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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 lb.) 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 at least that far for a banquet of surimi-based
foods catered by Melinda Post of Tasks Unlimited, and featuring sausage, pasta,
crab, and bacon bits made from surimi. The event was AFDF-sponsored "Surimi: 
Alaskan White Folv' workshop and grand 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 fillets can be removed for sale; smaller or defectivw fillets can be 
used in surimi. But most importantly, the Baader is capable of feeding the
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It's not g oi ng to be a J a p a n e s e  game a n y  more. In 5 y ea rn  

they w o n ’t be f i s h i n g  our  p o l l o c k  a n y  more. W e  m a y  ha v e  i n d i v i d­

ual pla n t s  here that land m o r e  p o l l o c k  than some sta te s land fish." 

___________________________________________________________— C hr i3  R il ey____________________________

(FRONT PAGE, C O N T’D ) ...s u r i m i  line w i t h  e n o u g h  v o l u m e  to ke e p  the m e a t - w a t e r  

r at io  constant, a m o s t  c r u c i a l  pa r t  of s u r i m i  p ro ce ss ing . D i s a d v a n t a g e  is cost, 

n e a r l y  four times that of J a p a n e s e  eq uipment. Bu t w a t c h  out: R ya n  E n g i n e e r i n g  is 

d e v e l o p i n g  a m a c h i n e  that c o m b i n e s  r o b o t i c s  of B a a d e r  w i t h  s i m p l i c i t y  of J a p a n­

ese equipment, and m a y  h a v e  an im pr e s s i v e  s p l i t t e r  on the m a r k e t  in a year.

MEA NW H I L E ,  "GOOD OLD A M E R I C A N  G O - F O R - I T "  is w h a t  Dr. N e i l  Webb c al ls  for in 

n e g o t i a t i n g  F D A  l ab e l i n g  r e q u i r e m e n t s  fo r surimi. "D on 't  be b l i n d e d  by the F DA," 

he said, " r e g u l a t i o n s  can be c h a n g e d . "  S u r i m i  fa ce s a b r i g h t  fu t u r e  in the 

p r o c e s s e d  m e a t  industry, an d e n d - u s e r s  of s u r i m i  sho u l d  be "at the f o r e f r o n t "  

w i t h  s u g g e s t e d  a ns we rs  to n e w  q u e s t i o n s  c r o p p i n g  up ov e r  this n a sc en t number, he 

said. S uri mi 's  b est f e a t u r e  is it' s fat-free, and  "fat is the b i g g e s t  r in g  

ar o u n d  the m e a t  in du s t r y ' s  n e c k , "  he said. C o n s u m e r s  are c h o k i n g  fat out of 

their diet but w o n ' t  c o m p r o m i s e  o n  flavor. Tha t leav es  food p r o c e s s o r s  sear ch ing  

for  new, n u t r i t i o u s  tasty t i d b i t s  and sur i m i  ju s t  m a y  be the answer.

SHOULD J A P A N  SET  O U R  S U R I M I  I M P O R T  S T A N D A R D S ?  T ha t ' s  w h a t  J a p a n  Fi s h e r i e s  

A s s o c i a t i o n ' s  Hu g h  T a k a g i  s u g g e s t e d  in a l e t t e r  to L e e  Weddig, in r e s p o n s e  to a 

co n c e r n  that F D A  m a y  r e q u i r e  some p r o o f  o * r e a l  crab c o nt ent  in crab a n a l o g u e  

pr oducts. J a p a n  F r o z e n  Food E x p o r t  Assoc, h a s  o f f e r e d  to set s t a n da rd s "re lat in g 

to the i n t e g r i t y  of s u r i m i - b a s e d  p r o d u c t s . "  A l l  p r o d u c t  up to st a n d a r d s  w o u l d  be 

fi tt e d  w i t h  a J a p a n e s e  Seal of Ap p r o v a l ,  ( co mpared by  some to the Goo d H o u s e­

kee p i n g  Seal i n  t’e U.S.) T h e  J F F E A  p r o p o s e s  to set s t a n dar ds  for crab content, 

as w e l l  as for  f r e e z i n g  m et h o d s ,  p r i m a r y  and s e c o n d a r y  m at er ia ls , ad d i t i v e s  and 

sanitation. So m e  f ea r  these s t a n d a r d s  w o u l d  seep o v e r  into U.S. industry, r e­

qui r i n g  A L L  s u r i m i — A m e r i c a n  or J a p a n e s e — to h a v e  the J a p a n e s e  Sea l of A p p r o v a l  

be f o r e  sale o r  export. Bob N o r d s t r o m  of N M F S  in D.C. su gg e s t s  the U.S. comply; 

o t h e r  i nd u s t r y  l e a de rs  are furious. Y o u r  co m m e n t s ?  W r i t e  to Le e W e d d i g  at NFI.

