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"Information is the open door to truth, and truth is the lantern

by which we see the future." AFDF hopes to meet you there.

450,000 POUNDS OF ALASKAN SURIMI are headed for marke after Alaska Pacific
Seafoods completed Round 1 of onshore surimi production in Kodiak, AK. in early
March. Surimi was called the "Hottest seafood item going!" by Erkins Seafood
Letter ("If you"re not involved....too bad!" reads Rob"t Erkins® piece) and the
first American product is now ready for distribution to U.S. food companies.
About 25 firms have requested samples or full shipments so far. Product quality
varies from top Japanese shore-grade to mid-grade ship-packed, but APS/AFDF
surimi is more consistent, has fewer defects than any Japanese product yet
tested. Full spec sheet comes with every lot so customers know just what they"re
getting. Quality and price figured according to protein content rather than the
imprecise Japanese methods. APS/AFDF surimi ranges between 79% and 74% moisture;
stress and strain results are multiplied to get overall protein quality indica—
tor. All factors together, with standard deviations calculated in, result in a
price accurately reflecting true product quality. Surimi samples from AFDF (less
than 100 Ib.) are available fr.ee within the U.S. Call AFDF if you"re interested.

"When the Japanese began making cars they didn"t start out with BMW"s,"
said AFDF"s Chris Riley. "They started out by offering a good deal. That"s what
our surimi is- a gocd deal.”

WOULD YOU WALK 3,000 MILES FOR A BACON BIT? Probably not, but 110 food/sea—
food industry executives flew atleast that far for a banquet of surimi-based
foods catered by Melinda Post ofTasks Unlimited, and featuring sausage, pasta,
crab, and bacon bits made from surimi. The event was AFDF-sponsored "Surimi:
Alaskan White Folv" workshop andgrand opening of the APS/AFDF surimi line March
7-9, during which Alaska®"s Lt.Gov. Steve McAlpine cut the ribbon welcoming
the new industry (with $6 billion potential) to Alaska. Seminars were offered by
surimi luminaries like: Dr. Tyre Lanier, N.C. State Univ.; Dr. Jerry Babbitt,
NMFS Kodiak; Dr. Chong Lee, Univ. of Rhode Is., Dr. Neil Webb, Webb Foodlab,
Inc.; Bob Ryan, Ryan Engineering; T C Swafford, Alfa-Laval, R. Woodman Harris,
Seafood Mgmt. Corp; and Doug Gordon of NFPA. The event was videotaped and picked
up by Cable News Network, with some interest from KNBC in LA. Copies of tapes
are available from AFDF for a reasonable fee.

NEWSFLASH: Taiyo and Steuart Fisheries have formed Trans-Oceanic, Inc., and
will produce surimi crab sticks in South Seattle, opening in Sept. "85. There"s
some rumbling about other Japanese-owned processors setting up for surimi
production o””hore in Alaska before end-of-year. An intriguing way for Japanese
industry to fulfill its obligation to purchase 35,000 MT (rnd. wt.) U.S.-made
pollock products by end of "85. (Japanese coalition has asked that the deadline
be moved from Mar. 31 to Dec. 31 at an industry mtng. x *March.) They could just
buy their own surimi from their own companies. Is this what"s meant by Americani—
zation of the industry? Keep your ear to the ground on this one....

"WHEN THE EXPERTS SAY IT CAN"T BE DONE, the best way to prove them wrong is
to do it using their own methods," said Bob Ryan (quoted in AK Jrnl. of Com—
merce). After that, you start adding better methods. Now proven better and being
acquired is an Alfa-Laval 418 centrifuge, which can increase yields and recover
up to 30% of proteins lost in surimi processing. (More on this in The Lodestar,
Spring 1985 issue.) Also being purchased is the first Baader 182 pollock fille—
ting machine to be used in the U.S. After a month in the APS/AFDF surimi line,
the Baader proved nearly invaluable to any U.S. surimi processor: it fillets 120
fish/min., removing the dark belly flap (which Japanese equipment doesn"t always
do). Larger Tfillets can be removed for sale; smaller or defectivw fillets can be
used in surimi. But most importantly, the Baader is capable of feeding the



