. Thomas m em orial s c h o la r ­

sh ip  lo an .
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(g ) A r e c ip ie n t  who does not q u a l i f y  fo r  fo rg iv e n e s s  o f  alJ or a 

p a rt o f the loan  made under AS 1 4 .4 3 .2 5 0 (b )(1 )  - (4 ) [AS 14.43.250 -

1 4 .4 3 .3 2 5 ] s h a ll  b eg in  repayment o f the  u n fo rg iv e n  p o r t io n  u i t h in  s ix  

months a f t e r  le a v in g  employmenc, or te r m in a tin g  s tu d ie s , in

(1 ) law enforcem ent or r e la te d  f i e ld s ,  i f  a r e c ip ie n t  o f  a 

M ic ha e l Murphy m em orial s c h o la rs h ip  lo a n ;

(2 ) c r im in a l lav?, c r im in a l ju s t ic e  or o th e r c lo s e ly  r e la te d  

f i e ld s ,  i f  a r e c ip ie n t  o f  a C a r r o ll  L . "Butch" Swarts m em orial s c h o l­

a rsh ip  lo a n ;

(3 ) a recognised branch o f the e n g in e e rin g  p ro fe s s io n  or

o th e r c lo s e ly  r e la te d  f ie ld s ,  i f  a r e c ip ie n t  o f a Harvey Golub memori­

a l  s c h o la rs h ip  lo a n ; or

(4 ) e ducation  or p u b lic  a d m in is tr a t io n , or o th e r c lo s e ly

r e la te d  f i e l d ,  i f  a r e c ip ie n t  o f  a Robert I.. Thomas m em orial s c h o la r­

s h ip  lo a n .

Sec. 9. AS 14.43.305 is  amended by adding a new sub se c tion  to  read:

( i )  To the e x te n t thev are not in  c o n flic t: w ith  terms and con­

d it io n s  under AS 1 4 .43.250 - 1 4 .4 3 .3 2 5 , the terms and c o n d itio n s  o f  a 

m em orial s c h o la rs h ip  loan made under AS 1 4 .4 3 .2 5 0 (b )(5 )  are the same 

as the terms and c o n d itio n s  fo r  a s c h o la rs h ip  lo a n  under AS 1 4 .4 3 .-  

090 -  1 4 .4 3 .1 6 0 .

Sec. 10. AS 1 4 .43.310 is  amended by adding a new su b se c tio n  to  read:

(c ) In  s e le c t in g  from  among e l ig ib le  a p p lic a n ts  fo r  award o f a 

m em orial s c h o la rs h ip  lo an  under AS 1 4 .4 3 .2 5 0 (b )(5 ) ,  the a d m in is te r in g  

a u th o r ity  s h a l l  g iv e  preference to a p p lic a n ts  nom inated by p r iv a te  

donors to  the A. W. (W inn) B r in d le  m em orial s c h o la rs h ip  lo a n  account 

in  the m em orial s c h o la rs h ip  r e v o lv in g  lo an  fund.

Sec. 11. T h is  Act takes e ffe c t  J u ly  1, 1986.

Sec. 8. AS 14.A3.305(g) is amended to read:
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A n  A c t  r e l a t i n g  t o  m e m o r i a l  s c h o l a r s h i p  r e v o l v i n g  l o a n s ,  
c r e a t i n g  t h e  A . W .  ( W i n n )  B r i n d l e  m e m o r i a l  s c h o l a r s h i p  l o a n  
a n d  p r o v i d i n g  f o r  a n  e f f e c t i v e  d a t e .

S e n a t e  B i l l  4 5 3  w o u l d  e s t a b l i s h  t h e  A . W .  ( W i n n )  B r i n d l e  

m e m o r i a l  s c h o l a r s h i p  l o a n  p r o g r a m  t o  p r o v i d e  l o a n s  f o r  

c o u r s e s  o f  s t u d y  i n  f i s h e r i e s ,  s e a f o o d  p r o c e s s i n g ,  f o o d  
t e c h n o l o g y  a n d  r e l a t e d  f i e l d s .  L o a n  t e r m s  a n d  c o n d i t i o n s  

w o u l d  b e  t h e  s a m e  a s  f o r  s t u d e n t  l o a n s  ( c u r r e n t l y  $ 6, 0 0 0  
m a x i m u m ,  5% i n t e r e s t ,  1 0 - y e a r  t e r m s ,  1 - y e a r  g r a c e  p e r i o d  

a n d  50%  f o r g i v e n e s s ) . R e p a y m e n t s  o f  B r i n d l e  l o a n s  w o u l d  b e  

d e p o s i t e d  i n t o  t h e  s t u d e n t  l o a n  r e v o l v i n g  l o a n  f u n d .