W H A T  T H E  H E C K  IS M A R I T E I N ?  M i g h t  be the n e w  c o m m o n  u s u a l  na m e  for  surimi, 

if the B ra nd  G r o u p  and  N F I  s u r i m i  n o m e n c l a t u r e  c o m m i t t e e  h av e  their way. Paul  

Hile, Comm, of C o m p l i a n c e  at FDA, says  h e ' s  r e c e p t i v e  to nam e change b u t  w a n t s  a 

p e t i t i o n  f r o m  industry. But M a r i t e i n ?  M i g h t  no t be the best idea: e n d - us ers  k no w  

the wot d  s u r i m i  n o w — it's n a m e s  for  s e c o n d a r y  p r o d u c t s  (not "i mi tation") that's 

n e e d e d  now, som e say. NF I c o m m i t t e e  is m o s t l y  i mporters; some s ug ge st they 

a p p e a l  the " i m i t a t i o n "  l a b e l  ruling, and l e ave  the n a m p  of s ur i m i  to sur i m i  

produc er s.  F D A  is r eceptive; b u r d e n  n o w  is on I n d u s L - y  to cr e a t e  s o l u t i o n s  to 

the " i m i t a t i o n "  label proble m, a n d  w o r k  t ow a r d  r e s o l v i n g  the p r o b l e m  b e f o r e  '86.

A F D F  W E L C O M E S  n e w  me mb er s:  S u p p o r t i n g  m e m b e r  Seafood M a n a g e m e n t  Corp. (R. 

W o o d m a n  Ha rri s) ; n e w  v o t i n g  m e m b e r s  are G r i f f i t h  L a b o r a t o r i e s ,  U S A  (Don H a r r  & 

E d w i n  Heaton, Jr.); U.S. W o r l d  T r a d e  Corp. (F. A n t h o n y  B u r g e t ) ; and u p g r a d i n g  to 

v o t i n g  m e m b e r s h i p  w a s  P P F  N o r d a  (Vito Russo.) W e  h e a r t i l y  w e l c o m e  n e w  members; 

they are ou r m o s t  v a l u a b l e  re source.
* * * * *

S o m e o n e  once  d e f i n e d  j o u r n a l i s m  as "all  the n e w s  that w i l l  be less i n t e r e s t i n g  

t o m o r r o w  than it is t od ay ." If y o u  d o n' t w a n t  l o  be  a less i n t e r e s t i n g  p e r s o n  

t o m o r r o w  tha n y o u  are  today, y o u ' d  b e t t e r  s u b s c r i b e  to The L o d e s t a r  for onl y $10 

a year. If y o u ' r e  n ot  g e t t i n g  it (or if y o u ' r e  g e t t i n g  it and  no t P A Y I N G  for 

it) w h o ' l l  w a n t  to sit next  to you? B e  i n t e r e s t i n g .  Rea d The Lodestar.

c AFDF, I n c ./n o r e p r o d u c t i o n s  w / o  e di to r's  p e r m i s s i o n

N O N - P R O F I T  ORG 
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LEGISLATIVE AFFAKS AGBKY
L E G IS L A T IV E  REFERENCE L IB R A R Y

M a y , 1 9 8 6
C o p ie s  o f  m in u t e s  l i s t e d  b e lo w  w e r e  o r i g i n a l l y  i n c l u d e d  
i n  t h i s  f i l e .  T h e  m in u t e s  a r e  a v a i l a b l e  o n  t h e  S T A IR S  
d a t e  b a s e  CM 1 4 .  I n  o r d e r  t o  s a v e  s p a c e  c o p i e s  o f  
m in u t e s  h a v e  n o t  b e e n  l e f t  i n  t h e  f i l e s .