It"s not going to be a Japanese game any more. In 5 yearn

they won ™t be fishing our pollock any more. We may have individ—

ual plants here that land more pollock than some states land fish."
— Chri3 Riley

(FRONT PAGE, CONT D) ...surimi line with enough volume to keep the meat-water
ratio constant, a most crucial part of surimi processing. Disadvantage is cost,
nearly four times that of Japanese equipment. But watch out: Ryan Engineering 1is
developing a machine that combines robotics of Baader with simplicity of Japan—
ese equipment, and may have an impressive splitter on the market in a year.

MEANWHILE, "GOOD OLD AMERICAN GO-FOR-IT"™ is what Dr. Neil Webb calls for in
negotiating FDA labeling requirements for surimi. "Don"t be blinded by the FDA,™
he said, "regulations can be changed.”™ Surimi faces a bright future in the
processed meat industry, and end-users of surimi should be "at the forefront"”
with suggested answers to new questions cropping up over this nascent number, he
said. Surimi®s best feature is it"s fat-free, and "fat is the biggest ring
around the meat industry®s neck," he said. Consumers are choking fat out of
their diet but won"t compromise on flavor. That leaves food processors searching
for new, nutritious tasty tidbits and surimi just may be the answer.

SHOULD JAPAN SET OUR SURIMI IMPORT STANDARDS? That"s what Japan Fisheries
Association®s Hugh Takagi suggested in a letter to Lee Weddig, in response to a
concern that FDA may require some proof o* real crab content in crab analogue
products. Japan Frozen Food Export Assoc, has offered to set standards "relating
to the integrity of surimi-based products.” All product up to standards would be
fitted with a Japanese Seal of Approval, (compared by some to the Good House—
keeping Seal in t”e U.S.) The JFFEA proposes to set standards for crab content,
as well as for freezing methods, primary and secondary materials, additives and
sanitation. Some fear these standards would seep over into U.S. industry, re—
quiring ALL surimi- American or Japanese- to have the Japanese Seal of Approval
before sale or export. Bob Nordstrom of NMFS in D.C. suggests the U.S. comply;
other industry leaders are furious. Your comments? Write to Lee Weddig at NFI.

WHAT THE HECK IS MARITEIN? Might be the new common usual name for surinmi,
if the Brand Group and NFI surimi nomenclature committee have their way. Paul
Hile, Comm, of Compliance at FDA, says he"s receptive to name change but wants a
petition from industry. But Maritein? Might not be the best idea: end-users know
the wotd surimi now- it"s names for secondary products (not "imitation") that"s
needed now, some say. NFI committee is mostly importers; some suggest they
appeal the "imitation" label ruling, and leave the namp of surimi to surimi
producers. FDA is receptive; burden now is on IndusL-y to create solutions to
the "imitation™ label problem, and work toward resolving the problem before "86.

AFDF WELCOMES new members: Supporting member Seafood Management Corp. (R.
Woodman Harris); new voting members are Griffith Laboratories, USA (Don Harr &
Edwin Heaton, Jr.); U.S. World Trade Corp. (F. Anthony Burget); and upgrading to
voting membership was PPF Norda (Vito Russo.) We heartily welcome new members;
they are our most valuable resource.

* * * * *

Someone once defined journalism as "all the news that will be less interesting

tomorrow than it is today." If you don"t want 1o be a less interesting person
tomorrow than you are today, you"d better subscribe to The Lodestar for only $10
a year. If you"re not getting it (or if you're getting it and not PAYING for

it) who"Ill want to sit next to you? Be interesting. Read The Lodestar.
¢ AFDF, 1Inc./no reproductions w/o0 editor®s permission
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H>tate ALegislature

ARLISS STURGULEWSKI . Chairman POUCH V

SETTYE FAHRENKAMP .