H o u s e  B i l l  5 8 ,  w h i c h  i s  c u r r e n t l y  i n  t h e  S e n a t e  F i n a n c e  

C o m m i t t e e  w o u l d  a l l o w  a  50%  t a x  c r e d i t  t o  f i s h  p r o c e s s o r s  

f o r  c e r t a i n  e x p e n d i t u r e s ,  i n c l u d i n g  c o n t r i b u t i o n s  t o  t h e  

B r i n d l e  M e m o r i a l  F u n d .  P e r  c u r r e n t  s t a t u t e ,  f u n d s  c o u l d  b e  
a c c e p t e d  f r o m  o t h e r  p r i v a t e  s o u r c e s  a s  w e l l .  B r i n d l e ,  p a s t  

p r e s i d e n t  o f  t h e  W a r d s  C o v e  P a c k i n g  C o m p a n y ,  h a d  a  
" d i s t i n g u i s h e d  c a r e e r  d e d i c a t e d  t o  t h e  d e v e l o p m e n t  o f  t h e  
A l a s k a  s e a f o o d  i n d u s t r y . "

T h e r e  i s  n o  f i s c a l  i m p a c t .



D e d i c a t i o n 2

T h i s  y e a r ' s  A n n u a l  R e p o r t  is  d e d i c a t e d  to  A .  W .  " W i n n "  

B r i n d l e ,  w h o  p a s s e d  a w a y  J u l y  4 . 1 9 7 7 ,  a t  R e d  S a l m o n  P a c k ­

i n g  C o m p a n y  i n  N a k n e k .  T h i s  d e d i c a t i o n  r e f l e c t s  o u r  s in -  

c e r e s t  g r a t i t u d e  f o r  t h e  v a l u a b l e  c o n t r i b u t i o n s  W i n n  m a d e  to 

A l a s k a ' s  f i s h i n g  i n d u s t r y  a n d  f o r  h i s  w i s e  c o u n s e l  a n d  k e e n  

i n t e r e s t  i n  t h e  a f f a i r s  o f  t h e  b a n k .

W i n n  s e r v e d  t h e  b a n k  a s  a  d i r e c t o r  f o r  o v e r  4 0  y e a r s .  H e  

f i r s t  b e c a m e  a  d i r e c t o r  o f  t h e  M i n e r s  a n d  M e r c h a n t s  B a n k  o f  

K e t c h i k a n  i n  1 9 3 4 .  W h e n  t h a t  b a n k  a n d  f i v e  o t h e r s  c o n ­

s o l i d a t e d  a s  t h e  N a t i o n a l  B a n k  o f  A l a s k a  i n  1 9 6 0 ,  h e  w a s  

e l e c t e d  to  t h e  o r i g i n a l  B o a r d  o f  D i r e c t o r s ,  a  p o s i t i o n  h e l d  

u n t i l  h i s  d e a t h .

W i n n  c a m e  to  A l a s k a  a s  a  y o u n g  c h i l d  i n  t h e  e a r l y  19G 0 's  

a n d  w a s  e d u c a t e d  i n  t h e  K e t c h i k a n  s c h o o l  s y s t e m ,  a n d  a t ­

t e n d e d  t h e  U n i v e r s i t y  o f  W a s h i n g t o n .  A l t h o u g h  W i n n  w a s  

n o t e d  p r i m a r i l y  f o r  h i s  c o n t r i b u t i o n s  t o  a n d  a c c o m p l i s h ­

m e n t s  in  t h e  f i s h i n g  i n d u s t r y ,  h e  h a d  a  d i v e r s i t y  o f  o t h e r  

b u s i n e s s  i n t e r e s t s .  T o g e t h e r  vs . t h  o t h e r  b u s i n e s s  a s s o c i a t e s  

h e  d e v e l o p e d  t h e  N o r t h l a n d  T r a n s p o r t a t i o n  C o m p a n y ,  a 

m a r i n e  t r a n s p o r t a t i o n  c o m p a m  . w h i c h  s e r v e d  t h e  m a i o r  

p o r t s  o f  S o u t h e a s t e r n  A l a s k a  a n d  w h i c h  w a s  e v e n t u a l l y  p u r ­

c h a s e d  b y  t h e  A l a s k a  S t e a m s h i p  C o m p a n y .  I n  t h e  1 9 3 0 ’s  h e  

w a s  i n v o l v e d  w i t h  a  t u g b o a t  a n d  m i n i n g  v e n t u r e  o n  P r i n c e  o f  