J e a n i e  H e n r y
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H>tate ^Legislature
A R L I S S  S T U R G U L E W S K I .  C h a i r m a n

S E T T  Y E  F A H R E N K A M P .  V i c o  C h a i r m a n

J A C K  C O G H I L L

D I C K  E L I A S O N

V I C  F I S C H E R

R I C K  H A L F O R D

F R E D  2 H A R O F F

Senate
C o m m i t t e e  o n  R e s o u r c e s

P O U C H  V  

J U N E A U .  A L A S K A  9 9 8 1 1  

( 9 0 7 )  4 6 5 * 4 9 0 7

April 26, 1985M E M O R A N D U M

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, fishery 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.



S e n a t o r  F r e d  F . Z h a r o f f  A P R  q  4  1Cĵ

A l a s k a  S t a t e  L e g is l a t u r e
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DISTRICT N
ALASKA PENINSULA • ALEUTIAN CHAIN • BRISTOL BAV • KOOIAK ISLAND • LAKE CLARK/LAKE ILIAMNA • PRIBILOP ISLANDS • SHUMAOIN ISLANDS

M E M O R A N D U M

TO:

FROM:

DATE:

RE:

All Senators j

Senator F r e d ^ K / ^ a F o f f  and Representative David Thompson’̂ '  

April 4, 1985

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 in 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 is 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 C e n t e r , 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".

W e w o u l d  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.



Photo by Ora Btoc» turn
At Aliaka Pacino Seafoods In Kodiak, 120 pollock can bocoma 240 pollock niata aach mlnuta — and than on to aurlmL

K o d i a k  f i r m  t r i e s  t o  c a s h  i r i  o n  S u r i m i
D e m a n d  g r o w s  for odorless paste m a d e  from North Pacific pollock

Sy CHRIS BLACKBURN '-1>J 
Only News corresponcont '

T
he U.S. market for suriml-based foods 
Is one of the fastest growing segments 
of the food Industry, and Alaska Pacif­
ic Seafoods is proving that a shore- 
based fish processing facility can produce 
high-quality surimi.

Surimi is an odorless paste made from 
pollock, croaker, calflsh, New England hake 
or menhaden, though the bulk ol the surimi 
sold is made from North Pacific pollock. 
Colorings, flavorings and texturirers can 
turn surimi into a variety of edible products.
Working under an Alaska Fisheries Devel­

opment Foundation grant. Alaska Pacific 
Seafoods is operatic; the first U.S. plant to 
produce pollock-based surimi in Kodiak.
More than 100 tood and fish Industry 

representatives attended a two-day work' 
shop last weekend to take a look at the 
plant.
In five years, the U.S. market for suriml- 

based foods has grown from a 54 million- to 
a $380-milllon-a-year industry. Industry ex­

perts expect suriml-based foods to be a *1 
billion a year industry in another five years, 
most of It based on North Pacific pollock.
An estimated 99 percent of the world's 

pollock stocks are In American. Japanese 
and Soviet waters. Japan is the world's 
major producer of surimi and most of the 
surimi now being used in the United States 
Is imported from Japan.
‘‘We are the only nation with both the 

resource and a growing market, but lack, 
anything in the middle and there's no reason 
to say surimi production will magically 
appear in the U.S.," said Woodman Harris of 
the Seafood Management Corporation in 
Connecticut.
Hut Japan is expected to fight hard to 

maintain and increase its American surimi 
markets. Though disputes over Japanese 
whaling and compliance with U.S. fishing 
regulations threaten to force the U.S. to 
reduce its allocations of pollock to Japanes 
fleets, Japan is already establishing new 
supplies of fish for surimi.
Annually, about 2.6 billion pounds of

pollock are harvested from Alaska waters by 
foreign vessels or U.S. boats delivering to 
, foreign processors. ■;

Suriml's greatest value may lay in IlsJ 
unique ability to bind fats and waters in' 
traditional foods like hot dogs and-bologna.
"We find more and more people are 

freezing franks. When they thaw them out, 
the franks have a shorter shelf Ufe 
release water. We think surimi will ha"t 
role in holding in the water," said Dr. Neil 
Webb of Web Foodlab, Inc., a consulting firm 
that runs analytical tests for the red meat 
industry. . • ‘ ■* -
Eating seafood Is also the solution to what 

Harris calls the “greatest epidemic ever 
known to mankind." cardlo-vascular disease.
"The cause is dietary, the solution is 

dietary and a good part of that solution is 
seafood." Harris said.
"Over 30 products utilizing frozen dinners, 

vith surimi in them have come out In the" 
last six months in regional and test markets. 
The market is so hot, products will prolifer­
ate," Harris said.