JACK COGHILL
DICK ELIASON
VIC FISCHER

RICK HALFORD
FRED 2HAROFF

Vico Chairman JUNEAU. ALASKA 99811
(907) 465*4907

Senate

Committee on Resources

MEMORANDUM April 26, 1985
TO: Senate Resources Committee Members

FROM: Senate Resources Committee Staff

RE: SJR 22

"Relating to support for the first onshore commercial
production of surimi by the Alaska seafood industry."

This resolution expresses appreciation to the United States Congr®" >s,
The National Marine Fisheries Service, and the many industry
organizations, Tfishery groups, and individuals who have contributed to
the success of Alaska®s first onshore production of surimi by Alaska
Pacific Seafoods in Kodiak.

It further urges these groups to continue their support for this project
because it has the potential to encourage the full domestic use of the
resources of the United States Fisheries Conservation Zone and to
enhance the well being of alaskans and other americans.



Senator Fred F. Zharo ff APR q 4 1
Alaska State Legislature

R 0. BOX 405. KODIAK. ALASKA 99615 (907) 486-5259

s 7T-" DURING SESSION:
POUCH V. JUNEAU, ALASKA 99811 « (907) 465-3473 =« 485-3474 + 465-3844 (Labor and Commerce Conmmittee)

DISTRICT N
ALASKA PENINSULA < ALEUTIAN CHAIN « BRISTOL BAV e KOOIAK ISLAND e LAKE CLARK/LAKE ILIAVNA < PRIBILOP ISLANDS « SHUMAOIN ISLANDS

MEMORANDUM

TO: All Senators J
FROM: Senator Fred~K/~aFoff and Representative David Thompson?® *
DATE: April 4, 1985
RE: Development of new seafood products
Surimi - An odorless paste made from refined minced
whitefish. It has a unique protein binding ability,

which gives it gel strength. Artificially flavored,
it can be made to look and taste like crab legs, flaked

crab meat, shrimp, scallops, and lobster. It has been
successfully made into lunchmeats, sausage, imitation
lox, a meat extender, and soup bases. It has potential

as a nutritional base for all sorts of foods. A staple
of the Japanese diet for nine centuries, it was first
introduced to the U.S. market 1in 1978. The highest
quality and most economical surimi is made from Pacific

pollock.

Surimi is an $8 billion a year industry at the retail level. It is an
industry that Alaska is in a tremendous position to break into. Currently,
Alaska Pacific Seafoods in Kodiak 1is working under a federal grant to produce
860,000 pounds of surimi. APS* experience could open the door for dozens of
Alaska processors to utilize the vast groundfish resource found within our

200-mile limit.

This Tuesday, April 9, from 7 to 10 p.m. at the Bill Ray Center, three
distinguished individuals -- Dr. Jong Lee of the Fishery Industrial Technology
Center in Kodiak, Dr. Jerry Babbitt of the National Marine Fisheries Service,
and Mr. Chris Riley of the Alaska Fisheries Development Foundation - will
give a presentation on the "Development of Surimi Based Seafood Products".

The topics to be covered include "Quality"™, "Processing Requirements", and
"Surimi Production in Alaska".

Wewould lixe to extend an invitation to all legislators and staff to attend
this presentation and to learn about an important new development in the
Alaska fishing industry.



At Aliaka Pacino Seafoods In Kodiak, 120 pollock can bocoma 240 pollock niata aach minuta — and than on to auriml.