W a l e s  I s l a n d .  In  1 9 3 4  h e  w a s  n a m e d  d i r e c t o r  o f  t h e  M i n e r s  

a n d  M e r c h a n t s  B a n k  o f  K e t c h i k a n .  S h o r t l y  t h e r e a f t e r  h e  b e ­

c a m e  a  m a j o r  s t o c k h o l d e r  a n d  b e c a m e  a c t i v e  i n  t h e  o p e r a ­

t i o n  o f  t h e  T o n g a s s  T r a d i n g  C o m p a n y  o f  K e t c h i k a n .

W i n n  f i r s t  b e c a m e  a c t i v e l y  i n v o l v e d  in  t h e  f i s h i n g  i n d u s t r y  

w h e n  a s  a  y o u n g  m a n ,  w i t h  h i s  b r o t h e r  H a r o l d ,  h e  p u r c h a s e d  

a s e i n e  b o a t .  I n  1 9 2 8  h e  a n d  H a r o l d  b o u g h t  t h e  W a r d s  C o v e  

C a n n e r y .  F r o m  t h a t  b e g i n n i n g  h e  e x p a n d e d  t o  c a n n e r y  o p ­

e r a t i o n s  t h o u g h o u t  A l a s k a .  I n  1 9 7 7  W i n n  a n d  h i s  a s s o c i a t e d  

c o m p a n i e s  h a d  f i s h i n g  o p e r a t i o n s  in  K e t c h i k a n .  E x c u r s i o n  

I n l e t .  P o r t  B a i l e y .  A l i t a k ,  N a k n e k .  C h i g n i k ,  H o o n a h ,  K e n a i ,  

K o d i a k ,  E k u k ,  E a e g i k .  K o g g i u n g ,  L i b b y v i l i e ,  C r a i g ,  M o s e r  

B a y ,  P e t e r s b u r g .  G e o r g e  I n l e t .  P o r t  O t t o ,  a n d  O u z i n k i e .  c o m ­

p r i s i n g  t h e  l a r g e s t  s a l m o n  p r o c e s s i n g  o r g a n i z a t i o n  i n  A l a s k a .

In  1 9 6 9  t h e  A l a s k a  S t a t e  C h a m b e r  o f  C o m m e r c e  n a m e d  

h i m  t h e  " O u t s t a n d i n g  A l a s k a n . ” In  f u r t h e r  r e c o g n i t i o n  o f  h i s  

d i v e r s i t y  o f  i n t e r e s t s  t h e  H o l y  C a t h o l i c  C h u r c h  o f  K e t c h i k a n  

n a m e d  o n e  o f  t h e i r  s c h o o l  b u i l d i n g s  B r i n d l e  H a l l .

D u r i n g  W o r l d  W a r  I I ,  W i n n  w a s  a w a r d e d  t h e  L e g i o n  o f  M e r i t  

w h i l e  s e r v i n g  in  t h e  A l e u t i a n  c a m p a i g n  a n d  a t t a i n e d  t h e  r a n k  

o f  M a j o r  i n  t h e  U .  S .  A r m y .

H i s  w i s d o m  a n d  e x p e r i e n c e  c o n t r i b u t e d  m u c h  t o  t h e  d e ­

v e l o p m e n t  o f  a l l  o f  h i s  a s s o c i a t e s .  T h e  s u c c e s s  o f  A l a s k a ' s  

f i s h i n g  i n d u s t r y  to  w h i c h  h e  d e d i c a t e d  h i s  c a r e e r ,  a r e  m o n u ­

m e n t s  t o  h i s  s t r e n g t h  o f  c h a r a c t e r ,  h i s  d e d i c a t i o n  a n d  p e r ­

s o n a l  i n t e g r i t y .  T h e  c o u n t r y  t h a t  h e  s e r v e d ,  t h e  f i s h i n g  i n ­

d u s t r y  t h a t  h e  l o v e d ,  a n d  h i s  a s s o c i a t e d  c o m p a n i e s  s h a r e  a 

d i s t i n g u i s h e d  h e r i t a g e .  H e  w i l l  b e  s o r e l y  m i s s e d .
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Phone: (907) A65-31W