Wednesday. February 20.IMS—KOOIAK OAILV MIRROR

' \-113
‘ O u r  s a l e s m e n  a r e  o n  t h e  r o a d ’

Story A Photo*
Oy CHRIS BLACKBURN 
• Special Co/Ttipondenl

Alaska Pacific Seafoods and 
the Alaska Fisheries Develop­
ment Foundation are proving that 
high grade sunml can be produced 
In g u.S. shcrebased plant.
Less than a month altar APS* 

surimi line in Kodiak went Into lull 
production, the plant produced 
sunml very dose to the loo quality 
Japanese grade, commonly called 
SA grade.
"We have made 5A grade by 

every cnlena except color.'* said 
APS plant manager John Sevior. 
APS' sunmi was coming oul lust ■ 
shade darker than the pure white 
ol top grade sunml. Chns Riley 
from the development foundation 
is confident APS will soon match 
high grade surimi'e color.
The other four cntena used to 

determine sunml quality are 
elasticity, foldabllily. water 
content and defect count.
Baader North America haa 

added a Baader 182 filleting 
machine to the surimi line for 
testing. The 182 turns out 120 
fillets a minute and its use sub* 
stantiaiiy improved the quality of 
the sunml. Riley said. . w.
By the first week In February 

APS was neanng its gosl of 
processing 50.000 pounds of 
pollock per eight-hour shift.
"If we nil 100.000 pounds in two 

eight-hour shifts, we'll be able to 
turn the boata around fast." said 
Sevier. Two vessels, the Defiint 
and Northern Challenger are 
delivering pollock lo APS.
Fiah are pumped oul of the fish 

hold and conveyed lo the Baader 
182 which spits lillets out to the 
surimi line. Skinned fillets go Into 
s ratio tank where the pH is ad- 
lusted. then the Ifesh is washed to 
remove impurities and water 
soluble proteins. The washed fish 
meal is forced through a fine 
screen in the refiner; mixed with 
stabilizers and formed into 22- 
pound blocksf < • freezing.
APS lab manager Lanaoon 

Asakawa runs tests on each batch 
of surimi to determine how well 
the batch meets the five cntena.
"We'll be tending toeclflcellon 

sheets out with each batch of .

surtml," said Riley.
For every pound of top grade 

surimi, APS receives a bonus 
under lit contract with the 
fisheries development foundation 
'—•he model sunml project.
While the continuous 

production line rolla out surimi. 
Information on recovery ratet and 
profitability la being gathered. 
Seveal food processing machinery 
companies are experimenting with 
equipment to find other ways to 
produce surimi.
The development foundation la 

now looking for markets which will 
buy the surimi. -
"Our salesmen are on the rose ** 

ssld Mike Brolll from th*. 
develooment foundation. • - - - 
"Wa're doing it," seta line 

manager Louie Reyes, gnnnlng 
and gsstunng at the i.ns.
"It's a good expennnr̂ a very 

good expenence." said Sevier.
Under tho AFDF contract. APS 

haa guaranteed to produce 
880.000 pounds of finished sunmt 
In exchange lor a H 50.000 sub­
sidy. Alter the protect is suc­
cessfully completed APS will also 
own the AFDF sunml line, valued 
at *520.000.

v „*

Top, technicians watch as the filleting machine turns pollock into fillets at a rate of 120 a. 
minute. Center, 22-pound blocks ol sunmi are rolled Hat before freezing. Above, quality 
control manage' Landon Asakawa makes a "punch test" to dotermme a batch ol surimi'a 
elasticity.
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“ I f  w e  h i t  1 0 0 ,0 0 0  p o u n d s  in  tw< 
A la sk a  F ish e rm an ’s JO U R N A L , M arch  1985 e ig h t  h o u r  s h i f t s ,  w e ’ l l  b e  a b le  to

L o o k in g  
G o o d  in  
K o d ia k

by Chris Blackburn
Less than a month after its 

surimi line wer» into full produc­
tion, Alaska Pacific Seafoods in 
Kodiak had surpassed Japanese 
shore grade quality surimi and was 
very close to making the top 
quality S.A. or at sea surimi.