Kodiak firm tries to cash irion Surimi

Demand grows for odorless paste made from North Pacific pollock
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SALESOF THE BLENDED SEAFOOD, LONG AJAPANESE STAPLE, AREBOOMING HERE

f that inex!oensive seafood salad you
had for lunch came with huge
chunks of crabmeat, odds are you

weren't eating crabmeat at all. It was

Probably surimi, a processed fish mix-

ure that is flavored and shaped to look

like crab, shrimp, lobster, or other sea-

food. An Americanized version of surimi,
which has been a staple of the Japanese

diet for nine centuries, is turning up fre-

quently in restaurants and supermarkets
nationwide. _

~Surimi is a paste made from a white-
fish, such as Alaskan pollock or cod,
which is flavored, either artificially or
with real seafood. Its big advantage is

price. A pound of surimi crab, for exam-

ple, can cost as little as $2, compared
with $20 for Alaskan king crab. "It
could become the hot dog of the fish
business," says James L. W¢
versity of Connecticut marine resource
specialist.

a waiting game. The Japanese intro-

duced surimi to the U.S. in 1978, but
sales didn't really take off until two

years ago when producers started mak-

mq it more pleasing to the American
palate. Last year, Americans consumed
some 75 million Ib. of surimi-based prod-
ucts, worth about $200 million at whole-
sale. Those numbers could increase 15-
fold by 1990, according to a recent study
by Seafood Management Corp., a con-
sulting company in Cos Cob, Conn. Such
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allace, a Uni-

pr(gections have not ?one unnoticed.
.amEKeII Soup Co. is test-marketing a
surimi-LJsed seafood salad in Denver,

and its Mrs. Paul's Kitchens Inc. subsid-
jary is testing surimi products in a mar-

ket Campbell'won't identify. "Right now
we're not much beyond the stage of
keeEmg an eye on it," says a Campbell
Sﬁo esman. “If the customers tell us
they want surimi, we'll give it to them."
A Canadian subsidiary of Dart & Kraft
Inc. expects to be selling a surimi “crab
leg” throughout Canada by the end of
summer, Dart & Kraft is already selling

imported surimi to restaurants and insti-

tutions in the U.S.—a possible prelude
to tackling the retail market. .
But while Kraft and Campbell wait,

small, privately held companies have al-

ready moved into the.su%ermarkets.
Jewel Co. supermarkets in the Midwest
report “outstandm(r; _
imibrands as DelicaSeas, King Krab,
and Ocean Magic. And where Stop &
Shop Co. supermarkets feature surimi
salau in their delicatessen departments,
stores reportedly are selling up to 500 Ih.
Ber.week. "It's an accepted part of the
usiness," says seafood sales manager
Kenneth Howe. "The [high] price of
fresh fish, especially shellfish, makes it
even more attractive."

_If consumers haven't discovered sur-
imi seafood at the grocery store yet,
they've probably tasted it while eafing

sales" of such sur-

out, Many low-priced restaurant
chains—such as Friendly, Papa Gino,
and Howard Johnson—are using it.
Even some of the purists are now show-
inq interest. General Mills Inc.s Red
Lobster Inns of America Inc., a 370-res-
taurant chain, now serves only fresh and
frozen fish, but its test kitchens are
looking at surimi.

_ The low price and the excellent shap-
ing have enabled some restaurants to
pass surimi off as the real thing. That
upsets surimi promoters such as Frank
Kawana, owner of sac Creative Foods in
Los Angeles, one of the few U. S. surimi
manufacturers. “|'m sorry so:ne restau-
rants don't mention a. product is m-de
from surimi," he says. “We want people
to know it's a good food rather than a
filler or imitation.” _
pilot plant. Kawana's company, which
produces more than 50 surimi products,
Is one of a handful of American firms
trying to take business away from Ja-
pan,L{Jroduce_r 0f 907« of the world's sur-
Imi. Also active in promotmg ay. S sur-
imiindustry is the Alaska Fisheries
Development Foundation, which has
funded a $1.5 million pilot plant in Kodi-
ak. Ironically, a Japanese-owned compa-
ny, Alaska Pacific Seafoods, won the
contract to operate the facility, which
opened in January. At peak production,
It is expected to ‘turn out 100,000 Ib. a
day. A U.S. company, Capeway Sea-
foods Inc. in Providence, is seeking fi-
nancing for a plant that would produce
raw surimi and finished products made
from New England red hake.