Senate Sttitiisarp Council
MEMORANDUM

TO: Senator Zharoff 

Alaska State Legislature

FROM: Bill Hall
Senior Advisor

Qs<A

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 I 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 if 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

-1-
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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 in 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 is 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 I can provide you with any additional information on 
it.

Enclosures

AWHrer

cc: Representative Hermann

-2-
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W H Y  S E & F O O a  S T U D E N T S
WITH THE development and improvement of fisheries 
products i high-priority for many fish-rich countries. US 
food science and technology graduate programmes often 
take on an international flavour. Half the students in the 
University of Washington's Institute for Food Science 
and Technology (IFST) arc from foreign countries. And 
this proportion has been held down with effort.

" I f  v.c wanted to. we could easily become a training centre 
for foreign students.** said John Liston, a professor of 
fisheries and director of IF ST  "Rut since our first commit­
ment is to US students, we try to keep the numbers 
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 Amcnca.

IF S T  graduates, scattered 
across ihe United States and

A R E  D R A W N  

T O  S E A T T L E
IN  FNI in S e p t e m b e r , w e  ro p o rto d  th a t 
thcs G r im s b y -b a s e d  S c h o o l o f F o o d  S t u -  
d ie s  in  E n g lan d  had n e a rly  d o u b le d  it s  
s p a c e  a v a ila b le  fo r  f is h  p ro c e s s in g  p r a c ­
t ic a l  w o rk  an d  fis h  m ic ro b io lo g y . W o a lso  
n o te d  th a t it s  P o s t -G r a d u a t e  D ip lo m a  in 
F o o d  T e c h n o lo g y  (F is h  P ro c e s s in g ) h as

b een  a tte n d e d  o v o r th e  paut ton y e a rs  by 
s tu d e n ts  f r o m  40 d if fe r e n t  c o u n tr ie s . 
T h is  in to rn a t io n a l in to re s t  in fo o d  s c ie n c e  
e d u c a tio n  is  a lso  r x p e r ie n c e d  b y U n iv e r ­
s it y  o f W a s h in g to n 's  S c h o o l o f  F ish e rie s  
in S e a t t le ,  a s  P A T R IC IA  P E Y T O N  d e s - 
c r ib e s  in th is  a r t ic le .

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

native Indonesia had a UW 
degree.

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

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

"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 IF ST ’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. "W c 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 IF ST . 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

sia salted, boiled lishi. nan 
pla (Thai fish u ia ; 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 s udcnts 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 I. Vk 
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. Ihe 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 I  S 
Food and Drug Administra­
tion. they will need to 
respond to different con­
cerns than are usual in the 
U SA ," 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."

S h a r k s  j o i n  

c a n c e r  f i g h t

CHINESE scientists have established that shark sen« 
can kill human leukemia cells, according to a report by 
the Institute of Aquatic Products and Shanghai Turner 
Institute. Experiments indicated that (he shark verun 
killed 43 per cent of (he leukemia cells studied.

There was still a long way Normal metabolism of the 
to go before this could be cancer cell, they found. is
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

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-*-



C l o v e r  P o r k  
V o c a t i o n a l - T e c h n i c a l  

I n s t i t u t e
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 Skill Improvement 

Adult High School Completion 

Adult Dasic Education 

Community Service 

Special Vocational Projects

ALSON E. GREEN. Jr.