“ We have made S.A. grade by 
every criteria except color," said 
APS plant manager John Sevier. 
APS’ surimi was coming out just 
slightly darker than the pure white 
of top grade surimi.

“ I  think we'll be able to match 
S.A. grade color by adding another 
wash,”  said Chris Riley, Alaska 
Fisheries Development Foundation 
project manager for the surimi 
project. APS is producing surimi 
under a development foundation 
grant.

The fish paste which is used as a 
base for many products, including 
formulated shrimp, crab and scal­
lops, is graded on five criteria — 
color (the whiter the better), elas­
ticity, foldability, water content 
and the number of defects (scale 
pieces, etc., in the final product).

During the first week of Feb­
ruary APS was turning about
35,000 pounds of pollock per eight 
hour shift into surimi and expected 
to increase production to 50,000 
pounds per shift.

turn the boats around fast,”  said 
Sevier. Two vessels, the Defiant 
and Northern Challenger, were de­
livering pollock to APS.

The fish are pumped out of the 
boats’ fish holds, through a wash 
and into the plant. Baader’s new 
182 fillet machine, which produces 
120 fillets a minute, heads, guts and 
fillets the fish. The fillets go over a 
skinner and Baader 695 deboner, 
then to the ratio tank where the pH 
of the wash water is adjusted.

After the minced flesh is washed 
of water soluble proteins, the meat 
is pressed out through a fine screen 
in the refiner, mixed with stabi­
lizers and formed into block3 for 
freezing.

"The Baader 182 is really an es­
sential part of this operation. It 
reduced the defect rate below that 
necessary for S.A. grade," com­
mented Riley.

"We’re doing it," said floor man­
ager Louie Reyes.

“ I t ’s a good experience, a very 
good experience,”  said Sevier. At 
the APS dock both tanner crab and 
pollock were being unloaded simul­
taneously.

“ I t ’s like the old days when we 
did shrimp and crab at the same 
time,”  Sevier said.

In the APS lab, Landon Asakawa 
runs tests on each batch of surimi.

"We’ll be sending out a form with
each batch designating its specifi­cations," Riley said.

For top quality surimi, APS 
receives a bonus from the develop­
ment foundation as well as the base 
payment for production.

With the line in full production, 
the development foundation is now 
looking for places to market surimi 
and hopes to break into the Japan­
ese market as well as sell on the U.S. market.

Full scale production will also 
produce data on recovery rates and 
profitability as well as give food 
equipment manufacturers a chance 
to experiment with better ways of producing surimi.

At the end of January the devel­
opment foundation project had 
reached its first goal —the continu­
ous production of a high grade 
surimi in a shorebased plant. □
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f  that inexpensive seafood salad you 
had fo r  lunch came w ith  huge 
chunks o f  crabmeat, odds are you 

weren't eating crabmeat a t a ll. I t  was 
probably surim i, a processed fish mix­
ture that is flavored and shaped to look 
like crab, shrimp, lobster, o r other sea­
food. An Americanized version o f  surim i, 
which has been a stap le o f the Japanese 
diet fo r  nine centuries, is turn ing up fre ­
quently in restauran ts and supermarkets 
nationwide.

Surim i is a paste made from  a white- 
fish, such as A laskan pollock o r cod, 
which is flavored, e ither artificially o r 
with rea l seafood. Its  big advantage is 
price. A pound o f surim i crab, fo r  exam­
ple, can cost as little  as $2, compared 
with $20 fo r  A laskan king crab. “ I t  
could become the hot dog o f the fish 
business," says James L. Wallace, a Uni­
versity o f  Connecticut marine resource 
specialist.
a w ait ing  gam e . The Japanese in tro­
duced surim i to the U. S. in 1978, but 
sales didn’ t rea lly  take o ff until two 
years ago when producers started mak­
ing it more pleasing to the American 
palate. Last year, Americans consumed 
some 75 million lb. o f surimi-based prod­
ucts, worth about $200 million a t 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