U.S. producers will have to hurry,
however, if they want to beat the Japa-
nese. Kibun Co., Japan's largest surimi
maker, opened a plant in" Redmond,
Wash., last April and another in Raleigh,
N.C. in January. It expects American
sugermquets to"be major buyers.
_surimi's potential does nof end with
its acceptance as a low-cost fish dish.
Producers hope one day it will be used
like tofu: as a nutritional base for fash-
ioning imitations of all sorts of foods.
Coming up, they say: surimi cold cuts,
pasta, eggs, and ice cream.

By Rcsa It' King in Connecticut and
Amy Dunkin in i\'cw York, with bureau
reports

MARKETING
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First surim i plant s
is opened in Kodiak

by Alaska Pacific a

. BYyBERTTARRANT from the ubiquitous Alaska
[*When our fishermen sell Pollock)underacontractwnh
pollock to the Japanese (for 5 the Alaska Fisheries Develop-
centsapound.and thefinished ment Foundation.
surimiproductis imported back ~ Alaska Pacific will groduce
into the U.S.at$1.75a pound- an initial pack,of 860,000
that's not a ‘joint'venture’ v poundsofsurimiforthe AFDF
““Forallthesalmon andother'/project. The surimiwillbesold V
fish we export to Japan, our;"."to;U.S.: food companies now/;
export/import deficit for fish r/'making surimi-based products *
Bro_ducts along in 1984 was $4 v'and seafood analogues.

illion." , Some will be distributed free ,
A Jhe first quote is from R. " to companies'just, beginning/:
Woodman Harris of the Sea-'" product development work, in" »
food Management Corp. of;; ordertohelp lower the costs of*-
Connecticut; the latter's from !expensive research on new np-
aspokesman forKemp Fisher-,., plications for surimi.
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made onshore in American ductionlinein Alaska, and the  refined fish protein, readying Itfor shiprnenf.The plantIs the first to make high-quality surimi Inthe, /" .*/ -/
plants. F %( surimia\me ever-VeW*S* The Alaska Fisheries Development Forfnifajlopsupported the venture., iuc photo by®P»ttabi»nt£llL-,
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Irst polloc
_Surimiis a deboned, refined "vbuiltin America,!''1"  *" " . . _ o _ ) _ _
fish paste, and a Kodiak fish Before now, all commercial-! US." produced Tish paste?.A \riofed *simmi has a'qleat po-'I>iis the biggest ring around the; o*
processor has broken the bar- scale surimi production had Fotent|al_$6 billion ‘industrytential as afunctiona grotem Ineck ofthe meatindustry. The
rier into the $3 billion a year- been done by Japanese com-, foronething. - *Mngredient which can be sub- consumer is telling the indus-
industry bymak_mgtog-quahty' panies using Alaska pollock For another, as Dr. Chang . stituted for a variety of tradi- try to getthe fatoutand thisis ¢ .
surimi on American shores for  acquired through directed fijiv- M. Lee, an associated profes- .tional animal and ‘vegetable., a major plus for surimi.”

-rvmhe Japanese have beeny},

the first lime in_historr. _ing allagadions aud joint vedr  sar wwith the koot §ciense and;/; protgims."/ '« » . .~ . -*
Alaska Pacific Seafoods is-, tures with U.S, fishermen..  Nutrifiep—departm'ent of the *> "Antl, a5 Dr Neil-Wepb, dof
making the surimi (in th|s<§§/e/ 80 WHRE' i sl gratonl plyoik - {UWTBAMIty BT Rhode, [TORMd : -Viwebb Food 1 e shad " fa t!* */See SURIM I, Pago 12
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