Adminiscrotor for Vocational Education 
Director. Voc-Tech Institute

General Advisory Committee

Dez Isaacson 
Harvey Kaufman 
Dorothy Kippie 
Mitch Mullan, Jr.
C.F. (ChucIO Gorden 
Annalise Louer

Board Of Directors

Joe M. Ghilarducci. President 
Mary V. Madden. Vice President 
John C. Dimmer 
Donald G. Johnson 
Paul C. Wulfestiea

Doncld R. Toney 
Chuck Gross 

Mike McGowan 
Morlene Scavo 

Dr. Edmund A. Kanar 
H. Russ Peters

CHARLES ALEXANDER

Superintendent
Clover Park School District 400
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F o o d  P r o c e s s i n g  M a c h i n e r y  
M a i n t e n a n c e  a n d  R e p a i r  T e c h n i c i a n

Job Description

Food Processing Machinery Moincenonce and Repair 
Techmcions may perform routine moincenonce on o variety 
of equipment found in food processing businesses such os 
breweries, meot pocking companies, fish canneries, 
vegetable packers, condy companies, and dairies, for 
example. The technician may be ossigned o specific oreo 
of responsibility which may include all the maintenance 
and repair, adjustment ond lubricotion of o certain group 
of machines in o large processing plant. In o smaller plont. 
he/she may be given total responsibility for keeping oil the 
equipment mointained. Technicians install new equip­
ment move ond level machinery, connect electricity and 
hydraulic power to the machinery and moke necessary 
adjustments ond tests to insure proper operation of new 
machinery.

To Qualify For Admission

Applicants musr be 18 years of age by completion of the 
course, ond be interviewed by on instructor.

Desirable Qualifications

Mechonicoi aptitude, basic math skills, good physicol 
condition, ond high school diploma or GED equivalency by 
completion of the course

Advisory Committee

Robert F. Morgan William K. Street Jock N. Miller 
Dick Nelson Jim Poor Dick McEntee
Roger De Comp Rod 5orensen Mickey VonZile

Instructor

Lance Gilkey

Schedule of Training

84 weeks - 2520 hours
8.00 a.m. to 3:00 p.m. 
Monday through Friday

Course Content

• Safety Indoctrination 
e  Hand Tools
• Dasic Welding
• Dasic Machine Shop
• Basic Hydraulics ond Pneumatics
• Blueprint Reading
• Dauc Electricity
• Power Transmission
• Bearings ond Lubricants
• Machine Assembly
• Machinery Overhaul and Repair
• Packaging Closures 
o Closing Machines
® Filling Machines
• Food 5terilizotion Equipment
• Slicers. Cutters, ond Butchering Machinery
• Vacuum Pumps ond Air Compiessors
• Packaging Materials
• Vacuum Formers ond Sealers
e Weighing Machinery ond Dud-Detectors
• Transfer Systems
© Drite-Stock ond Cosing Equipment 
® Dox-Formers. Lobelers ond Sealers
• Refrigeration

How ond When to Apply

Interested persons moy apply anytime during the year. Enrollment in this class is continuous. Early application is 
recommended to ovoid a long wait.
More information about this course wiil be ovoilable from the instructor ot 3:00 p.m. on the second ond fourtn 
Wednesday of every month Any person is welcome to attend one of these sessions without appointment
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S c h o o l  o £  F o o d  S t u d i e s  

d o u b l e s  I t s  £ i s h  s p a c e

Pert o f the G rim sby site of the Humberside College of Higher Education.

A BRITISH college that started teaching fish 
processing in a small way about ten years ago, 
now has an international reputation as one of 
the leading centres of food science and technol­
ogy and attracts students from many countries.
The college concerned is Ihe Humberside College of 

High Education, and its Grimsby-based School of 
Food Studies, headed by 
Dr. Bryn Arthur, has 
become highly regarded 
in many countnes. Not 
only do many Grimsby 
graduates now hold 
senior positions in the
fish processing industnes 
and institutes of their 
own countries, but the
School of Food Studies 
has become widely con­
sulted abroad as well as 
at home.

In 1983. the School ol 
Food Studies and other 
advanced work in the
Gnmshy College of Technol­
ogy w-as 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 

.these courses fish scien­
ce/technology is offered at a 
specialist option.

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

a t l a s  e l e k t r o n i k

Sound Decision
CiS . D-2800 Bremen 44 • Phone 421-457-0 • T«!« 2457460 kbd«  . • a I ._ O.L., -. C .w lll. k'e.F..