projections have not gone unnoticed.
CampKell Soup Co. is test-m arketing a 

surim i-LJsed seafood salad in Denver, 
and its M rs. Paul's Kitchens Inc. subsid­
iary is testing surim i products in a m ar­
ket Campbell won’ t identify . "R ig h t now 
we’re not much beyond the stage o f 
keeping an eye on it," says a Campbell 
spokesman. “ I f  the customers te ll us 
they want surim i, we’ ll give it to them ." 
A Canadian subsidiary o f  D a r t  &. K r a f t  
Inc. expects to be se lling  a surim i “ crab 
leg ”  throughout Canada by the end o f 
summer. D a rt & K r a f t  is a lready se lling 
imported surim i to restau ran ts and insti­
tutions in the U. S.— a possible prelude 
to tackling the reta il m arket.

B u t while K ra f t  and Campbell wait, 
sm all, p rivately held companies have a l­
ready moved into the superm arkets. 
Jewel Co. superm arkets in the Midwest 
report “ outstanding sa les" o f  such su r­
imi brands as DelicaSeas, K in g  K rab , 
and Ocean Magic. And where Stop & 
Shop Co. superm arkets fea tu re  surim i 
salau in their delicatessen departments, 
stores reported ly a re se lling  up to 500 lb. 
per week. " I t ’s an accepted part o f  the 
business," says seafood sales m anager 
Kenneth Howe. "The [h igh ] price o f 
fresh  fish, especially she llfish , makes it 
even more a ttractive ."

I f  consumers haven't discovered su r­
imi seafood a t the g rocery store  yet, 
they've probab ly tasted it while eating

ou t. M any low -p riced  re s ta u ra n t 
chains— such as F riend ly , Papa Gino, 
and H ow ard  Joh n son— a re  using it. 
Even some o f the purists a re now show­
ing interest. General M ills Inc .’s Red 
Lobster Inns o f  America Inc., a  370-res­
tau ran t chain, now serves on ly  fre sh  and 
frozen fish, but its test kitchens are 
looking a t surim i.

The low price and the excellent shap­
ing have enabled some restau ran ts to 
pass surim i o ff as the rea l thing. That 
upsets surim i promoters such as Frank 
Kaw ana, owner o f  JAC Creative Foods in 
Los Angeles, one o f  the few  U . S . surim i 
m anu facturers. “ I ’m so rry  so:ne restau­
ran ts don’t  mention a. product is m -de 
from  surim i," he says. “ W e want people 
to know it’s a good food ra th e r than a 
f i l le r  o r im itation.”
p ilo t  pla n t . K aw ana ’s company, which 
produces more than 50 surim i products, 
is one o f  a hand fu l o f American firms 
try ing to take business away from  Ja ­
pan, producer o f  907« o f the world 's su r­
imi. A lso active in promoting a U . S. su r­
imi industry is the A laska Fisheries 
D eve lopm en t Foundation , which has 
funded a $1.5 m illion pilot p lan t in Kodi­
ak. Iron ica lly , a Japanese-owned compa­
ny, A la ska  Pacific Seafoods, won the 
contract to operate the fac ility , which 
opened in January . A t peak production, 
it is expected to tu rn  ou t 100,000 lb. a 
day. A U .S . company, Capeway Sea­
foods Inc. in Providence, is seeking fi­
nancing fo r  a p lant that would produce 
raw  surim i and finished products made 
from  New England red hake.

U . S. producers w ill have to hu rry , 
however, i f  they w ant to beat the Japa­
nese. K ibun Co., Japan ’s la rg est surim i 
maker, opened a p lan t in Redmond, 
W ash., la s t April and another in Raleigh, 
N . C., in January . I t  expects American 
superm arkets to be m a jo r buyers.

Su rim i’s potential does not end with 
its acceptance as a low-cost fish dish. 
Producers hope one day it w ill be used 
like to fu : as a nutritional base fo r  fash ­
ioning im itations o f  a ll sorts o f foods. 
Coming up, they say : surim i cold cuts, 
pasta, eggs, and ice cream.