Dr. Sieve Hanaon. He 
directs the research 
activities of the School 

of Food Studies.

jn  internal pur; of 
School's wen Sect-: 
courses rave trc.udeC *:•* 
quality zsjurancc m arie:- 
menl anc cnnl

The Srrcol c: F.xhJ 5*-- 
dies, in uJilion :o a v:*v 
active course programme 
its own. - i s  w crird c.ric • 
with the Cc.iece’s ScnoG. c:" 
Fisheries Studies in d c v r .o  
mg the recently — trodactd 
Ihra-mcnin course ,r» 
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 »r. Fishcncs 
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, ar.d 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 C c .’.egr of Tec.n- 

nolog) course :n prawn pro­
cessing. this highly regarded 
course now attracts about 30 
students a vear. most c r

RoseBrch Hudent Rick Saltor carrying out a fiin



A. K. Dob. an M P h il studont from  Bar.gladesh 
determining protuin content of ahellfish.

whom are fromare from tropical 
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
ship with manv of their
institutions, particularly in 
Mexico. Portugal and 
Indonesia.

A few years ago 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 Ijst 
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 Ihe 
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 or 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 i 
temperature preservation; 
causes of spoilage in canned 
products, and microbiolog­
ical quality control

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 tn 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, E T. 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 Ihe 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 Iraq, 
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 D r Bryn 
Arthur, Head of School of 
Food Studies. Humberside 
College of Higher Educa­
tion. Nun's Comer.
Gnmsbv. South Humberside
O ssa 5BQ. England
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c h e a p e r
A NEW fish distribulion 
centre for Mexico City 
Mill greatly increase Ihe 
supply of low-priccd sea­
food (o Ihe urban area's 
15 million consumers.
The government's distri­

bution agency wants lo pro­
vide cheap fish to compen­
sate for the growing shor­
tage ol meat in Mexico. The 
aim is to make such fish as 
honila, mackerel, mullet and 
tuna available for less than 
f>Op a lb.

Consumption

As a result of a fish pro­
motion programme, the per 
capita consumption of fish 
in Mexico is reported to 
have increased from about 
seven lb in 1982 lo 22 lb in 
1984.

a  a  m m a a a a a a &
B  a «pr m  «r mer

TWE NTY-ONE senior fisheries people from 
dcvclopiiif* countries hnve recently completed 
Hie second Fisheries Hanning and Manage­
ment Course at the Humberside College of 
Higher Education in England.
Participants this year came from Bangladesh, Belize, 

Brunei, St. Helena, Indonesia, Maldives, Mexico, 
Nigeria, Seychelles, Somalia, Sri Lanka, Tanzania and 
PDR Yemen.

H u m b e r s i d e  C o l l e g e  c o m p l e t e s  

a n o t h e r  s u c c e s s f u l  

c o u r s e  i n  F i s h e r i e s  

P l a n n i n g  a n d  M a n a g e m e n t

Commenting on die 
course, Wale Sologhade, 
marketing manager with the 
Lonrho group's John Holt 
company in Nigeria 
(Alrr ' ’ “hie was a
very interesting management 
course in its own right, quite 
apart from the fisheries con­
tent. which was itself very 
useful as I come from a 
non-fisheries background."
Mr. Sologhade said he 

was also impressed by the 
way the course met his needs 
as someone from the private 
sector.
Another participant, K.

Nissanga from Sri Lankn, 
found the course "very 
sharp", while Dr. Sumpcno 
Putro of Indonesia said that 
he hoped his attendance on 
the course would be the 
beginning of an era of close 
co-operation between Ihe 
Humberside college and 
fisheries instilulions in his 
country.
This year’s Fisheries Plan­

ning and Management 
Course built on the 
experience of the first one 
run in 198-1 and reported in 
FNI in June that year. 
Added emphasis in 1985 was

given to areas such as invest­
ment appraisal techniques 
und management skills, (he 
same process of refinement 
and improvement will go on 
inlo 198G when the School 
of Fisheries Studies plans to 
extend the depth of treat­
ment of some subjects.
Said course director 

Andrew Pnlfrcman: "If I 
were asked to select the high 
spots out of a course already 
pitched at a consistently 
high level I would pick the 
sections cn management 
skills, management accounts 
and finance, investment