B y Rcsa It'. K ing in  Connecticut and  
A m y  D unkin  in i\'cw York, with bureau 
reports
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F i r s t  s u r i m i  p l a n t  s ;  

i s  o p e n e d  i n  K o d i a k  

b y  A l a s k a  P a c i f i c  a
. By B E R T  T A R R A N T
/ “ W h en  o u r  f is h e rm e n  s e ll 
p o llo c k  to  th e  J a p a n e s e  ,fo r  5 
cen ts  a  p ound  .and  the  f in is h e d  
su rim i p ro d u c tis  im po rted  b ack  
in to  the  U .S . a t  $ 1 .7 5  a  p ou n d  -  
th a t ’s n o t a  ‘ jo in t 'v e n tu re ’

f r o m  the  u b iq u itou s  A la s k a  
p o llo c k ) u n d e r a  c o n tra c t  w ith  
the  A la s k a  F ish e r ie s  D e v e lo p ­
m en t F o u n d a t io n .

A la s k a  P a c i f ic  w i l l p roduce  ' 
a n  in i t i a l  p a c k , o f  8 6 0 ,0 0 0  

v  p ou n d s  o f  s u r im i f o r  th e  A F D F
“ F o r  a l l  the s a lm o n  a n d  o t h e r ' / p r o je c t .  T h e  s u r im i w i l l be s o ld  V 

fis h  we e x p o r t  to J a p a n , o u r ; ' . ' t o ;U .S . :  fo o d  c om pan ie s  n o w / ;  
e x p o r t / im p o r t  d e fic it  f o r  f i s h  r / 'm a k in g  su rim i-b a sed  p ro d u c ts  *' 
p ro d u c ts  a lo n g  in  1984 w as  $4 v  ’ a n d  sea food  a n a lo g u e s . A 
b i l l io n ."  S om e  w i ll be d is tr ib u te d  fre e  ,y

^ _ _ Jh e  f i r s t  qu o te  is  f r o m  R . "  to  c om p an ie s 'ju s t , b e g in n in g / : 
W o o d m a n  H a r r i s  o f  th e  S ea - ’ '' p ro d u c t d eve lopm en t w o rk , in  .• 
fo o d  M a n a g e m e n t  C o rp . o f ; ;  o rd e r to  h e lp  low e r the cos ts  of:*- 
C o n n e c t ic u t ; th e  la t te r ’ s from  ! e xp en s ive  re se a rc h  on  new  np- 
a  s p o k e sm a n  fo r  K em p  F is h e r - , . , p lic a t io n s  fo r  su r im i. j ,  
ie s , a n d  b o th  in d ic a te  the  p ro - * T h e A F D F /A P S s u r im ip la i i t '  
m is e  a n d  p o te n t ia l f o r  s u r im i i6 the  f i r s t  fu ll-s c a le  su r im i p r o -■ 
m ad e  o n s h o re  in  A m e ric a n  d u c t io n lin e in  A la s k a , a n d  the 
p la n ts .

A worker at Alaska Pacific Seafoods' new ly-opened surim i plant in Kodiak ro lls  out the deboned, 1 -
refined fish protein, readying It fo r sh lprnen f.The plant Is the first to make high-quality surimi In t h e , , / ' . * /  /

f i r s t  p o llo c k  s u r im i lin e  ever-;VcW*S* The Alaska Fisheries Development Forfnifa jlop supported  the venture., iuc photo by ® P» ttab i»n t£ llL -, 
S u r im i is  a  d eb on ed , re f in e d  " v b u i lt  in  A m e r ic a .! ' . '1" ' * "  “ T ' .

U .S .' p roduced  T is h  p a s te ?  . A  \ r i o f e d  .“ s im m i h a s  a 'g ie a t  po-;'!> iis th e  b ig g e s t r in g  a ro u n d  th e ; •'*- 
p o te n t ia l $ 6  b i l l io n  i n d u s t r y t e n t i a l  a s  a  fu n c t io n a l p ro te in  /n e c k  o f  th e  m ea t in d u s t ry . T h e  
fo r  on e  th in g . ■.! - • ^ in g r e d i e n t  w h ich  c a n  be sub- c on sum e r is  te l lin g  th e  in du s -