B r i d g e  W i n d o w  

C l e a n i n g  S y s t e m s

Now. from a single manufacturing source, Iho 
World's most comprehensive rnngo of merino 
window wipers
'Straight-Line blade type wipers lo provide a 
perteclly rectangular clcarlight area up lo I G5m 
wide Pendulum. Pantograph or Rotary blade types 
lor large cr small crall Plus Ihe renowned Kcnl 
Clear View Roiary Screen All Irom Wynn 
All quality engineered throughout lo lull marine 
s|x>r.ilicaiion
A package deni lor ocean going ships1 Or a single 
ilcm I or small boal application1 Wynn gives you Ihe 
widest possible choice nl types and sues flacked 
by a Worldwide service network 
Most shipping lines and Navies Ihroughoul the 
World currer.ily use Wynn wipers
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appraisal techniques and the 
Law of the Sea.
"We continuously review, 

by means of discussions and 
questionnaire , the reaction 
of course participants to the 
quality of material presented 
to them, and this gives us a 
guide in planning of future 
courses and an indication of 
those areas which they have 
found the most useful.
"This is a Tull-cost course 

and one of our objectives is 
lor participants to return 
home feeling that they have 
received value for money. 
Accordingly, we attach a lot 
of importance to the course 
evaluations completed by 
participants and use them in 
planning for the future."
In the section on manage­

ment skills, a member of the 
College's staff introduces 
participants to the tech­
niques which can improve 
their interactive skills and 
help them lo become better 
managers. Therefore, over a 
period of three days they 
receive mostly new material 
and then have an opporlun- 
ity to exercise (he skills in 
group exercises.
This area of management 

education is developing rap­
idly and is of great assis­
tance to men and women in 
all types of management, 
said Mr. I’alfrcman. It exer­
cises and improves such
ureas as group performance, 
employee evaluation and
leadership skills. It also
helps the participants to

define more effectively th 
own roles and organisalior
Mr. Palfrcman point 

out that course participai 
often come from a biologi 
or administrative bar 
round, and some have oi 
a hazy and intuitive grasp 
accounting and finam 
concepts. The section of i 
course on business rnuna; 
ment and accounts thercfi 
gives participants an und 
standing of accounting pr 
ciplcs and their applicati 
to the fish industry.
This section of the cou 

is designed to imprr 
understating of the w 
businesses work. Participa 
leave the course with to 
to undertake extension w< 
in fish industry busincs 
itnd to give informed a 
practical advice on 1 
organisation and rnana 
tncnt of fisheries dcvcli 
ment projects.
One of the leading pol 

issues in development tor 
is the improvement of ' 
allocation of invest m<
resources. Government a 
international agencies It; 
attached a great deal 
importance lo Ihe objecl 
of incrcitscd economic e 
cicncy through the impo 
ment oT investment dr 
siotis.
The development of let 

niqucs of investment appr 
sal hits proceeded rapidly 
recent years. Mr. Palfrem 
said it is essential llial sen 
personnel in dcvclopi
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tnunlrics should understand 
them, so that they can meet 
the requirements of interna­
tional landing agencies and 
critically appraise the work 
nl consultants employed to 
examine projects.
(Ins Humberside course is 

designed to cover all the 
in.i(or issues in project 
appraisal related lo fisheries. 
I'lqieet sequence, project 
identification and design, 
measures of the worth of a 
project, capital structures, 
financial appraisal, economic 
appraisal, shadow pricing, 
hording pricing, measure­
ment of consumer benefits, 
n̂ k and uncertainly arc 
some of the topics covered 
the section on the Law of 

the Sea is taught by David 
I recoione. an expert in 
marine law based at the 
I tiu\crsily of Hull. Again, 
this part of the course 
presents new material to 
participants who have not 
olten been faced with the 
intricacies of international 
law.
There arc also sections on 

economics, development eco­
nomics. fisheries bioeconom­
ics anil management, joint 
cenlines. fish processing and 
preservation. computers.

institutions and the fish 
industry, co-operatives, 
aquaculture and monitoring, 
control and surveillance.
The College is able to 

make use of a wide range of 
speakersfrom outside the 
academic world. For exam­
ple. economist David Jnsull 
spoke on the development of 
markets for tuna, consultant 
V/.P. Applcyard gave a talk 
on joint ventures and deve­
lopment. while Mike Hat­
field spoke lo Ihe cou.sc on 
international tendering 
procedures, a discussion 
which many participants are 
said to have found very use­
ful.
Crick Carlcton of Nauti­

lus Consultants made a use­
ful contribution on small 
businesses in the fish indus­
try. Drs. Steve Lockwood 
and Mike Pawson of the 
Ministry of Agrcullurc, 
Fisheries and Food's Lowes­
toft Laboratory, dealt with 
biological aspects of fisheries 
management, while Tropical 
Development and Research ' 
Institute economist, Peter 
Walters, gave an interesting 
lecture on feasibility studies 
for a fisheries development 
project in Bolivia.
These and others brought

'tu
Collogo locturor Chris

mantgemont skills, 
practical outside experience |[

P y k e  t e a c h i n g

lo the course and helped to 
maintain the lively interest­
ing level of the content.
A significant component 

of the course concerns 
aquaculture. The supervisors 
of (his section arc Drs. 
Ahmad and RalclilTc. both 
senior lecturers at the Hum­
berside College, Dr. James 
Muir of the University of 
Stirling's Institute of Aquac­
ulture also teaches a part of 
this module.
In 1985 the course 

included visits lo two local 
fish rarms rearing carp and 
rainbow trout.
Ihe local farms arc in a 

temperate zone and obvi­
ously face problems which 
arc often very difficult from 
those in the participants* 
own countries, acknow­
ledged Mr. Palfrcman. 
Nevertheless, he said, it is 
useful lo see how technology 
can tic applied in different 
locations, and how fish 
farmers have arrived at 
sometimes unexpected solu­
tions.
The aquaculture com­

ponent or die Fisheries Plan­
ning and Management 
Course is orientated towards 
the business of fish farming.

presupposes some know­
ledge of the technical side. 
Course planners want the 
participants to see fish farm­
ing from an economic and 
commercial angle.
Mr. Palfrcman emphasised 

that the course is a full-cost 
one and the Humberside 
College has no resources to 
provide scholarships. In 
1985 two participants were 
funded by their own organi­
sations, The remaining 19 
were funded by the British 
Council, NORAD, FAO, 
the Federal Republic of Ger­
many and US Aid. In 1984 
the course was also sup­
ported by UNESCO and Ihe 
EEC. There are also other 
potential funding agencies 
which the prospective appli­
cant could approach.

9  I he course will be 
repeated in 1986 between 7 
April and 27 June. For 
further details write lo 
Andrew Palfrcman, Course 
Director, Fisheries Planning 
itnd Management School of 
Fisheries Studies, Humber­
side College of Higher Edu­
cation, Cottingham Road, 
Hull HUB 7UT., United 
Kingdom.
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m a r i n e  h a r v e s t
YUGOSLAVIA’S fishing 
industry expects its tolnl 
catch of marine and fresh­
water fish lo reach
100.000 metric Ions (his 
year. But Ibis total is seen 
as still below Ihe potential 
of (he Adriatic and the 
lakes, rivers and fish 
farms.
The industry is introduc­

ing a series oT measures 
intended to ensure an 11 per 
cent increase in the catch, 
which is planned to reach
168.000 tons in 1990.
Promotion of organisation

and technology, modernisa­
tion of the fishing fleet and 
increasing the number of 
farms arc seen as the main 
tasks for the next Five-year 
Plan period from 1986 to 
1990.
To reach the planned 

catch o' 79,000 tons of sea- 
fish and 11,000 tons or shell­
fish. the fleet will need at 
least 250 modern vessels. 
This means - according to 
industry sources - that 41 
vessels will have to be recon­
structed and 22 new craft 
purchased. Substantial 
expansion of fish ponds will 
also be required.
The industry expects that 

another major task will be a 
change in the pattern of fish 
production lo match pro­
cessing capacity and market 
demand. About 20,000 Ions 
of sea and freshwater fish is

exported yearly and about
10,000 t-"is imported,
mainly to supply the pro­
cessing facilities and the
market with additional
varieties.
Average annual per capita 

consumption of four kilos 
has increased compared with 
the previous decade but is 
still considered insufficient. 
However, increased Yugos­
lav production in the next 
few years should boost con­
sumption.

PELAGIC fish within 100 
miles from the coasts of 
Chile, Peru and Ecuador are 
being studied with the help 
of an Inter-American Deve- 
lopme, ' Bank grant to 
dcterminu feasible future 
catch levels.
The project, costing 3.3 

million dollars, is being 
shared between the bank 
and Ihe three participating 
countries.
The results of several 

research expeditions arc 
presently being evaluated by 
the national marine insti­
tutes of Chile, Peru and 
Ecuador.

A s  a  f ish  m e a l  p ro d u c e r  y o u  shou ld  e xa m in e  th e se  iw o  m o re  c lo se ly
• • • ✓ V. L
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