F o r  a n o th e r , a s  D r .  C h a n g  ., s t itu te d  fo r  a  v a r ie t y  o f  t ra d i- t r y  to  g e t th e  f a t  ou t a n d  th is  is  • ..
M . L ee , a n  a sso c ia te d  p ro fe s - . t i o n a l a n im a l a n d  v eg e tab le ., a  m a jo r  p lu s  f o r  s u r im i.”  1 '
s o r  w ith  th e  F o od  S c ience  a n d ;/ :  p ro te in s ." .  ' . •• -.*;v ■ T h e  J a p a n e s e  h a v e  b e en ,} ,
X T . . 1  ' l ! ______ -1    i ____a. ~ f  A.1 -»•' - A __ J ____ - -  - -  --------------------------   > -

f is h  p a s te , a n d  a  K o d ia k  fis h  
p ro c e s so r h a s  b ro k e n  th e  b a r ­
r ie r  in to  th e  $3  b i l l io n  a  year;-, 
in d u s t ry  b y  m a k in g  to p -q u a li ty ' 
s u r im i o n  A m e ric a n  sh o re s  fo r  
th e  f i r s t  lim e  in  h is to ry .

A la s k a  P a c i f ic  S e a fo o d s  is-., 
m a k in g  th e  s u r im i ( in  th is  case  /

»,< -«r-*. *>£jZ V »'..-.-u-l■

B e fo re  n ow , a l l  c om m e rc ia l- !  
s c a le  s u r im i p ro d u c tio n  h ad  
been  d on e  b y  J a p a n e s e  com -, 
p a n ie s  u s in g  A la s k a  p o llo c k  
a cqu ired  th ro u g h  d irec ted  f i  j iv ­
in g  a llo c a t io n s  a n d  jo in t  ven -MHUVHUUHO UUU VVJII- a u i VYIVH A UUU UUCflbG p iu iu i ld ,  /  « .. . . ,r
tu re s  w ith  U .S . f is h e rm en .. N u t r i t io n  d e p a rtm e n t o f  .th e  ')>. A n d , a s  D r , . .N e i l ,  .W ebb ,,o f
Rn lull nf̂ O iVin ki rr rlon I nkmif • i "T tv* i i/nvoi n f* : T o 1 n n -T «■» W Tr»n nn«rl ! * ’ • / (S o  w h a t ’ s th e  b ig  d e a l a b o u t ; . ‘jU n iv e r s i t y  o f  R hode , j  I s la n d ; -.vliW ebb  F o o d :L a b .In c .,'s n id  " f a t /  . / . . .S e e  S U R IM I ,  P a g o  1 2

<»w 74-*.. -. 1 *
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C o n t i n u e d  f r o m  P a g e  1

making surimi for some tinv 900 years in fact. How long once machinery was in place dit it take AFDF and APS t duplicate -  no, l-tte r -  the be£ quality Japanese surimi?Yankee ingenuity went t work on new equipment, inej perienced workers, some untr ed technology and three year of “ discouraging advice fror Japanese experts” and, accorc ing to AFDF production mar ager Chris Riley, the “ line bt gan turning out high qualit; surimi after only seven days o initial production.”Granted, that was one full day more than it took God to create heaven and earth, but not that bad, all in all. And 
unlike the man upstairs, the foundation hasn't rested.’ AFDF and Alaska Pacific Seafoods, to kick off the pro­
duction of the first load of com* mercial, American-produced surimi, held a two-day work­shop at Kodiak Community College that was attended by. some 100 food and fish indus-' try representatives.-; ■-* - The surimi production line: in Kodiak is under close scrut­iny by about 200 U.S. food companies, said Chris Mitchell, 
AFDF executive director, some of whom are now ready to apply "American-made surimi to their products.

,r. “ Among the 50 largest food firms in the U.S., at least 20;' are pursuing surimi as a food base,”  I.fitchell said. “ Because .' of the competitiveness within 
.the industry, many of those companies do not want to be : identified, and some work thro- -ugh agents or intermediaries in order to keep their inten­tions private.”  '■* * “

Alaska seafood processors who way they will be next in • the surimi business also are' 
watching the line closely. One ; western Alaska processor indi­
cated it plans to be in full-scale surimi production by the end of this year, he added. -i ~: ' Of the 2.6 billion pounds of Alaska pollock harvested an-' nually,about70 percentis used by Japanese companies to make .. surimi. Latest figures show Japan exnorled m

•»?'r ’  ■ S.
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Finished surim i Is seen on The right. Surimi which has yet to go 
through one o l  the final processing stages Is on the left.
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